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SEVEN REASONS FOR USING

“CEREBOS” SALT

INSTEAD OF COMMON SALT.

ACL
T~

i. Because it contains the valuable nutritive ingredients
of Wheaten Bran, which are almost entirelv
wanting in White Bread.

2. Because it is more natural than common salt, which
is never found either in the body or in plants,
unless in conjunction with phosphates, &c., as
in ** Cerebos ™ Salt.

e actual substance, without which
teeth cannot grow—hence its

THE = diet of children.

:s the changes which result in the
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Cast Iron Wash Boilers.
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FLETCHER, RUSSELL o
& CoLw
WARRINGTON,
MANCHESTER,
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These are now maae In 5 sizes. having 8, 10, 12, 16,
and 20 gallon capacity respectiv ely.
Sizes over all : aizes inside:
High. Dia. Deep ”‘i.‘l.
i:l. in, in. in. ' -
8 Gallon - 31y - g2hk - 133 - 18} 3 10 0O
G = 32 = 23 - 133 - 183 3 I7.06
12 - o e - I8 = 30 - 4 = 0
16 e - 36 - 27 - B7s = 2k - 5 10 0O
20 M = 30" - 204 - 18 - 24 6 6 o

The inside of these Boilers can be enamelled White,
treated so- that- they are rendered quite
following extra :

5 {“mll 10 (all, 12 {“_';'.-_l][. 16 (Gall. 20 Gall.
0= 06 10/ = 15 = 20) /=
These are fitted - with powerful Burner with Tap, Large

Draw-off Taps and Hinged Lids.

or
rustless, at the



Indestructible Cooking Ranges, with Patent

Removable Porcelain Enamel Linings.

The Linings can
oe taken out by any
servant, cleaned
and replaced with-
out trouble, and
without removing
a sCrew

They are unlocked

by simply sliding
the top plate for-
ward.

So quick are these
Owvens in Heating,
that the lightest puff
pastry, if placed in
the Cold Owen,
and the gas then
lighted, will rise
and bake as per-
fectly as if placed
at once in the
hottest oven.

These ranges can
be also supplied
with our removable
enamelled tray for
the top of oven
under the grill.
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FLETCHER, RUSSELL & CO. (LIMITED ,
WARRINGTON, MANCHESTER & LONDON.

SHOWROOMS :—134, Queen Victoria Street, London, EC.; and 130 and 132,
Deansgate, Manchester.



FLETCHER, RUSSELL & CO.’'S (LIMITED)

BOILER & GRILLER.

()]
*

NeW and Improved Patterns, 1893, aith Patent Rebersible Burner.

These Patterns will boil and grill simultaneously,and are, with the same gras
supply, more powerful than any Boiler and Griller known. They are perfect
Toasters, making Toast as gquickly and well as a bright coke fire in first-rate
condition, while for boiling and grilling they leave nothing to be desired.

PRICES—No. 6a.

12%-in. by 124-in. by ¢-in. high, as engraved above, 11/6. With doors, 1/- extra.

Mo. 6a will toast two rounds of bread in two minutes, and will boil a quart of
water in alight kettle in five minutes. This pattern can be supplied with loose
oven, 10/6 extra. When the oven is used the flame must be deflected
downwards, and must not rise straight up into the oven, and very little gas
is required.

No. 7a.
tli_r'in. by 10-in. by g-in. high, 3/6. With doors, 1/- extra.

Mo. 7a will toast a large round of bread in two minutes, or will boil a quart
of water in a light kettle in 74 minutes. This size is not supplied with oven.

No. 7.
The well-known original pattern.
Size, 10-in. by 8%-in. by 7-in. high. Price, g/-

NOTE.—No griller will work properly with the gas supply from an ordinary
lighting burner. A separate supply tap should be fixed in all cases.



THE COCOA “PAR EXCELLENCE.”
!

300 Gold
Medals,
&c.

Sold only in 6d. Packets, i, & and 1 lb. Tins.

Fry's Cocoas and Chocolates are used and recoms=-

mended by that celebrated specialist,
Mrs. A. B. MARSHALL.







_ From

KITCHEN.

The manufacture of LEMCO is controlled by the *
Liebig Company throughout—from the rearing of
their own cattle to the potting of the extract. This
ensures that perfection and evenness of quality
which are found in LEMCO alone.

The secret of LEMCO’s efficiency—high con-
centration—explains its great economy. The careful
housewife will find that .LEMCO, besides improving

her cooking, reduces her expenses.

LEMCO

(The only genuine Liebig Company’s Extract.)

1 oz. LEMCO goes as far as 2 Ibs. finest lean beef.
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For Dinner Huweets

No article is so universally popular as
Brown & PoLson’s * Patent’” Corn Flour,
Served in the many forms of Blanc-manges,
Custards, Jellies, Creams, etc., it provides a
continual variation of food dainties, adding
pleasure to every meal, and zest to every
appetite.

. & P.’s New Recipe Book gives a great
variety of such dishes, as well as savouries,
soups and sauces, and can be had by sending
a penny stamp to Brown & Polson, Paisley.
Write at once for a copy.

USE ONLY

Brown & Polson's

“PATENT"

Corn Flour.

Sweetest in Flavour.  Purest and Best.

Tea Table Dainties.

Tea-time is to many the most enjoyable and
cosy time of the day, and it is the constant
desire of the lady of the house to provide
simple and dainty fare with *“the cup that
cheers.”” Some avoid the trouble of baking at
home by buyving from the baker, and thereby
often miss the daintiness. But none would
object to home baking if they knew how
easily and quickly the most dainty and tempting
little scones and light cakes can be made with
the help of

NEW
Brown RAISING

Polson’s PowbEr

(Trade % PaiSley

VEn Flour.”
OF ALL GROCERS IN 7d. PACKETS.
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PREFACE.

£ OMESTIC COOKERY,” my earliest work, and 1 believe the

first practical exposition in a cookery book of the
application of gas to culinary requirements, appears in the present
form under a new guise, It contains, in addition to recipes from
both  Choice ” and former ** Domestic’ Cookery, much new
matter, in part original, which it is hoped may further enhance
its value., No pains have been spared to thoroughly revise every
recipe, and I have endeavoured to give the illustrations in the
clearest and most direct fashion, The remarks prefixed to the
various groups of recipes contain information of a general
character, and will be found specially helpful in the management
of the gas range. The introduction of illustrations serves the
double purpose of rendering the book attractive, and of showing
the most salient features of a dish, or the manner of its pre-
pagation, The plates are not drawings. wherein everything is
geometrically correct, but photographs of dishes as actually
prepared or in process of making. [ have to thank the artists
for their beautiful reproductions; thanks are also due to those
who have lavoured me with new or improved recipes.

To carry out in full perfection all classes of cookery, the
superiority of Gas over every other agent is unquestionable.
After a long and varied experience in the use of gas ranges, and
by way of reply to the question so often asked, *“ Which would
you advise.,”” 1 would here express my warmest appreciation of
the unrivalled éxcellence of the “ FLETCHER™ Gas Cooking
Range, both in respect to strength, durability, scientific con-
struction, cleanliness, perfection and ease in cooking, and true
economy in gas consumption.




Even with all the assistance it affords, the ideal cook is not
produced by any cookery book, however pretentious, but by
an intimate knowledge of the principles and careful practice of
the art, with the exercise of good taste and sound judgment.
It is the sincere desire of the Publishers and of myself that this
book, by furnishing a reliable kitchen companion and thus
aiding the housewife and cook in their duties, may amply justify
its title, ** The Housewife's Manual.”

H. M. YOUNG,
HARSTON,
CAMBRIDGE.

UNIVERSITY
LIBRARY

LEED



PusListires ForrwoRD.

HEN an English Royal Princess sets an example
by studying the art of cooking, it may be safely
taken that the occupation is an honourable one,

It is said that the way to a man’s heart is through
his stomach. It certainly is one of the ways, or the
position of even a poor cook would be very different
to what it is in the house. A good cook takes an
unassailable standing always; she not only “rules the
roast,” but she practically rules everything and every-
body, and since the introduction of Gas Cooking, the
art 1S so simple that all may easily become experts.
When they do, the question of supremacy will have to
be settled on a different basis; until then, the cook
remains ‘‘ prime minister.” Few occupations are so well
remunerated, and, with the almost universal use of gas,
a new order of a higher and well-educated class of cooks
is rapidly growing. At present they are too scarce and
valuable for anything except as teachers and lecturers,
until they get married, which appears to be their early
and universal fate, because, as before stated, ““the way
to a man’s,” &c., &c.

FLETCHER, RUSSELL & Co., LTD.




DOMESTIC COOKERY,

WITH SPECIAL REFERENCE TO

.o Cooning BY GRS, . -

SOUPS.

NDER this heading are comprised Broths, Consommeés,
Soups, and Purées. We will not enter into the controversy
as to the exact application of each of these terms more than
to remark that “ Purée’ indicates that the Soup is thickened by
the addition of vegetables, &c., rubbed through a sieve, and that the
other terms are almost promiscuously used for Soups with or
without vegetables, and which are usually of not more than a
creamy consistency.

Much has been written and said about the dietetic gqualities of
Soup, but probably its principal value is to serveas an introduction
to the dinner, and to some extent, perhaps, to counteract a tendency
to over-eating. Not much nutriment is fo be found in the majority
of Soups, and those which contain much vegetable and high
seasoning are not very easy of digestion, but a light Soup taken
with bread or Choux Balls (No.667) is agreeable, appetising, and
unquestionably beneficial. - '

The constituents which enter into Soups are most numerous,
but practically all rely upon the basis of meat and vegetables.

__I_



garnishing, seasonings, and flavouring of many kinds and in various
combinations serving to make up the vast array of Soups whose
number is still added to day by day.

The very foundation for a Soup is Stock (see Nos. 48 and 51)
The careful cook or housewife always keeps the Stockpot replenished
with whatever may be available, such as skeletons of fowl, game,
&e., trimmings and remains of joints, fresh bones, and so forth.
These are all of service in preparing stock for ordinary Soups, but
where anything special is required, clear Soup in particular, the
stock should invariably be made with great care from fresh meat
only. Beef is the best for brown, and veal and poultry for white,
stocks  Mutton is not so good and should not as a rule be used,
except where particularly indicated, as in Mutton Broth. Great
saving of time and trouble is effected by preparing the stock the
day before it is wanted, and the flavour is much improved. In all
cases stock should be FREED FROM FAT. The best way to do
this, when the stock is cold and jelly-like, is to dip a spoon in hot
water, lift off the fat with ir, and remove the small guantity
remaining with a cloth wrung out of hot water. If the stock is
hot, or liquid when cold, skim off as much as possible with a spoon,
and complete the removal by drawing strips of soft paper over
the surface.

For Brown Soup a4 brown stock is generally used (see No. 48),
and the proper colour obtained by frying the vegetables in butter
(which also adds much to the flavour), and, if necessary, by the add-
ing of a little browning (see No. 733) on completion. It may be noted
that, whereas fat in Soup is very objectionable, butter is quite the
reverse. When stock is not to hand, the Liebig Company’s Extract
of Meat is very useful to give flavour and colour, and it may be
added at the last moment to a clear Soup without clouding.

In the use of vewetables, herbs, and seasonings, care should be
taken that no particular ingredients predominate. Seasoningsare to
be used with great caution in all cases, and peppercorns are
preferable to ground pepper asa rule. The art of seasoning 1is,
indeed, one requiring the exercise of the most discriminating
taste and best judgment of the cook ; mechanical adherence to fixed
quantities of salt, pepper, and cayenne is to be deprecated.

e




THE CLEARING OF SOUPS.

Soups, if intended to be cleared, should be allowed to stand
until quite cold and the fat carefully removed. To the strained
stoek is added shredded lean beef and white of egg, the whole brought
slowly to the boil with constant stirring, boiled well up and allowed
to stand covered for abouta quarter of an hour, Place a clean
linen cloth over a sieve ina bowl (see Plate No. 11), pour through
about a quart of boiling water, throw fhis awway, then pour
through the Soup. If not quite clear at the first attempt, repeat the
straining once or twice. The crust which rises to the top of the
pan forms an excellent filter, and every care should be taken to
make the Soup guife clear.

Almost all vegetables may be used as a garnish for clear Soup
Carrots and turnips should be cut in fancy shapes or fine strips
(Juliennes, &c., No. 18). Other garnishes are—grated parmesan
cheese, Italian pastes, vermicelli, savoury custards cut in fancy
shapes, toasted or fried sippets of bread, and little balls of pdté a
chowe, these last baked and served in a serviette.

Soups are thickened by the addition of flour, sago, arrowroot,
or potato flour. A very good way to add flour is to mix it
thoroughly with butter, form into a ball, drop it into the Soup
and allow to dissolve. If carefully done there need not be any
fear of lumps of flour in the Soup.

THE COORING OF STOCKS AND SOUPS.

For the preparation of Soups and Stocks, no more perfect
apparatus could be designed than the Gas Cooking Range. Long
and gentle simmering can be carried out with ease and exactitude,
and fast boiling and waste of both fuel and food entirely avoided.
Even a simple boiling burner will be found of the greatest ser-
vice in this branch of the art on account of its simple and ready
adjustment to the varied requirements.



CROUTONS FOR SOUP,

SOUPS.

ALMOND SOUP No. 1,
< e —
(Soupe aur Amandes).
L5 1b. sweet almonds T medium onion
1 head celery 1% pints whitle stock
1 teaspoonful peppercorns 1 teaspoonful salt
1 0Z. butter 114 pints milk
1 oz, flour . 14 pint cream

L% oz. bitter almonds

Blanch and pound the almonds, then boil them 1 hour in the
stock with the peppercorns, onion and celery; rub through a hair
sieve with the back of a wooden spoon. Heat the butter in a
saucepan, without browning it, add flour, mix until smooth, add the
milk and stir, boil 2 or 3 minutes, then add stock and salt;
reheat ; put the cream into a tureen and add to it the soup. Serve
at once.

ARTICHOKE SOUP So s
(Soupe purée de Topinanbours).

z bay leaves

2 Ibs. Jerusalem artichokes
1% ozs. butter 1 teaspoonful white peppercorns
1 potato 1 teaspoonful salt

1 medium onion | 1 quart white stock

Ls pint mill

Cut up the vegetables into slices and put into a saucepan with
the butter, fry lightly a few minutes, taking care they do not browu;
then add the stock, peppercorns, salt and bay leaves. Simmer for
1 hour. Pass through a wire sieve, rubbing the pulp through with
+he back of a wooden spoon; pour back into the saucepan. add the

.-.-—4-—




AT ALL GROCERS' Wonderfully improves “made”
' CORNCHANDLERS', etc dislllu:a. Try a packet with an

ordinary meal.

~-EDWARDS’

I or Hashes, Soups & Stews.

‘ DESICCATED SOU P “IN PENNY |
| PACKETS.”

For Nurseries

Combined Bracket for Light and Boiling Purposes, zearooms,

' Surgeries, &c

Price, Polished Brass or Steel Br NZe. 175 Gl

order. The boiling burner is a fixture, the light will swive | round on eit

abes and Hi "-.L'I:.| ans extra te




GHEAPEST AND MOST UP-TO-DATE STORE

IN LIVERPOOL
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GENERAL GROCERIES, PROVISIONS, FRUIT, FISH, &c.

Gencral Price List free on application.
Van Deliveries Daily to all parts of the City and Suburbs.

Telaphona No. 8240 Central.
Telegraphic Address: Strathceclyde, Liverpool.

COOPER & COQ., Church street,

THE STORES, Livﬁrpnnl. A




milk, a little more seasoning if required, and heat up. If liked
1{ pint of cream may be put into the tureen and the soup poured to
it. Serve with toasted bread cut in small squares.

No. 3.

ASPARAGUS SOUP
(Soupe aux Asperges).

20 heads of asparagus A bay leaf

r small onion A few sprigs parsley

1 oz. flour Yolks of 2 eggs

14 pint cream 1 teaspoonful peppercorns
1 0z. butter - Salt

1 quart good white stock

Cut off the tops from the asparagus and put on one side. Cut
up the stalks in slices, also the onion, put these into a pan with the
butter and fry gently 10 minutes; add the flour, then the stock,
peppercorns, bay leaf and parsley, and simmer slowly 1 hour.
Rub through a fine hair sieve, add cream, yolks and salt; reheat,
but take care not to boil it. Just before serving throw in the
asparagus tops, which should be first cooked in a little boiling stock
containing a little salt and soda.

No. 4.
BROWN SOUP (With Forcemeat Balls)

(LPurée brune aux Boulelles).
3 Ib. lean beef . 1 small turnip
1 good-sized carrot . 1 tablespoonful mushroom ketchup
z onjons, medium size 1 bunch sweet herbs
1 teaspoonful peppercorns 1% ozs. butter
1 good teaspoonful salt 1'4 ozs. flour
A few sprigs of parsley 3 or 4 cloves
A stalk of celery Forcemeat balls
3 pints water Browning, if needed

Put the butter into a saucepan, heat till brown, then brown in
it the onions cut up in rings; remove onions from pan, and brown
the flour in the butter; then add the water, stir till smooth, allow
this to boil, put back the onions,and add the remaining ingredients,
the vegetables and meat cut into small squares ; simmer very slowly
1}2 hours, pass through a wire sieve, remove the meat, and rub as
much of the vegetables through the sieve as possible. Put the soup
back into the saucepan with the meat and forcemeat balls (made as

No. 55) ; simmer again 10 minutes, skim off the fat if necessary, and
dish.



No. 5.

(Soupe awx Carrolies).
14 doz. medium young carrots 14 1b. lean ham
1 0. butter 1 pood=sized onion
1 oz. flour 1 quart brown stock
1 stalk celery Salt

Bunch sweet herbs 14 teaspoonful peppercorns

Slice all the vegetables and fry them in the butter, add the flour,
stir and add next the stock, then the remaining ingredients. Boil
1 hour, rub pulp of vegetables through a sieve, reheat and serve.
A garnish for this soup may be made by stripping off the red part
from 2 carrots, cutting this into very fine strips about 1 inch

long, and boiling 5 ‘minutes in water; drain, and add to soup
when serving.

No. 6.
CELERY SOUP
(Soupe aux Céleris).
114 quarts white stock L5 pint cream
1 oz. butter 1 tablespoonful salt
1 oz. flour L teaspoonful peppercorns

z heads celery

Wash and cut up the celery, boil in the stock with the
peppercorns until tender, and rub through a hair sieve. Put the
butter into a pan, let it get quite hot, but not brown; add the
flour, mix until smooth, add the stock, boil 2 or 3 minutes,
add salt; put the cream into a tureen and pour in the soup.
Serve at once.

No. 7.
(Bouillon de Foulet).
1 chicken or fowl z tablespoonfuls fl_-::rur
1 carrot z tablespoonfuls rice or barley
1 small lettuce 1 onion
Small turnip z stalks celery
1 teaspoonful salt 3 pints water

Cut the onion, lettuce and celery into small pieces, lay at
the bottom of a saucepan, on this place the fowl trussed for
boiling, round it place the carrot and turnip just divided. Pour
round the water, add the rice or barley, simmer slowly 113
hours. Lift out the fowl and serve with zelonté sauce (No. 98).
Moisten the flour with a little water, add to broth with salt.

—hi—




Lift out carrot and turnip, and serve. If a richer soup is required,
joint the fowl and boil for 214 hours in the water before the
vegetables are added, then proceed as above.

e —

No. 8.

COTTAGE SOUP

(Sowpe a la Paysanne).

I large carrot Bunch sweet herbs

1 onion 1 0Z. Dutter

1 small turnip 1 oz. flour

1 stalk celery ] Sait

1 quart stock 14 teaspoonful peppercorns

Slice all the vegetables, fry them in a stewpan with the
butter until brown, add the flour, stir and add stock, salt, herbs
and peppercorns. Boil !4 hour, rub vegetables through a wire
sieve, reheat and serve. A little browning (No. 733) may l:':e
added if necessary.

No. 9.
(Purée Crécy).
3 large onions 2 0zS. butter
I: doz. good-sized carrots 2 OZS. rice
Bunch sweet herhs épinta stock
4 cloves alt
1 blade mace . 1 teaspoonful peppercorns

Make butter hot in a stewpan, slice onions and fry in butter
until brown, then add the stock, carrots sliced, mace, herbs, cloves
and peppercorns. Boil gently for about 3§ hour, or until vege-
i tables are tender. Pass through a wire sieve and rub through as
much of the vegetables as possible; add salt to taste, put back
in pan, boil 5 hour to make the soup creamy, then add rice
and boil 15 minutes. A few green peas may be added to garnish.
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No. 10,
(:Sowpe au Foisson).
1 fish about r lb.—mackerel or L5 pint miik
~ haddock 1 large onion
Some fish bones or skin 2 quarts water
z stalks celery | i 0Z. butter
2 ozs. flour 114 teaspoonfuls salt
5 teaspoonful peppercorns | A little chopped parsley

Skin and fillet the fish, put the bones, skin, and any other fish
trimmings into a saucepan with 2 quarts of cold water and the
salt; bring to the boil and skim thoroughly, add celery, pepper-
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corns, and onions; boil for 1Y% hours: pass through a sieve
Melt butter in a pan, add the flour, stir till smooth, then add milk ;
Allow this to boil 3 or 4 minutes, then add soup and a little
minced parsley if liked, also the fillets of fish cut in small pieces;
boil 8 or 10 minutes, and serve.

BOWL, SIEVE AND CLOTH. ARRANGED FOR CLEARING
SOUPS AND JELLIES.

GAME SOUP No. 11_

(Sowpe aw Gibier).

Game bones fresh or cooked Bunch sweet herbs

s ozs. butter 2 quarts brown stock
1 onjon 4 whites of eggs

1 carrot d4 1bs. raw meat

14 head celery Salt

1 small turnip | 1s 1b. cold game
L& teaspoonful peppercorns Savoury custard (No. s3).

Heat the butter in a stewpan, add all the vegetables and fry
brown, add the peppercorns, herbs, game bones, and stock ; simmer
slowly 2 hours; strain and when cold remove the fat; put back
into a stewpan with the whites of eggs whipped up with a little of
the stock, beef finely shredded and seasoning. Bring slowly to
the boil, cover the pan and allow it to stand 15 minutes. Place
a linen towel over a wire sieve (see Plate No. 11); pour through a
little boiling water, then pour through the soup, repeating this until
the soup is quite clear. Reheat and garnish with the cooked game
cut in strips or rounds, also with the savoury custard
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SYMINGTON’S

Patent High-Pressure Steam-Prepared

PEA FLOUR

For Thickening Soups, Gravies, &c.

:}F‘f{_‘ By using this, Soup can be made in a few minutes; while ordinary
— P or split peas tale 24 hours in soaking and preparation.

TRADE MARK Pea Flour is more easily digested.

PE A SO U P Ex‘:’lgﬂéj'll:‘i U']l;lﬂﬁ E:'ill']..1 :‘IE-]-:"';IH.“I;?::'-1I:il:al-;ai-]:!l:::l:;!-.EEI";:Ii:ll'S.\

boiling water requireéd. Boiling two or three minotes improves the flavor.

WH EAT GRYSTALS 'he most notritions part of Wheat :

makes fairy-like Blanc-Mange, the
lightest Milk Puddings, and daintiest Cakes imaginable., WHEAT CRYSTALS is
quite f1l|a":': nt to Corn Flour, Ground Rice. &c., as it contains much less starch, ahd

guite supersedes such foods.

SCOLD IN 11h., PACKETS,
Manufacturers: W. SYMINGTON & CO., Ltd.,

Established 1827, Digestive Food Specialists, Market Harboro'.
TABLE BURNER.
i 9

Size, s-in. diameter, 2

4=in. high, ro-in. longer over all. Gas consumption,
g cubic feet per hour.

PRICE - - - . 16

Thic i i - -y 1 11
Fhis is a first-class burner in ey ery respect, and will boil © quart of water
in a light kettle in 10 minutes.

PRICE, finished in enamel - - 2/3.



. . High Power . .

-~

PRICES :

Small Size.—T otal height,
24+ inches; diameter of body,
104 inches; to heat one gallon
per minute, from 60° 10 105°.

Price, complete - - - 43/-
s INickel-plated - 53/-

1 {:—:DPPE'I' PIF’E fﬂrr
flues, tinned in-- 1/8
side, per foot -

Requires a 3-in. clear bore
gas supply pipe.

Large Size.—Total height,
30 inches ; diameter of body,
154 inches; to heat two
gallons per minute, from 60°
to 105",

Price - - - - - - =70/[-

Nickel-plated - 90/-

Copper Pipe for] ;.
flues, per foot - |

Requires a #-in. clear
bore gas supply pipe.

If these water heaters are not supplied direct from the town's service
pipe, the cistern which supplies them must be at least 23 yards above the top
of the waler heater cylinder, or higher if possible.

MO TAP or other obsiruction must be placed on the outlet spout.

These heaters are now finished either bright or in enamel, as ordered.
The latter has.the advantage of requiring no cleaning, and is sent unless
otherwise ordered Instructions for fixing supplied with each.

An efficlent flue is absolutely necessary for all instantaneous water
heaters, whatever their construction.
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GIBLET SOUP No. 13.

(Soupe anx Abalis).

a sets of giblets 1 large onion

14 sma:l head of celery 1 large carrot

Blade of mace 1 small turnip

Bunch sweet herbs A few sprigs parsley
14 small Savoy cabbage Bay leaf

Juice of }2 lemon 2 quarts stock or water
1 teaspoonful peppercorns Salt

2 ozs. flour 2 0Z. butter

A little browning

Clean and trim the giblets thoroughly, drop them into boiling
water for 2 minute, lift them out into cold water to blanch them.
Put the butter into a saucepan with all the vegetables sliced, the
herbs, &c.; fry five minutes; then add flour, stock and giblets ;
bring to the boil and skim; simmer slowly 2 hours, or until the
giblets are tender, pour through a hair sieve, rub through as much
as possible, put back into the saucepan, add salt, reheat, and serve.
A glass of sherry may be added if liked.

#

No 13.
GRAVY SOUP (Clear)
(Soupe Printaniére).

2 Ibs. shin beef | 1 large carrot

z Sprigs pars'ey | r small turnip ;

A bunch sweet herbs | 1 bay leaf 4
Whites and shell of 2 eggs 1 teaspoonful peppercorns

Ls Ib. lean gravy beef 3 pints water :

1 teaspoonful salt 1 stalk celery

Cut the shin of beef up into small pieces, removing all the fat;
put into a pan with the cold water and the salt; bring slowly to the
boil, and skim thoroughly ; add the vegetables cut up, and the onion
whole, which must first be browned with the skin on; also herbs,
parsley, bay leaf and peppercorns. Simmer very slowly for 4 hours,
strain when cold, and remove the fat: then add the whites and shells
of 2 eggs, the lean beef finely shredded, both beaten together in ¥
pint cold water. Place the soup over a gentle heat,and whisk until
it comes to the boil; allow the scum which rises to boil up to the
top of the saucepan; then cover the panand draw away from the heat ;
allow to stand 10 minutes. Place a linen towel over a wire sieve
(see plate No. 11); pour through a pan of boiling water, then pour
through the soup, and if not quite clear, pour through the towel
again. A little more seasoning may be added if required, also a
glass of wine if liked ; also throw in some mixed vegetables, cut in thin
strips or rounds according to taste; these should be cooked till
tender in a separate saucepan of boiling water containing a little salt.
Some green peas and pieces of cauliflower may also be added.
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HARE SOUP No. 14.
(Soupe de Liévre).

1 small hare i 1 large carrot

1 small head celery 3 025, butter

1 0Z. arrowroot A few sprigs parsley

A blade of mace Bunch sweet herbs

3.0r 4 cloves ! L4 pint port wine

1 teaspoonful peppercorns 24 teaspoonfuls salt

=z U4 guarts water Forcemeat balls (No. 54).
z onions

Skin, clean, and divide the hare into small joints. Heat the butter
in a pan and fry in it the vegetables (sliced) until brown, then
add water, peppercorns, herbs,and hare; simmer gently until the hare
is tender, 14 to 2 hours, skimming it thoroughly; then remove the
hare and take off the best pieces, put back the remainder and the
bones, and simmer 114 hours longer; pour through a fine sieve,
rubbing through as much of the pulp as possible ; moisten arrowroot
with water, add to soup, boil up and add salt, port wine, forcemeat
balls, and pieces of hare; reheat, and serve,

No. 15,

HARICOT SOUP
(Soupe anux Haricols).

large onion
blade mace
stalk celery
good teaspoontul salt

I pint haricot beans |
1 small carrot

1 teaspoonful peppercorns

I

a2

= -

pint milk |
quarts water

Soak the beans in plenty of cold water over-night, drain, put

them into two quarts of cold water, bring gently to the boil, add

onion, mace, celery, peppercorns, and carrot, simmer till the beans

are tender ; remove carrot, rub beans through a wire sieve with a

wooden spoon, pour back into saucepan, add the milk and salt, also

a little finely-minced parsley, if liked.

No. 16.

HARICOT PUREE
(Soupe Purée de Haricols).

Recipe same as for Haricet soup (Ne. 15), using 172 quIt‘:I‘tS only
of water, and { pint cream instead of the milk. The Puree to be
reheated and poured to the cream in tureen on Serving.




No. 17

HOUSE-WIFE SOUP

(Sowupe a la bonne femme).

2 oz. butter Salt

2 onions 14 teaspoonful sugar

r leek 114 ozs. flour

L: a small cabbage r handful sorrel leaves
114 quarts stock Pepper and nutmeg

z potatoes

Heat the butter in a stewpan, and fry in it the onions till
brown, add leek and cabbage cut up small and fry for 2 or 3 minutes;
add stock, potatoes cut small, salt and sugar; simmer for ! hour;
add the flour (moistened with a little water or stock), also the sorrel
minced, boil 5 minutes, add pepper and a dust of nutmeg.

No. 18.
(Sowpe Julienne).
1 good-sized carrot ' 1 small turnip
1 small head celery r small leek
Lz small lettuce r small onion .
{\Pints of pood brown stock A few leaves of tarragon and chervil
hites of four eggs Lz Ib. lean beef

Put the stock into a pan with the eggs beaten and the meat
finely shredded, allow it to slowly come to the boil, draw on one
side and allow to stand 10 minutes to clear. Place a towel over a
sieve (see plate No. 11); pour through some boiling water, then
pour through the soup, repeating if necessary, to clear. Cut up
the vegetables into fine strips 1 inch long, put the carrots,
turnips, leeks, onions, and celery into a little boiling stock, boil
until tender, drain and add to soup, add lettuce, tarragon, and
chervil, boil 15 minutes, and serve.

No. 19.
(Sowupe aux Rognons).
4 Sheeps’ kidneys or 1 turnip
34 Ib. ox kidney Browning
3 pints good brown stock , 2 0Zs. butter
Mo, 48) | 114 ozs. flour
1 small onion : Pepper
1 carrot Salt

Cut up the kidmeys small, fry very quickly in the butter, remove,
add the flour and the vegetables cut up, next add stock and season-
ing ; simmer gently for 1 hour, skim off the fat, rub through a
sieve, add the kidney, simmer 14 hour and serve,

i
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No. 20.

(Soupe anux Poireanx).
1 quart stock 1 doz. yvoung leek
1 0z, butter olt R g
1 0z. flour 2 teaspoonful peppercorns

Wash and slice the leeks, fry lightly with the butter in 2
stewpan, add the flour, stir, then add stock, salt and peppercorns;
boil 2 hour or until leeks become tender.

No. 21.
(Sowpe Purée de Lentilles).

Lz 1b. split lentils Le pint milk

stalks celery | 3 pints water

few sprigs parsley 1 blade mace
1 onion | 1 teaspoonful peppercorns
1 0z. butler 1 teaspoontul salt
1 oz, flour | I+ pint cream (if liked)

Wash the lentils thoroughly, put into a saucepan with the 3
pints of cold water, bring slowly to the boil, and skim well; then
add celery, parsley, onion, mace, and peppercorns; simmer slowly
for 115 hours. Put the butter into a saucepan and let it get hot,
but not brown, add the flour and stir till smooth, add the milk
and allow to boil 3 or 4 minutes. Pass the soup through a
wire sieve, rubbing as much of the pulp through the sieve with a
wooden spoon as possible; add this to the milk, also the salt;
reheat and serve. If cream is used this must be put into the tureen.

and the soup poured to it.
-

Nﬂ' 22.
(Soupe an Homard).
1 0z. butter 1 teaspoonful lemon juice
14 doz. small onions r blade mace
3 pints white stock (No. 51) 12 teaspoonful peppercorns
1 medium-sized lobster Salt
12 Ib. lean ham L+ pint cream

Heat butter in a stewpan, fry in it the onions sliced, without
browning ; add stock, lobster shell, ham cut up, mace and pepper-
corns, bring to the boil, skim well, and boil gently for about 1 15
hours ; pass through a hair sieve, rubbing through the pulp of onion.
Pound the body and spawn of lobster in a mortar until smooth,
add this to the stock, also the claws cut in rough pieces, lemon




juice and salt to taste.  Reheat and serve, pouring to the cream in
tureen. If liked, 1 doz. forcemeat balls (No. 54) may be added

before reheating.

No. 23.
(Soupe an Macaront).
L3 Ib. macaroni 1 0z, butter
3 ozs. grated parmesan cheese 1 pint milk
3 pints white stock (No. s1) Salt
1 onion Pepper

Boil the macaroni in the stock until tender, then remove one-
half on to a drainer; simmer the remainder with the onion until
very soft, pour and rub the pulp through a wire sieve. Return to
stewpan, add butter, milk, salt, pepper, and cheese; reheat, add the
drained macaroni cut into 3{ inch lengths, and serve with toasted
bread or croutons (No. 52).

No. 24.
MULLAGATAWNY SOUP

(Sowpe Mullagatawny).
Bones of poultry or game 14 Ib. cooked fowl or game
Ls head celery 1 carrot
Blade of mace 4 cloves
Bunch sweet herbs 1 bay leaf
2 0zs. butter A few sprigs parsley
11z ozs. tlour | 3 pints stock
1 good-sized onion | 1 small dessertspoonful curry powder

Slice the vegetables, put in a saucepan with half the butter and
fry for 10 minutes, then add bones and stock, bring to the boil and
skim well ; add the herbs, simmer two hours, and pass through a
fine hair sieve. Melt the remaining half of the butter in another
pan, add curry powder, fry 2 or 3 minutes, add flour and stif
until smooth; then add the soup and the fowl or game divided into
small pieces, simmer 10 minutes, add seasoning, and serve with
boiled Patna rice. —_—

CLEAR MULLAGATAWNY SOUP No. 25.

(Soupe U:.sf:"::gm'rz wny, clatre).

Game or poultry bones z bay leaves

2 0zs. butter A few sprigs parsley

1 onion Salt

12 head celery 24 quarts white stock

T CArrot L5 1b. raw beef

1 dessertspoonful curry powder | 6 whites of eggs

Blade of mace 4 Ib. cooked fowl or game

4 cloves 1 tablespoonful grated cocoanul

Heat the butter in a stewmn fry in it for about 10 minutes
the vegetables cut up, then add the curry, stock, mace, cloves, bay



leaves, parsley, bones, and salt; allow this to simmer slowly
2 hours; strain and when cold remove the fat; put into a stewpar
with the whites of eges whipped up in a little of the stock, and the
beef shredded finely, bring slowly to the boil, boil up, draw aside
and allow to stand 15 minutes. Place linen towel over a wire sieve
(plate No. 11) ; pour through some boiling water, then pour through
the soup, and repeat until clear. Reheat and add the cooked game
or fowl cut in small pieces, and 1 tablespoonful of unsweetened
dessicated or freshly-grated cocoanut. Boiled rice is served with
this soup.

_ No. 26.
: (Sowupe aux Champigno:s).
1 Ib. mushrooms 1 oz. flour
r small onion Salt
2 DZS. butter Ls teaspoonful peppercorns
3 pints brown stock 14 pint cream :

Skin the mushrooms and slice onion: heat the butter in a stew-
pan-and fry in it the mushrooms and onion for 3 or 4 minutes,
lift out some of the smallest mushrooms and set aside; add to the
contents of the pan the flour, stock and seasoning,and boil *2 hour or
until mushrooms are quite soft; pour through a fine sieve and rub
through the pulp; return to pan, add the small mushrooms cut in
halves or quarters, boil gently for a few minutes and pour to cream
in tureen.

NOTE.—The stems of mushrooms may be used in this soup.
: No. 27.
ONION SOUP

(Soupe aux Oignons).
2 0zs. butter 1 teaspoonful sugar
3 large spanish onions Salt
T nz. flour 14 teaspoonful peppercorns
z quarts stock 1 bay leaf
Yolks of 2 eggs | Bunch parsley

Heat the butter in a stewpan and fry in it the onions (sliced)
until brown, add the flour and brown this also; then add stock,
sugar, salt, peppercorns, bay leaf and parsley, boil 3f hour,
pour through a fine sieve and rub through the pulp; beat up yolks
and place in tureen; boil up the soup and pour over yolks, stirring
well. Serve with slices of toast or croutons (No. 52), or with &
little grated cheese.




No. 28.

CLEAR OX CHEEK SOUP
(Soupe a ta jo e de Baeuf claire).

head of ox 1 stalk celery ;
zéquaart:-: stock A ham bone, if convenient
e %éattin oonful peppercorns
large onion 3 5
!.!'":maﬁ piece turnip 14 Ib. ﬂﬁ!ely shredded lean beef
Bunch sweet herbs Whites and shells of ; epgs
Bunch parsley

Soak and wash head thoroughly, break up and put in pan with
stock cold; bring to boil and skim well; add vegetables cut up
small, herbs, ham bone, salt and peppercorns; simmer the whole for
3 hours, strain into a bowl and set aside to cool; remove meit
from bones, place in a bowl with a weight upon it to press it firm,
when all cold remove every trace of fat from the soup, put ina
saucepan with beef and whites and shells of eggs beaten, heat slowly,
bring to the boil, cover and allow to stand for 15 minutes; place a
clean linen towel over a sieve (plate No. 11), pass through some
boiling water, then pour soup through, repeating the process until
clear; cut up the pressed meat from cheek into small pieces, put in
4 pan, add the cleared soup, reheat, sprinkle in a tablespoonful of
minced parsley, and serve.

No. z20.
OX TAIL SOUP (Clear)
(Soupe a la Quene de Beenf, claire).

2 0x-tails z carrots
= stalks celery or 5 tea- 1 onion

spoonful celery seed 2 or 3 cloves
A few sprigs parsley 1 blade mace
A bunch sweet herbs 115 teaspoonfuls salt
z quarts water or stock 1 teaspoonful peppercorns

Divide the tails into pieces, put into a pan with the water or
stock cold, and the salt; bring slowly to the boil, and skim
thoroughly ; then add all the remaining ingredients (the vevetables
cut up) and simmer slowly 3% to 4 hours. Lift out the meat,
remove fat from soup and pass it through a linen towel placed over
4 sieve (plate No. 11), if not clear put into a saucepan with the
whites and shells of 3 eggs beaten with !; pint cold water, whip
until it boils, let it stand 10 minutes, then pass through the towel
again ; add the meat, reheat, and serve with shredded vegetables, such

as carrots, turnips, French beans, &c., which must be cooked before
they are added to soup.
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No. 3o0.

OX-TAIL SOUP (Thick)
(Soupe Purée a la Queue de Bauf).

2 ox-tails | 1 turnip

T Onion | A bunch sweet herbs

2 0zs., butter | A few sprigs parsley

2 0zs. flour 1 teaspoonful peppercorns

2 quarts water or stock 3 cloves

1 stalk celery, or 14 tea- 1 dessertspoonful mushroom
spoonful celery seeds ; ketchup

2 CArTOLS

Heat the butter in a saucepan, divide the ox-tails and brown
them in the butter; remove, and brown the vegetables, cut up, in
the butter; add also the herbs and flour, when brown add the stock,
boil up, then add the ox-tail and all the other ingredients; simmer
very slowly 3'4 to 4 hours, skim off the fat and lift out the meat
into the tureen, pass the soup through a wire sieve, rubbing through
the vegetables; reheat and pour over the tails. A glass of port
may be added if liked.

No. 31.
OYSTER SOUP
(Sowupe aux Huitres).

2z doz. oysters, or 3 doz. if 1 blade mace

small A few drops lemon juice
z small whiting Yolks of z eggs
Bones and skins of one or 1 onion

two soles Bunch herbs and parsley

pints water or light stock - 1 teaspoonful white peppercorns
pint cream 1% ozs. flour

z stalks celery 114 0zs. butter

Beard the oysters and remove the tendons, put the soft, fatty
part on one side. Put the beards, tendons, and liquid from the
oysters into a saucepan with the whiting and vegetables cut up, also
other fish trimmings, mace, peppercorns, and water ; simmer this
slowly 1 hour; pour through a fine hair sieve, rubbing through
as much of the pulp of the whiting as possible.  Melt the butter in
a saucepan, add flour, stir till quite smooth, add soup, boil 5
minutes, add salt, cream, and yolks of eggs beaten together; keep
hot, but take care the soup does not boil, or it will curdle. Drop
the oysters in for half a minute just to heat them, and serve. If the
oysters are large they may be divided.
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No. 32

(Soupe ar Farmesan).
¢ quart good white stock 1 carrot
1 teaspoonful peppercorns 1 stick celery
i{ pint cream 2 tablespuonfuls Parmesan cheese
Yolks of 2 eggs Bunch sweet herbs
1 0z. butter 1 0z, flour
1 blade mace A bunch parsley
1 teaspoonful salt Savoury custards
1 onion

Cut all the vegetables in slices and fry in the butter with herbs,
&c., five minutes, add the flour, then the stock; boil 1 hour, rub
through a fine sieve, mix the yolks, cream and grated Parmesan
together, add to soup, and reheat, but take care it does not boil
Meanwhile prepare savoury custard. 2 eggs, % pint stock, 1
tablespoonful Parmesan cheese, pepper, and salt. Boil the cheese in
the stock, beat up the eggs with the seasoning, strain the stock to
the eggs, pour into some small buttered dariol moulds, stand in a
pan of hot water, allowing the water to come within half-an-inch of
the top of the moulds, cover the pan and simmer till set, then turn
out and allow to cool, divide into dice, put in tureen, and pour
OVEr S0OUp.

No. 33.

‘PARTRIDGE SOUP
(Sowupe de FPerdrix).

Prepare according to recipe for Pigeon Soup (No. 36), using a
brace of Partridge instead of the Pigeons.

e ——

No, 34
(Soupe purée de Pois cassés).
# Ib. split peas 2 carrots
1 turnip I Onion
z quarts water or stock Salt
2 stalks celery Pepper
t tablespoonful mint Bunch sweet herbs

Soak the peas over night, put i Ib. of these into a pan with
the rest of the ingredients, taking care to cut up the vegetables very
fine. The remainder of the peas may be put into a pudding
cloth tied up securely, allowing room for the peas to swell; boil
the whole slowly 115 to 2 hours. A piece of beef boiled in this
makes it very good, and the beef and pease pudding may be served
after the soup.
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GREEN PEA SOUP

(Soupe aux Pois Verts).

1 pint green peas
A pood handtul spinach 14 pint cream

1 tta?nunful peppercorns olks of z epgs
1 good teaspoonful salt A sprig of mint

Have the stock boiling, throw into it 34 pint of peas, the spinach
washed and picked, peppercorns and salt; boil 20 minutes, or
until tender, rub through a fine wire sieve, boil up, and add cream and
yolks; keep hot without boiling, and just before serving add the
remainder of the peas, which must be boiled soft in a little stock
containing salt.

‘PIGEON SOUP

No. 35

I quart good white stock

No. 36.

(Sowpe de Pigeons).

1 Ib. lean heef r stalk celery

5 pints stock
2 pigeon.;
r large onion

Bunch sweet herbs
1 teaspoonful peppercorns
1 0Z. butter

2 good-sized carrots 1 0. flour
1 turnip 1 tablespoonful lemon juice
Salt

Cut up the meat into small pieces, put into stewpan with stock
cold, also pigeons cut in halves lengthwise, bring to boil and skim
well, then add all the vegetables sliced, peppercorns and herbs; boil
gently 3{ hour, remove pigeons and continue the boiling 1 hour
more. Remove breasts {from pigeons, cut up into small cubes and
set aside; take meat from legs, pound in a mortar till smooth, and
rub through a wire sieve. Melt the butter in a pan, add flour, pulp
of pigeon legs, stock (strained), breasts of pigeons, lemon juice, and
salt to taste. Reheat and serve.

No. 37.

‘POTATO SOUP

(Sowupe purée de Pommes de Terve).

3 pints water

b4 ozs. butter

2 Or 3 onons -

Ls teaspoonful peppercorns

1 tablespoonful sago

1%z 1bs. of potatoes

2 small teaspoonfuls salt ,
L: pint milk

Slice potatoes and onion thinly, fry gently in the butter for 5
to 10 minutes without browning them, shaking the stewpan
occasionally to prevent sticking ; add the water, salt and pepper-
corns, and boil until vegetables are tender, about 30 minutes;
rub through a wire sieve with a wooden spoon; then put back in
pan with the milk and sago, and boil 15 minutes. Serve.

NOTE.—The liquid in which meat or ham has been boiled

serves very well instead of water for this soup. -
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No. 38.

RABBIT SOUP

(Sowpe de Lapin).
1 rabbit ' A little ham
z quarts stock z or 3 cloves
1 good-sized carrot 2 0zs. butter
z or 3 stalks celery z nzs. tlour
1 rood-gized onion Salt
Bunch sweet herbs 1 glass port wine
1 teaspoonful peppercorns r tablespoonful mushroom ketchup

Joint the rabbit, put into a stewpan with stock cold, bring to
boil, skim well, add the vegetables cut up, celery, herbs, peppercorns,
ham and cloves ; simmer gently 114 hours, take out back of rabbit,
remove flesh from bones and return bones to pan; continue the
simmering 1 hour longer, then pour stock through a fine sieve.
Melt the butter in pan, stir to it the flour till smooth, add the stock
and stir till it boils; add the salt, wine, and mushroom ketchup,
also the flesh from back of rabbit cut in small pieces. Serve with
toast, fried sippets of bread, or croutons (No. 52).

No. 309.
. L p
(Sowupe Lcossaise).

1 Ib. neck of mutton ; 1 teacupful barley
3 pints stock I 1 tablespoonful chopped parsley
1 large carrot 1 oz. flour
2 or 3 leeks Salt
1 turnip 'z teaspoonful pepparcorns (in bag)

z or 3 stalks celery .

Cut up the meat in small pieces and remove the fat; put ina
stewpan with stock cold, bring to the boil and skim ; add now all
the ingredients except parsley and flour, the vegetables cut into
small squares; simmer slowly 2 hours, skimming off the fat as it
rises. Moisten the flour with a little cold water; add this to the
broth, boil up, remove peppercorns, stir in parsley and serve.

No. 4o0.
* (Soupe a la Téte de Moulon).
1 sheep's head, split 1 head celery
1 quarts stock 3 or 4 leeks
3 fum_ns. 2 tablespoonfuls minced parsley
I turnip 1 teaspoonful peppercorns
1% Ib. barley Salt i hERY

_Sc-ak the head over-night in cold water, dry it and remove the
brains; put the head into a pan with the stock cold, bring slowly to
the boil and skim well; simmer 14 hours, then add carrots and



turnips cut into dice, leeks and celery cut up, peppercorns in a small
bag, also the barley; simmer gently for 2 hours, skimming off fat
occasionally.  About ¥4 hour before expiration of the time, tie up
the brains in a piece of muslin and drop into the broth. When
cooked, dish the head with sauce made from brains (see below), add
salt and parsley to the broth, also a flour thickening if necessary,
and serve.

No. 40a.

‘BRAIN SAUCE for SHEEP'S HEAD

1 0z. butter 1 tablespoonful minced parsley
Brains, cooked and chopped r r oz. flour
fine 1 pint broth, strained

Melt the butter, mix with it the flour, add broth, brains, and
parsley ; stir till mixture boils, then boil three minutes.

No. 41.
» II-|. L ]

(Soupe aux Lpinards).
1 Ib. spinach 1 oz. butter
1 teaspoonful salt r quart good white stock
Ls tablespoonful peppercorns A dust of nutmeg
15 teaspoonful sugar I pint cream
1 oz. flour

Wash and pick the spinach, throw it into a pan of boiling
water, confaining the peppercorns, sugar, and salt; boil very quickly
ten minutes, or until tender, drain and rub through a fine wire sieve.
Melt the butter, stir in flour until smooth, add stock, boil five
minutes, pour over spinach, add salt, nutmeg, and cream; reheat
without boiling, and serve.

No. 42.
(Sonpe aux Tomales).
3{ tin of tomatoes, or 1 lb. 1 teaspoonful salt
fresh tomatoes 14 teaspoonful peppercorns
1 pood-sized carrot 1 onion
1la ozxs. flour 1l5 ozs. butter

T quart stock l
A few drops cochineal to colour if required.

Cut up the vegetables and fry in a saucepan for 10 minutes
with the butter, add the flour, stock, tomatoes, peppercorns, and
salt. Simmer 4 hour. Rub through a hair sieve with a wooden
spoon; boil up, and serve. The cochineal may be dropped in last,
enough to give the tomato colour.




No. 43.

TJURKISH BROTH
(Soupe a la Turque).

2 Ibs, knuckle of veal I 1b. rice

2 quarts stock or water Salt

2 onjons L4 teaspoonful peppercorns
t head celery 1 0z, butter

r blade mace 1 oz, flour

Break the bones and cut up the veal of the knuckle, add to cold
stock in pan, bring to boil and skim, add the vegetables cut up, and
the mace, simmer slowly 3 to 4 hours and strain; skim off the fat,
put back into pan with seasonings and rice, and simmer about
20 minutes, or until rice is soft. Mix butter and flour very well
together, drop into soup, allow to melt, boil up and serve.

No. 44.
TURTLE SOUP
(Soupe Tortue)
14 1b. dried turtle cloves
4 quarts good brown stock lade of mace
1 large carrot z tablespoonfuls arrowroot
1 turnip z glasses Madeira
z Onions A few grains cayenne
Peppercorns Juice of !5 lemon
15 head celery A small quantity of the green fat, or
z bay leaves a small tin

Bunch sweet herbs

Soak the turtle in cold water for 2 days and nights, changing
the water about four times. Then put it in a stewpan with the
stock, simmer slowly about 8 hours, add the carrots, turnip,
onions, celery, bay leaves, herbs, cloves, mace, and peppercorns,
and continue the simmering for 2 hours, or until the turtle is
cooked. Lift out the turtle, strain the soup, and when cold
remove the fat; put soup into a pan with the turtle cut up into
small pieces, and the arrowroot moistened with the Madeira.  Boil
up and add a little cayenne, the lemon juice, and about 1 dozen
small pieces of the green fat. Forcemeat balls (No. 54) may be
added if liked.

NO. 44a.

CLEAR TURTLE SOUP

(Svwpe Tortue, claire).
Make as above, and after fat has been removed from the soup,
put into a pan with whites of eggs, in the proportion of 3 to each
quart, whipped up in a little of the soup. Boil up, cover the pan
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and allow it to stand 15 minutes. Put a linen cloth over a wire
sieve (plate No 10), pour through some boiling water, then the soup,
repeat until clear; add arrowroot first moistened with Madeira, boit,
and add lemon juice, cayenne, and green fat.

No. 4s.

SMOCK TURTLE SOUP

(Soupe fawsse Tortue).

1 small onion 1 small carrot
A stalk of celery - 1 doz. peppercorns
1 sprig of thyme and majoram | Juice of ' lemon
z sprigs of basil 1 0z. butter
: 1 glass sherry A few grains cavenne
2 0Zs. flour 1 éschalot
r teaspoonful salt About ¥ b, calf's cheek
LY 1b. minced ham Forcemeat balls

1} quarts brown stock

Put the butter into a stewpan, add the vegetables cut up, also
the ham, and fry 10 minutes; add the flour, and when brown add
the stock with constant stirring, the calf’s cheek, herbs, salt, pepper-
corns and cayenne; simmer slowly 2 hours; pour through a wire
sieve, remove the cheek and rub through the vegetables, &c., with
the back of a wooden spoon; cut up the cheek into pieces about
15 inch in diameter, and return to the soup, also add sherry, lemon
juice, and some forcemeat balls (No. 54).

No. 46.

VEGETABLE SOUP

(Soupe aux Légumes).

1 potato ff:lbbﬂﬂl:

z carrots

1 small turnip ‘ 14 teaspoonful peppercorns
4 leeks | Bunch sweet herbs

1 parsnip | 1% 0zs. sago

3 pints stock 1 head celery

Cut up vegetables into small cubes, slice the leeks, put i.ntcu
pan with stock, herbs and peppercorns (in a small bag). Boil 1
hour, then add the sago, stir and boil 5 minutes, or until saga

hecomes clear; add salt and serve.




No. 47.

VENISON SOUP

(Soupe de Venaison).

214 |bs. breast of venison 1 teaspoonful peppercorns
L b, lean ham z 0zs. butter

s pints stock 2 0zs. flour

2 large onions Salt

2 stalks celery L4 pint port wine

Bunch sweet herbs

Cut up all the meat small, put into a stewpan with stock cold,
bring to boil and skim well, add vegetables, herbs and peppercorns;
simmer the whole gently for about 2% to 3 hours until the venison
is quite tender. Passthrough a wire sieve, rubbing through as
much meat as possible with a wooden spoon, and remove the fat.
Heat butter in pan till brown, brown in it the flour, add to this the
soup, add salt to taste, boil up, add port wine and serve.

No. 48.

GOOD BROWN STOCK
(Bouillon de Beenf).

4 Ibs. shin of beef | z quarts water
1 leaspoonful peppercorns 1 large carrot
1 bay leaf 1 onion, browned

Any poultry or Fame bones

Cut up the meat into pieces of about 1 in., break up the bones
and remove the marrow, cover with the water and bring gently to
the boil, skim thoroughly, then add the remaining ingredients and
simmer slowly 4 hours; pour through a fine sieve, and when cold
remove the fat. The bones, &c., may be boiled down again for
cheap soups.

No. 40.
FISH STOCK
(Bowillon de Poisson).
2 Ibs. plaice or sole bones ; 1 stalk celery
1 onion | 1 teaspoonful peppercorns
3 pints water 1 teaspoonful salt

Break up the bones, put into a pan with the water cold, bring
to the boil and skim ; add the celery, onion, salt, and peppercorns;

simmer clowly two hours, and strain. This may be used in making
fish soups or sauces.



No. 50,

HOUSEHOLD STOCK
(Bouillon de Ménage),

Bones from cold joint, or fowl | 1carrot
hones ; 2 quarts water
1 small turnip | Salt

1 stalk celery ,

Put the bones into a saucepan with the water cold, bring to
the boil and skim, add the remaining ingredients and any meat
trimmings that may be handy ; simmer slowly 4 hours, strain and
use for any household soup or gravy.

e

GOOD WHITE STOCK No. 51.
( Bouillon de Viande Blanche).
4 Ibs. shin of veal A fowl or rabbit
1 onion | A few stalks celery
1 blade inace | Any bones from poultry

2z quarts water
Cut up the meat into small pieces and break up the bones, put

into a pan with the water cold and bring slowly to the boil; skim
thoroughly, add the remaining ingredients, and simmer 4 hours;
pour through a fine sieve, and when cold remove the fat. The
bones may be boiled down again for cheap soup.

CROUTONS FOR SOUP No. 52.

( Croditons).

Cut some bread about ! in. thick, stamp out in rounds about
the size of a shilling. Put about % Ib. of butter into a saucepan,
melt, and pour off the clear portion into a frying-pan, leaving the
sediment at the bottom; heat the butter until it turns a light
brown, fry the bread a golden colour and drain on soft paper.

SAVOURY CUSTARD FOR SOUP No. 53.
(Bouillon aux Ocufs).

2 eggEs A few drops cochineal
15 pint good white stock | “ Pepper, sait and cayenne

Beat the eges, add stock and seasoning, and pour into some small
buttered dariol moulds, stand in a pan of hot water, allowing the
water to come within 4 in. of the top of the mould. Cover the
pan and simmer slowly until set, turn out, and when cold cut n
shces and stamp out i fancy shapes, or cut diamonds. Add to
soup. Half of the custard may be coloured with the cochineal.
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No. 54

FORCEMEAT BALLS

( Boulettes an Jambon),

2 table spoonfuls bread crumbs I egp
1 tablespoonful finely minced T teaspoonful sweet herbs
cooled ham A dust of nutme g
1 tables poonful minced suet - Cayenne, salt, pepper.
1 tablespoonful grated lemon |
rind

Mix all together with part of the egg beaten, form into small
balls, brush over with remainder of egg, and fry in fat or butter a
golden brown.

No. 55.
FORCEMEAT BALLS FOR BROWN SOUP

(BLouletles pour Soupe Briune).

3 tablespoonfuls bread crumbs ' 114 tablespoonfuls minced suet
14 teaspoonful minced parsley 14 teaspoonful minced sweet herbs

4 teaspoonful pepper ' Ls teaspoonful salt
A little grated lemon rind | A dust of ground mace
1 small egg !

Beat up the egg and mix the ingredients-to a stiff paste, form

into balls just large enough to eat at once, roll in flour, and add to
soup as described in recipe No. 4.




SAUCES.

O such a great extent do disnes depend upon the qualicies of
their Sauces for success, that it is probably correct to rank
Sauce-making amongst the very highest branches of the art, and
to regard it as, par eccellence, worthy the most careful study, skill
and discrimination on the part of the cook. “Gravy” and
“Sauce” are sometimes confounded with one another, but in
practice it is perhaps best to limit the term “ Gravy” to meat-juice
in whatever way obtained and however variously treated, provided
it is served thin or only slichtly thickened (see No 232). Of Sauces
proper there exists a vast variety, and the greatest care should be
employed in selecting for each dish its appropriate Sauce.

The marked superiority of French Sauces is in may cases due
to the prolonged cooking which they undergo; the mistake is too
often made in this country of hurrying the preparation, not giving
time for the flour to cook thoroughly, the flavours to become properly
blended and the siuce to assume its perfect condition of velvety
smoothness. The direction sometimes given never to allow a Sauce
to boil, though occasionally perhaps a matter of taste, must on the
whole be considered erroneous, except when eges are used.

In the kitchens of high-class clubs, hotels, &c., it is usual to
keep foundation sauces from which an almost endless variety may
be prepared. This method, while possessing great advantages, is
obviously unsuited to the ordinary small household, therefore the
directions here given are separate and distinct for each Sauce. Care
should always be taken to add seasonings discreetly.

For such delicate work as is involved in making Sauces and
Gravies, the small burners on the GAS COOKING RANGE are
admirably adapted. To be enabled to stir the contents of a pan for
any length of time without discomfort, and to have the amount
of heat under absolute control, are desiderata which need only
be mentioned to be appreciated. The remarks made under Soups
(Page 3) apply with equal force and truth to Sauces.

— =




SAWTCES.

No. 56.

ANCHOVY SAUCE

(Sawuce aux Anchois).

= 025, butter A Iil_t]:.! cayenne
1 ozs. flour ¥ pint milk

3 anchovies or two dessert- | 2 tablespoonfuls cream
spoonfuls anchovy essence A few drops of lemon juice

Melt the butter, stir in the flour, add milk, boil up, pass
through a fine strainer, add seasoning, lemon juice, cream,
anchovies pounded, or the essence, reheat and serve.

e ———

No. 57.

APPLE SAUCE

(Sance anx FPonines).

t |b. apples | 2 teaspoonfuls sugar
4 oz. butter = tablespoonfuls water

Pare, core, and cut the apples in slices, put into an enamelled
pan with the water, boil until soft, add the butter and sugar, rub
the pulp through a sieve, reheat, and serve in a tureen.

No. 58.

ARROWROOT SAUCE
(Sawce Arrow-rool).

1 dessertspoonful arrowroot 14 pint milk or water
1 tablespoonful sugar A little flavouring

Mix the arrowroot with a little of the milk cold, add the
remainder boiling, pour back into the saucepan with the sugar, and

boil wour minutes; add one tablespoonful of brandy or sherry, or
any flavouring preferred.

D



No. 50.

BECHAMEL SAUCE

(Sauce Béchamel).

1 0Z, butter Bunch sweet herbs
I 0Z. I'Iﬂu!' 1 small onion
15 pint milk Salt

I pint cream
Melt the butter, stir in the flour, add the milk, onion, herbs,
and salt ; simmer 10 minutes, pass through a fine sieve, and stir in
Cream.

No. 6o.
(Sawce Béarnaise),
1 eschalot minced Tarragon
I pint vinegar 3 volks of epgr
1 teaspoonful peppercorns Salt
1 0z. butter Bunch sweet herbs

Put the peppercorns, crushed and tied up, into a saucepan with
the vinegar, tarragon, eschalot and herbs, boil down to half the
quantity, strain, add the yolks of eggs, stand in a pan of hot water
and stir until thick, then Lift out and gradually add 1 oz of the
butter; put the pan back into the hot water and stir until well
thickened, remove and add the remainder of the butter gradually,
stirring very quickly with a wood spoon.

No. 61.
‘BRANDY SAUCE

(Sawuce ¢ ' Eau de VVie).

1 oz. butter | 1 0z. flour

2 tablespoonfuls sugar 14 pint milk

A little lemon rind, thinly . 1 glass brandy
pealed

Melt the butter in an enamelled pan, stir in flour, add milk,
sugar, and lemon rind and stir until smooth; boil 5 minutes, add
the brandy, reheat, and strain into a tureen.

S ND' 6:.
(Sauce aw Pain).
4 0zs. bread crumbs 14 pint milk
1 small onion 14 pint cream
14 teaspoonful salt 1; teaspoonful pepper

A dust of cavenne :
Simmer the onion in the milk 15 minutes, strain the milk over

the crumbs, add the cream and seasoning, reheat, and serve with
fowl, game, &c. The cream may be omitted and ! pint more

milk used.
LR —




No. 63.

‘BUTTER SAUCE

(Sauce au Beurre).

214 ozs. butter | b2 pint cold water
1 oz. flour ' Juice of !4 lemon
A dust of nutmeg Salt

Melt 124 ozs. of the butter in a pan, stir in the flour, add the
water, salt, and nutmeg, bring to boil, stirring constantly, pass
through a sieve, put into a pan and add, little by little, the remain-
ing oz. of butter.

Nﬂo 64-
(Sawuce aux Cépres).
14 pint white sauce (No. g8) 1 dessertspoonful capers
Salt 1 tablespoonful vinegar from capers

Make the above sauce, add the capers, whole or chopped, add
the vinegar, a little salt, reheat, and serve with boiled mutton.

No. 65.
CELERY SAUCE
(Sauce aux Céleris).
2 prs butter 2 small heads celery
1% ozs. flour # pint veal stock
=alt and pepper 2 tablespoonfuls of cream

Cut the celery in small pieces, drop it into boiling water
containing a little salt, allow to remain in the water for a few
minutes, drain off the water, put celery into a saucepar with the
veal stock, and boil until it is quite soft; melt the butter in a
saucepan, stir in the flour, add the stock strained from the celery,
the seasoning, boil up, pass through.a fine sieve, stir in the celery
and cream, reheat, but do not allow it to boil. Serve with
fowl, &c., either poured over or in a tureen.

No. 66.

CHERRY SAUCE

(Sawuce aux Cerises).

14 1b. cherries 2 0ZS. sugar
A few drops cochineal L2 pint water
1 dessertspoonful arrowroot .

Boil the sugar and water 10 minutes, drop in the cherries and
boil until tender, rub through a hair sieve, add a few drops of
cochineal if required, the arrowroot moistened with a little water,
boil 3 minutes, and serve.
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No. 67.

CHESTNUT SAUCE
(Sawce awx Warrons).
1 doz. chestnuts | Salt, pepper
Y4 pint milk . 2 tablespoonfuls cream

Roast the chestnuts, take off the skins and pound with the
cream, pepper and salt, add gradually the milk boiling, put into a
saucepan, reheat and serve with fowls, &c., either poured over or
in a tureen.

No. 68,
DUTCH SAUCE
(Sawce Hollandaise).
yvolks of epes : 1 0z. flour
i 0zZs. buttng - Li pint cold water
Salt . Juice of small lemon

Little grated nutmeg

Put into a pan the yolks of eggs, flour, and half the butter, warm
and mix, add the cold water, bring just to the boil, stirring
constantly, strain and add the remainder of butter, lemon juice,
salt, and nutmeg.

No. 69,
(Sawce anx Oeufs).
1 hard boiled egg 1 0z. flour
1{ pint stock 14 pint milk
14 teaspoonful salt i teaspoonful pepper
1 0z. butter A dust of cayenne

Put butter and flour into a saucepan, and when melted and
mixed add the stock, milk, and seasoning, stir until quite smooth,
boil up, add the egg minced, and serve. If for fish, the stock
should be made from the bones and trimmings of the fish (see
No. 49).

No. 70.

GERMAN EGG SAUCE
" (Sawnce anx Oeufs a l'allemande).

1epg | 1y pint sherry
1 dessertspoonful sugar A strip of lemon peel

Put all into a basin, the sherry slightly warm, place the basin
over a pan of warm water, whip briskly 10 minutes, or until the
sauce is quite a froth; take care it does not get too hot, or it will
curdle. Serve at once.
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No. 71.

FENNEL SAUCE

(Sauce Fenonil).

Make as Parsley Sauce (No.88), using Fennel instead of Parsley.
The Feninel must be scalded, picked, and chopped.

—

No. 72.

GERMAN SAUCE

(Sawuce Allemande).

12 pint veloute sauce (No. g8) 1y pint white stock
4 tablespoonfuls juice from Salt
bottled mushrooms z volks of egps

Put all into a saucepan, except the eggs, and boil gently for
5 minutes, stir in the yolks of eggs, and strain.

No. 72a.
(Sauce verte).
z tablespoonfuls chervil r hard-boiled yolk of epg
= teaspoonfuls chive Salt
6 tablespoonfuls salad oil Pepper
3 tablespoonfuls vinegar Mustard

Rub the yolk of egg through a wire sieve, put in a bowl, add
mustard, salt, pepper, and vinegar, stir and add the oil, and the
chervil and chive finely minced; mix well. This sauce may be
served with cold meat, boiled fish, or calf's head.

No. 73.
(Sawuce pour Grillades).
1 0z. butter 14 pint good stock or gravy
1 teaspoonful made mustard 15 oz. flour
1 teaspoonful lemon juice 15 dessertspoonful capers chopped
A little cayenne Salt, pepper
A little grated lemon rind Small piece minced onion

Melt the butter, add the flour and stock, bring to boil, add
the remaining ingredients, simmer slowly 10 minutes. Serve over
grill or in tureen.
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No. 74.
HARD SAUCE
(Sawce dure).

34 Ib. fresh butter 2 tablespoonfuls sherry or bran:
rand:
4 0ZS, castor supgar [ Z 0Z5. sweet almonds £ Z

Beat the butter and sugar to a cream, add brandy or sherry,
and almonds blanched and finely minced; serve in a heap; the
almonds may be omitted if preferred.

No. 75.

HORSE-RADISH SAUCE
(Sauce Raifort).

14 pint cream J 1 tablespoonful vinegar
1 teaspoonful sugar 1 horse-radish

. Grate the horse-radish; po#tr over it the cream, sugar, and
vinegar.

No. 76.
(Sauce falienne).
1 small onion = truffles, minced
1 0z. butter 1 teaspoonful parsley, minced
3 or 4 mushrooms, chopped Pepper
14 pint gravy Cayenne

1{ pint white wine

Chop the onions and fry lightly in the butter, also the
mushrooms; add the gravy and wine, boil well, add truffles,
parsley, pepper, and cayenne, and serve.

No. 77.
LEMON SAUCE
(Sauce aw Citron).
'}é_ 1b. lump sugar 14 pint water
Juice of 3 lemons 1 teaspoonful arrowroot

A dust of salt

Boil the sugar and water together 5 minutes; moisten the
arrowroot with a little cold water and add to the sugar, add
the lemon juice, boil up, and cook 6 minutes.




No. 78.

LOBSTER SAUCE

(Sauce Homard).
Make as for oyster sauce (No. 87, adding 2 ozs. of minced

lobster to each 4 pint, instead of the oysters.
— No. 70.

SMAITRE D’HOTEL BUTTER
(Benrre a la Maitre & FHotel).

2 0zs. butter | A few drops lemon juice
z dessertspoonfuls parsley [ Salt and pepper

Pick the parslev carefully, mince finely, and mix thoroughly
with the butter, seasonings and lemon juice. Serve in pats with
grills, fish, &c. —

No. 8o.

SMAITRE D' HOTEL SAUCE
(Sance Matre d' Flolel).

2 0zs. butter I 2 teaspoonfuls minced parsley
Salt and pepper Lemon juice

Melt the butter, stir in the parsley, seisoning, and a few
drops of lemon juice. Serve ov. wplets, &c., or in a tureen.

No. 81.

MARMALADE SAUCE

(Saunce a la Marmelade).

1 tablespoonful marmalade 4 pint water
z tablespoonfuls brown sugar

Boil the sugar and water 10 minutes, stir in the marmalade
and serve. =

No. &2.
MAYONNAISE SAUCE
(Sauce Mayonnaise).
Lz pint salad oil | i teaspoonful mustard
1 dessertspoonful vinegar Salt and pepper
Yolk of 1 egg (raw) | A dust of cavenne

A few drops lemon juice

Put the yolk into a basin; add the mustard, pepper, salt,
and cayenne; then the salad oil, drop by drop, stirring it
quickly the whole time; then add vinegar and lemon juice, and
the sauce is ready. The sauce should be kept quite stifi
Should the sauce curdle, it may be brought to its original state
by d.n’wpping to it another yolk of egg.
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No. 83.

MELTED BUTTER SAUCE

(Sawce au Beurve fondu).

ozs. butter L2 pint milk or watey
alt and pepper, or sugar r oz. flour
and flavouring essence '
Melt the butter, stir in the flour, add the milk or water,
and bring to the boil; add the pepper and salt if for a savoury,
sugar and essence if for a sweet.

No. 84.
MINT SAUCE
(Sance Menthe).
3 tablespoonfuls chopped | % pint vinegar
mint z tablespoonfuls sugar

Put the sugar into a tureen, pour over the vinegar, leave this
to stand an hour or two—just before it is sent to table add the
mint, which should be chopped just when it is required.

No. 8s.
ONION SAUCE
(Sauce aux Oignons).
4 or 6 small onions or 12 pint milk
3 large Spanish 12 oz flour
1 0z. butter Salt and pepper

Boil the onions until soft in water containing a little salt,
strain and chop finely, or rub through a sieve. Melt the butter
mn a saucepan, add flour, milk and seasoning; boil up, then add
tl:e onions. Serve with boiled rabbit or roast mutton.

No. 86.

ORANGE SAUCE
(Sawuce a ' Orange).

Juice of 2 oranges 2 tablespoonfuls brown sugar
Rind of 2 lemon 1, pint water
Rind of 12 orange

Put all into a pan and boil 10 minutes, pass through a fine

sieve, and serve.




No. 87.

OVSTER SAUCE

(Sawnce auzx Huilves).

I pint milk 1 ;-n‘nt stock

I; pint cream A dust of cayenne

14 score oysters . A few drops of lemon juice
1 0z. flour 1 0Z. butter

Beard the oysters, put the beards with the liquid and enough
water to make | pint, into a pan, simmer slowly 10 minutes;
put the butter and flour into a saucepan, and when melted and
mixed add milk and stock from oyster beards, stir until quite
smooth, boil up and cook six minutes; add the seasonings, lemon
juice, and cream, strain and add the oysters (which must first
be dropped into boiling water for half a minute), divided into
halves or quarters according to size. On no account must the
sauce be boiled after the oysters are added.

- No. 88.
(Sawuce fervsil).
1 0Z. butter ' pint milk, or more
. L4 teaspoonful salt 1{ teaspoonful pepper
: A dusi!l of cayenne 1 dessertspoonful minced parsley
T OZ, TIOUr

Melt the butter in a saucepan, stir in flour, add the milk and
seasonings, stir until quite smooth, boil up, mince the parsley
very fmely and stir into sauce.

COLD PARSLEY SAUCE No. 8o.

(Sauce Persil froide).
Handful of parsley 2 0zs. stale bread
4 tablespoonfuls stock Pepper
4 tablespoonfuls vinegar Salt

Soak the bread in water, squeeze dry, then pound it with
the parsley in a mortar, rub through a hair sieve, add vinegar,
stock, salt and pepper. Serve with cold meat.

No. go.
_ (Sawce piguante).
1s pint b:_‘uwn stock I dessertspoonful parsley
14 pint vinegar ' Salt
z eschalots Pepper
1 oz. flour 1 onion
1 0. butter A little tarrapon

Boil the tarragon. one eschalot, and half of the onion in the
vinegar for 5 minutes; heat the butter, brown in it the flour, add
the stock, also the remainder of the onion, eschalot and parsley
finely minced: boil up, add seasoning, and the vinegar strained.
wold meat may be sliced and warmed in this sauce.

)
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No o9i1.

‘RASPBERRY SAUCE
(Sauce awx Framboises).
2 tablespoonfuls raspb
P p s raspberry t ?Af t.f;}l’;!ﬁﬁﬂtﬂ:rfuls brown sugar

Boil these all together for 10 minutes, pass through a hair
sieve. If fresh fruit is in season, half a pint of raspberries may
be used instead of the jam.

No. o92.

COLD RAVIGOTE SAUCE
(Sawce Ravigole froide).

% pint mayonnaise {No. 82) | 1 eschalot minced
1 tablespoonful minced parsley 1 dessertspoonful tarragon minced

Add the above to the mayonnaise sauce and serve cold.

No. 93,

HOT RAVIGOTE SAUCE
(Sauce Ravigote chaude).

1 0z. butter 2 eschalots minced

1 0z, flour Parsley

34 pint white stock 6 peppercorns

1 tablespoonful olive oil 1 tablespoonful tarragon
2 teaspoonfuls mace mustard

Melt the butter, stir in the flour, add the stock and boil,
add the eschalots, a few sprigs of parsley, and peppercorns,
cook 15 minutes, strain, add the oil and mustard, and lastly,
1 tablespoonful of parsley and tarragon minced.

No. 04.
(Sawnce Kobert).
Bunch sweet herbs 14 pint brown stock
2 small onions, sliced , 2 tablespoonfuls vinegar
r gz flour 114 ozs. butter
14 teaspoonful sait 2 mushrooms
1{ teaspoonful pepper = teaspoonfuls anchovy essence
1 teaspoonful French mustard r small tomato

Heat tne butter in a saucepan, fry in it tne onions and herbs
ill brown, stir in flour, add stock and remaining ingredients, boll
up and cook gently 30 or 40 minutes ; pass through a hair sieve,
and reheat.
— 36 —




No. 05.

L a———

SHRIMP SAUCE

(Sance aux Crevelles).

Make as for oyster sauce (No. 87), adding Y pint picked
shrimps to each 4-pint instead of the oysters.

No. 9¢6.

SPANISH SAUCE
(Sauce Espagnole).

1 oz. butter Piece celery

1 0z. flour T onion

1 carrot Bunch sweet herbs.
Pepper and salt 1 pint good brown stock

2 or 3 mushrooms

Slice the vegetables and fry in the butter, add the flour and
stock, salt, herbs and pepper, boil up and cook for 15 minutes;
pass through a fine sieve.

No. 97.
TOMATO SAUCE

(Sauce Tomale).

34 1b. tomatoes. or half tin Is carrot

Ls onion 2 0z2s5. butter
I pint stock or water 1 oz. flour
A few drops cochineal Pepper

L4 teaspoonful salt

Put the butter into a pan with carrot and onion, cut up,
fry for 10 minutes, add the flour, stock, seasonings and tomatoes,
bring to boil, simmer slowly 30 minutes, pass through a hair sieve,
rubbing as much of the pulp through as possible; reheat and
serve. If necessary, a few drops of cochineal may be added to
bring up the colour.

No. 98.
VELOUTE SAUCE
(Sauce Velouté).
2 0zs. flour 1 pint of good white stock, made
= 0zs. butter from veal or fow!
Pepper, salt Cream

A little lemon juice

Melt the butter, stir to it the flour, then add stock, salt, and
pepper, stir until it boils and cook 10 minutes; add a few drops
of lemon juice; pass through a fine sieve, and reduce to ths
required thickness with cream..

[P
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e No. 99,
WHITE SAUCE (for Puddings)

(Sauce  Blanche pour les Poudings),

1 oz. flour 2 dessertspoonfuls sugar
14 pint milk A few drops of flavouring essence.
1 oz. butter

Melt butter in a saucepan, stir in flour, add milk and sugar
stir till smooth, boil up, cook 6 minutes, add essence, and strain.

NoO. 100.

WHITE SAUCE for Vegetables

(Sawuce Blanche powr les Légumes).

1 0z, butter 1 oz. flour
15 pint milk A little pepper
4 teaspooonful salt

- Melt butter in a saucepan, stir in flour, add milk and season-
fngs. stir till smooth, boil up, cook six minutes and strain.

No. 101.
(Sarce an Vin).
Lo pint white 'sauce{hio, 0a) | A little grated lemon rind
114 0zs. castor sugar 1 glass Madeira or sherryv

Make the white sauce rather thick, add the castor sugar, grated
lemon rind, and lastly the wine.
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T is of the utmost importance from all points of view that Fish

for table use should be as fresh as possible. The chief points

to note in this connection are that the gills should be red, the eves

bright and prominent, and the flesh firm, so that it does not * pit”
on pressure with the finger,

Many and wholly inadequate causes have conspired to assign
relative positions in the scale of merit to the principal varieties of
Fish. On this important subject, it may be sufficient to remark
that price and rarity are no correct indications of value; that a
great deal depends on freshness, and on the manner of cooking;
that individual likes and dislikes should be allowed free play; and
that no reliance whatever can be placed upon ancient traditions
as to the origin, habits, or food of certain kinds of fish,

The different Flat-fish are treated of separately in the recipes,
but Cod has been made to do duty for the large family to which
it belongs ; all the recipes given for Cod applying equally to Ling,
Hake, Coalfish, &c. With regard to Hake considerable uncertainty
exists, several varieties being sold in the public markets under this
name. One of these, the Silver Hake, is the true Hake, and when
fresh is thought by many to be superior to Cod in flavour, but the
others, known variously as Salmon Hake, Rock Salmon, Coalfish and
Pollack, are markedly inferior.

Fish should in all cases be thoroughly cleaned. To accomplish
this, if not already done by the fishmonger, ope1 the fish right
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down with scissors, remove the gills and all the viscera, well scrape
the backbone and wash with plenty of running water. I may be
kept on ice till required for use, but must not be allowed to soak
in water after cleaning. Certain fish, chiefly Smelts and Red Mul-
let, are usually dressed in this country without being drawn, but
Dubois directs that both these fish should be drawn by the gills,
thus leaving only the liver. The reason sometimes given for not
drawing the Red Mullet is that it is extremely delicate in its feeding,
but this is not the case,and Whiting, which live exclusively on the
fry of other fish, are always drawn and skinned. Nearly all fish are
scaled, but some fresh-water fish are merely wiped with a cloth;
Salmon are scaled or not, according to individual preference, though
the leading authorities seem to favour the former: Red Mullet are
scaled by fishmongers to prevent the colour fading. Small Flat-
fish are usually skinned on one side only, but it is an improvement
to skin both sides.

As to the ways of cooking an old authority has wisely observed
that with perfectly fresh fish the simplest method is the best: this
is particularly true of large fish, especially if desired whole. When
a large fish is to be boiled whole it should be put into cold water
containing about a dessertspoonful of salt to each quart, lemon juice
being often added to keep the flesh white; Sole, Skate and Mackerel
should be put into boiling water. Soyer's test for boiled fish
is a wooden skewer: if it goes easily through the thickest part,
the fish is cooked. Salted fish, such as Cod, Ling, and Saithe,
should be soaked in water for at least twelve hours before boiling.
Any fresh fish which can be boiled, may, with advantage, be steamed.
Grilling, a very useful and favourite way of cooking fish, is specially
applicable to the smaller kinds, or to fish steaks; full directions
are given in the recipes.

FRYING.

0Of all methods of cooking fish, that of frying 15 the most
universal. It can be carried out in two ways, one requiring a frying
paa with a little butter or fat, and the other necessitating the use
of the “Bath of Fat,” in which the fish is wholly submerged and
cocked on all sides at the same time. '



The kind of fat used in the bath does not matter much,
provided it is well clarified to begin with, and strained from time
to time.

Lard, Mutton Fat, and Iugon's Refined Beet Suet are the most
useful animal fats, whilst among the oils, Olive and Cottonseed are
the most frequently employed. Whatever kind of fat is used, it
must be heated slowly until the surface is quite still and a bluish
vapour can be seen rising from it. A good test is to throw ina
small piece of bread, it will quickly brown if the fat is hot enough.
This is the smoking-hot fat mentioned in the recipes.

Fish may be prepared for frying in the following principal
WYS :—

1.—Dry, dust with flour, brush over with beaten egg, and roll
in bread crumbs.

2,—Dry and dip in a frying batter

3.—Dry, dip in milk and roll in flour,

Probably the most delicate of these methods is the last, but
the first gives the best appearance. For both it is a great advantage
to use the frying basket, but it is not used with a batter.

Arrange in the basket the articles to be fried, and then plunge
the whole into the fat. Shake about occasionally as the frying
progresses, lift out when done, drain a few minutes by holding the
basket over the pan, remove the articles, and diry them well on
soft paper or a cloth. The bath of fat, not only provides the best
means of frying, but is also very economical, as the same fat can
be used over and over again,

Other ways of cooking fish, not calling for special mention here,
are given in the recipes.

All the various methods of cooking fish may be carried out
with the greatest facility and exactitude by the use of the Gas
COOKING RANGE. In the processes of boiling and baking the heat
can be regulated to maintain gentle cooking, thus insuring the best
results, and preventing the fish breaking away from the bones.

The Gas GRILL will be found an excellent apparatus for grilling
fish; the distance between the radiatink surface and the grilling tin
being readily diminished or increased, renders it capable of perfect
adaptation to the requirements of fillets, steaks, or whole fish.




In conclusion, 1 cannot do better than give the opinion of
Urbain Dubois (Author of “ Cookery of all Countries,”’) that “ large
fish should be either boiled or braized; if boiled, they should be
dished on a serviette, garnished with a little parsley, and served with
plain boiled or steamed potatoes as their natural companions.”

Each fish, he considers, should be served with its most suitable
sauce; as Lobster, Prawn, or Shrimp Sauce with Turbot : Parsley
Sauce and Cucumber Salad with Salmon; Oyster Sauce with Cod;
Egg, Parsley, or Gooseberry cauce with Whiting or with Mackerel,
though Fennel Sauce is best with the latter. Braized fish should
have rich sauces and handsome garnishes of smaller fish, trutiles,
mushrooms, &c. He would serve Anchovy Sauce with fried, and
of course Gravies with stuffed and baked fish.
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No. 102,
BRILL
( Barbue ).

This fish may be boiled and served with Lobster Sauce
(No. 78), as for Turbot (No. 168), or it may be stuffed and baked as
Plaice (No. 149).

No. 103.

CARP
(Carpe).
This fish may be prepared, stuffed, and baked as Haddock
(No. 118); a little Port may be added to the gravy.

No. 104.

COD (awith Bechamel Sauce)
(Cabillawd a la Béchamel).
1 Ib. cod cooked | Bechamel Sauce (No. 5g)
Put the cod in the oven, covered, to heat, remove skin and
bone, flake it. pile in a dish and cover with the sauce.

No. 105,

COD (Dutch Fashion)
(Cabilland a la Hollandaise).

z or 3 cod steaks 3 0zs. butter
Salt and pepper l 2 tablespoonfuls parsley, minced

Put into a saucepan with enough water to cover, and a littie
salt; simmer 15 to 20 minutes. Lift out, drain, dish, and garnish
with boiled potatoes cut in halves; pour over the whole the butter
melted and mixed with the minced parsley.



‘BOILED COD No. 106

( Zrongon de Cabilliaud).

Have the fish well cleaned and salted inside for an hour or so
before cooking. Put on a drainer in a fish kettle and pour round
enough cold water to cover it, adding 1 teaspoonful salt to eich
quart, and a few drops of lemon juice. Simmer slowly allowing
about 10 munutes to each pound of fish, but the time depends
somewhat on the thickness, if very thick a little longer should be
allowed. Lift out, drain, dish, and garnish with parsley and cut
lemon (See plate belovr). Serve with it parsley, oyster, shrimp, or
lobster sauce.

NOTE.—-The head and shoulders are often used for this dish.

BOILED COD. No. 107,

COD STEAKS (with Tomato Parée)

( Lranches de Cabilland a la Purée de Tomales).

2 cod steaks about 1 inch thirk | Ls oz. flour
Ig \b. tomatoes | A slice of onion
If pint stock | A blade of mace

Salt, pepper, and cayenne Lemon juice
r oz. butter |

Wipe the fish dry, sprinkle with salt and lemon juice and a
little pepper on the under side; lay on a buttered plate, put another
buttered plate over, set on the top of a saucepan of bhoiling water,
and steam in this way for half-an-hour, or until the fish begins to
leave the bones, then lift on a towel to drain, Meanwhile, heat the
butter and fry in it the tomatoes and omons sliced, add the flour,
mace, and seasonings, !5 pint of stock, and simmer gently 135
minutes; add liquid from the fish, rub through a fine hair sieve,
adding a little more stock if too thick; reheat and pour over the
fish, coating it entirely, and serve.
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No. 108.

COD STEAKS (Dressed and Baked )

Tranches de Cabillaud sarnies).
2 or 3 cod steaks 14 pint veloute sauce (No. g8
Salt and pepper r teaspoonful mustard
r eschalot minced 1 0z. grated Parmesan cheesa

z mushrooms, medium size
Dry the steaks, season with pepper and salt, and sprinkle with
the eschalot and mushroom minced: roll each steak in buttered
note paper, place in a buttered tin and bake 15 minutes. Prepare
the sauce, add the mustard and cheese, and any liquid from the cod.
Dish the steaks, garaish them with lemon and serve the sauce round
Or in a tureen.

No. 109.

DRESSED CRAB

( Crabes garnles)

A little made mustard Salt, pepper, and cayenne
r tablespoonfuls vinegar 1 large crab, or 2 small ones

From a cooked crab remove the creamy part, crack the claws,

take out the white meat, and mix this with the creamy part, add

DRESSED CRAB.

vinegar, mustard, salt, pepper, and Cayenne. Dish on a lace paper
and garnish with parsley, hard boiled yolk of egg, and lobster coral
(See plate No. 109),



No. 110,

STEWED EELS
(Anguilles a la Fouletle).
2 or 3 eels 12 pint white stock
z tablespoonfuls cream 1 small onion
A little lemon juice Bunch of sweet herbs
Pepper, salt, and cayvenne A blade of mace
1 0z. butter 1 oz. flour
A bunch of parsley 14 teaspoonful peppercorns

Skin and divide the eels into pieces about 2 inches long, put
them into a pan with the stock, onion, herbs, mace, parsley, lemon
juice, and peppercorns; bring to the boil, skim, and allow to
simmer 15 minutes, lift out the eels to drain.  Meanwhile, melt the
butter, stir in flour until smooth, add liquid from eels, and boil §
minutes; add cream and strain over the eels, which should be piled
in the centre of a dish.

No. i11.

STEWED EELS (Brown)
(Ragonl &’ Angicilles).

Prepare as No. 110, only use a good brown stock for cooking
eels, and when making sauce, brown the butter, then the flour, and
add 14 oz glaze.

No. 112,

‘BAKED FILLETS OF FISH

( Filets de Foisson Slnvés).

1 plaice Pepper
Butter Lemon juice
Salt

Fillet the plaice and skin it, lay the fillets flat on the board,
ceason and sprinkle with lemon juice, fold in balf, put ina g1rmseci
baking tin, cover with buttered paper and bake about 10 minutes.
Lift on to a hot dish, placing one fillet against the other Pour
over maitre d'hofe! sauce (No. £0).

_l._l_[;_
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No, 113.

( Gateaux de FPoisson).
1 lb. mashed potatoes. 1 tablespoonful minced parsley
L 1b. cold cooked fish {minced) 1egEE
15 oz. butter | 1 0zs. bread crumbs

Salt and pepper .

Put potatoes in a bowl, add fish, salt, pepper, and parsley, stir
up and add the butter melted, and about 2 teaspoonfuls of the
beaten egg; mix well together, form into balls with floured hands,
flatten into cakes li-inch thick with a knife; brush over with
beaten egg, roll in the bread crumbs and fry to a nice light brown
in enough smoking-hot fat to cover them. Dish as plate No. 113.

FISIT CAKES.

No. 114,
(Foisson au Kari).
2 Ihr«'... cod or other fish 1 oz. flour
1 onijon ‘s tablespoonful curr
s pint stock Salt P S
1 teaspoonful lemon juice A dust of sugar
2 0zs. butter 1 tablespoonful cocoanut

Fry the fish in the butter, remove it, then fry the onion
brown; add the curry and fry slightly, then add cocoanut, stock,
sugar, and salt, and boil 15 minutes; divide the fish into large
flakes, add to curry, and boil 5 minutes, then add lemon juice.
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FRIED FISH ( French Fashion) No. 115.

( Foisson frit a la Francaise)

Waush and thoroughly dry the fish, dip in a little milk, then roll

in flour, drop into smoking-hot fat, fry until browin and crisp.
Drain and serve on lace paper.

GURNET ( f}'rr:'mfr'f;ﬂ ).

Clean and trim the gurnet, leave on the head, boil it in plenty
of water, in which a teaspoonful of salt to each quart is added, allow
10 minutes te each pound. Lift out, drain, dish, and garnish with
parsley. Serve parsley sauce (No. 58) in a tureen,

‘BAKED GURNET No. 117.
(Grondin éluve).
Clean and prepare, leaving on the head, stuff, bake, and serve

as Baked Haddock (No. 118).

No. 116.

BAKED HADDOCK —— D0 [XEs
= —
(Aigrefin étuve).
1 haddock, about %% Ibs. 1 teaspoonful minced parsley
r tablespoonful minced suet r small egg i
A pinch sweet herbs 2 tablespoonfuls breadcrumbs
L4 teaspoonful peppor r 0z. butter
15 teaspoonful salt Brown breadcrumbs

Ly pint stock or water
Clean, scrape, and wash the fish; make a forcemeat with the
rest of the ineredients. except the butter. put this inside the fish

BAKED HADDOCK.

and sew up to keep in place. Lay in 2 '.v.'cll—;:reaseld Lirippin.!.:' ?in,
pour round the stock, and put on top the butter m_small pieces;
hake 20 to 30 minutes, On dishing, sprinkle over the fish thl-:: bt':_w:fn
bread crumbs,  Serve and pour gravy round, (See plate No. 119).
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No. 110.

‘BOILED HADDOCK
(Aigrefin bouilli). _

Clean the haddock and sprinkle with salt inside, drop into
plenty of boiling water with 1 teaspoontul of salt to each quart,
and allow 10 to 20 minutes to each fish according to size. Serve
with parsley sauce (No. 88).

No. 120.

DRIED HADDOCK
(Merluche).
1 haddock | 1 0z. butter
Put the haddock into a dripping tin or basin, cover it with
boiling water and le¢ it stand 10 minutes. Lilt out of dish and
place the butter here and there on the top.

No. 121.

‘DRIED HADDOCK AND POACHED EGGS

(Merluche aux Oeufs pochés).
Prepare haddock, as No. 120, dish with the butter, then serve
on top two or three poached eggs (No. 197).

No. 122.

BOILED HALIBUT
(Flétan bouilli).

+ Put on a drainer and cover with boiling water containing 1
teaspoonful salt to each quart; boil slowly, allowing about 10
minutes to each pound of fish, drain, dish, and garnish; serve with
lobster, shrimp, or parsley sauce.

—

No. 123.
HALIBUT STEAK (aith Black Butter)

( Lranche de Flétan anw Bewrre Noiv).

1 1b, halibut | 2 0z5. butter
Seasoning, a few drops lemon juice.

Grease a dripping tin, put in it the fish, cut in steaks about
Y2 in. thick, cover with buttered paper and bake about 15 minutes.
Lift on to a dish, heat the remainder of the butter in a saucepan
until it turns a dark brown, add seasoning and lemon juice, pour
over the fish and serve.
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No. 124,

PICKLED HERRINGS

(Harengs a la Marinade).
Same as pickled mackerel (No. 137).

JOHN DORY No. 125.

(Saini-pierie).

This fish should be cleaned in the usual way, and may be

boiled, drained, dished on a napkin, garnished with lemon and

parsley, and served with caper, shrimp, lobster, anchovy or plain

sauces. It may also be stewed in a little white wine, and served
with Italian sauce (No. 76).

KEDGEREE No. 126.
(Panade de Poisson an Kiz).
r Ib. cooked fish 4 |b. Patna rice
z hard boiled eggs 2 pzs. butter

Salt, pepper, cayenne and parsley
Wash the rice and boil vntil tender, mince the fish, removing
all bones, mince the white of eggs, put all into a saucepan, with
butter and seasoning; stir over the fire until heated through, pile
in the centre of a dish, rub the yolk of egg through a wire sieve on
the top, sprinkle with chopped parsley and serve.

No. 127.
KIPPERS

(Harengs boucanes).
Cook the same way as dried haddock (No. 120), allowing half
the time.

No. 128.

LING
(Lingue).

This fish may be prepared and cooked as cod, and served with
the same sauces.

No. 120.

EOE K (Homard).

Take a cooked lobster, remove the large claws and crack them,
chop open the body and tail, arrange this down the centre of a dish,
parnish with the claws and parsley.
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LOBSTER CORNETS No. 130.
(Cornets au fdomard)

ince ; cold 1 pint milk or cream
14 1b. minced lobster, €O T,»ira-a:'.puunfu! e Taies

veal, or chicken 2 1 a L etine
5 ' A little salt, pepper, and cayenn
:jli :-;;: Hﬁﬁﬁr Some French puff pastry (INo. 23)
10 piiﬁ.t good white stock | Minced parsley
~ (No. s1)
Roll out the pastry as thin as poss |
= soht h ' ach strip
cut into strips 1 inch wide, wet the right hand side of each .‘:’E. ;r
and roll on some buttered cornet moulds (see Advt.), commencing

at the thin end of the moulds, and allow the wetted edge to fold

ible about 16 inches long,

FORMING SLIPPERS OR CORNETS

over theunder-layer of pastry each time (se¢ Plate) finish the top neatly,
put on a baking sheet, brush over the top of each with a little teaten
egg; bake in a hot oven about 10 minutes. Meanwhile melt the
butter in a pan, stir in the flour and add the milk ; stir until it boils
and is thick and smocth, then add lobster, veal, or chicken, salt,
pepper, cayenne, and lemon juice ; reheat, and put the mixture into
a bag with a plain forcing tube (see Advt.) ; remove the moulds from
pastry rases, and fill each with the mixture; garnish alternately with
lobster coral and parsley, dish in a ring, and serve hot or cold.

= 3]



No. 131.

LOBSTER CUTLETS

(Cdlelelles au Homard).

1 fine lobster, or 1 tin of lobster 1 erpy

1 e 0zs. butter 114 ozs, flour

14 pint milk 1 tablespoonful cream

1 teaspoonful lemon juice Pepper

Salt 34 Ib. white bread crumbs
A few rrains cayenne | Some fat for frying

If fresh lobster is used remove the meat from the shell, reserv-
ing the claws and feelers for garnishing. Mince the lobster; put the
butter into a saucepan, and when melted add flour, mix and add
the milk, boil 3 minutes, then add the cream, lemon juice, pepper,
salt, and cayenne; mix thoroughly and add the lobster, spread this
on a large dinner-plate and allow it to cool. When cool and firm,
divide into 12 equal parts, form these into the shape of a mutton
cutlet with a knife [see Plate No. 131), beat up the ege, and brush over

FORMING LOBSTER CUTLETS.

with it each cutlet, tien roll in the bread crumbs; put them into a wire
frying basket and fry a light brown in enough snml-;.ing-hut fat to
cover them. Drain on soft paper. Stick into the thin lem! of e:j.ch
about an inch of the feeler or of the stem of parsley. Dish in a ring
on a folded serviette or lace paper and garnish with parsley



No. 132.

LOBSTER SOUFFLE
(Soufflé de Homard).

ozs. flour i 1 teaspoonful anchovy essence
%ﬂik of one egg | Water
1 0z. lutter {

Rub the butter into the flour; add to the yolk the ancnovy and
a little water, with this mix the flour into a stiff paste, roll out as
thinly as possible, butter some cutlet moulds, and line with the
pastry. Then prepare mixture as follows :—

LOBSTER CUTLETS.

ND! 1323"
(Mélange pour le Soufflé).
2 0z5. minced lobster 1 oz. flour
1 yolk and 2 whites of egg T 0z. butter
L3 teaspoonful anchovy essence | Iy pint milk or cream
Pepper, salt, and cayenne Ls tenspoonful lemon juice

Melt the butter and stir in the flour untfil quite smooth,
add the mill, stir until it boils and is well thickened, then add the
flavourings, yolk of egg and lobster, and the white whipped to a
very stiff froth; stir in very lightly, fill the cutlet moulds, and
place on each a little piece of butter; bake 15 minutes, lift carefully

out and dish like cutlets on lace paper, garnishing the centre with
parsley.

LF A}
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No. 133.

BAKED MACKEREL
(Macquereanr dtuvés).

z tablespoonfuls vinegar L4 pint brown stock
1 teaspoonful minced parsley ‘

Clean the mackerel, cut crosswise a few times down each side
of the fish, season with salt and pepper. Pour round stock and
vinegar, cover with greased paper, bake 15 to 20 minutes; dish the
fish, add to gravy the parsley minced, and pour over.

No. 134.

BOILED MACKEREL
(Macquereaux bouillis).

Clean, sprinkle inside with salt, boil as haddock (No. 119).
Serve with parsley sauce (No. 88).

No. 135.
GRILLED MACKEREL
(Macquereana grillés).

Clean the fish, cut then down the back, remove the bone, place
on a grid in dripping tin, sprinkle with salt, pepper, and little
pieces of butter, put under gas grill and cook 8 minutes. Serve
with ma tre o Latel sauce (No. S0).

No. 136.
MACKEREL (ith Onions)
(Macqguereana aua pelils Qignons).
2 large or 4 small mackerel Ls pint stock
2 doz. small onions 13 oz. flour
Pinch of sugar Salt and pepper i
14 1b. butter . Vinegar, or 1 glass white winz

Put 1 oz of the butter into a pan, add the onions and sugar,
fry brown, add the stock and simmer slowly until three parts
cooked, then remove onions. Take off the heads of the mackerel
and divide each fish in half, fry in 2 ozs. of the butt:r, season them,
pour over the wine and stock and boil until macierel r: cooked.
Lift out, add to the sauce the onions and a piece of butter and the
flour worked together, cook 5 minutes. Dish the fish, garnish with
the onions, and pour over sauce.



No. 137.

PICKLED SMACKEREL

(Macquereanx a la Marinade).

12 doz. small mackerel | 1 pint brown vinegar

3 Or 4 bay leaves Fennel, thyme and parsley
4 cloves | Salt and pepper

1 teaspoonful peppercorns

Fillet the mackerel, wash and dry, sprinkle with fennel, thyme
and parsley minced, salt and pepper, put into a dish with a little
butter, and bake; boil the vinegar with the bay leaf and cloves 10
minutes; stir in a little of the Liebig Company’s Extract of Meat;
when cold, strain over the fish, also cold. Allowto stand 3 or 4 hours.

No. 138.

‘BAKED RED SMULLET

(KRougets éluvés).

Wipe the mullets and cut them crosswise. Season with salt,
pepper, and chopped parsley, place in a baking tin, cover with
buttered paper, and bake them in a moderate oven. Dish and serve
plain or with maitre d’idtel butter. These fish may be seasoned as
above, and baked in cases made of buttered note-paper.

—

No. 130.

MUSSELS ( awith Butter)

(MHoules aw Bewrse).

1 onjon | I quart mussels

1 eschalot 14 pint white wine
I 0Z. butter | 1 teaspoonful flour
Parsley I

Well wash the mussels; chop up the onion and eschalot,
fry in a deep pan with 2 oz. butter, put in the mussels, heat and
toss them until the shells open, remove and place them on a dish.
Pour away part of liquid and add the wine or a little vinegar, work
}2 oz. butter and the flour together, drop into sauce, boil 5 minutes,
add 1 teaspoonful minced parsley, season and serve with mussels.

NO. 140

SMUSSELS (awith Dutch Sauce)

(Moules, Sauce Hollandaise).

Steam the mussels in a pan for 10 minutes, remove from the
shellsand proceed as for oysters (No. 141).



No. 141,

OYSTERS («with Dutch Sauce)
(Huitres, Sauce Hollandaise),

z doz. oysters | Salt and pepper
Y5 pint Duteh sauce
1 teaspoonful minced parsiey

Beard the oysters, put into saucepan with their juice, the
butter, salt and pepper; simmer 3 minutes; add the sauce and

continue to simmer another 2 minutes, add patsley and lemon juice
and serve,

Juice of '3 leman
1 0z. butter

N.B.—On no account must the oysters be allowed to boil.

No., 142.
70 FRY OYSTERS
(Huitres friles).
Choose some fine oysters, beard them, drop them in boiling
water and leave just a quarter of a minute; drain and dry
thoroughly; dip in batter (No. 735), then drop in smoking-hot fat
and fry a light brown; drain on kitchen paper. These may be
served with bread and butter or round boiled fish, or in the centre
of a dish of lobster cutlets.

No. 143.
OYSTER PATTIES
(Pelits patés anx Huitres).

1 SCOre oysters 1 0z, flour

L Ib. puff pastry (623) r 0Z. butter
2 pint cream, single L teaspoonful pepper
A pinch of salt A dust of nutmeg

A dust of cayenne

Remove the beards from the oysters and stew them in their
liquor, which must be strained through a fine piece of muslin or a
sieve; melt the butter in a saucepan, stir in the flour,add the cream,
two tablespoonfuls of the liquor from the beards and all the season-
ings; simmer slowly four or five minutes; drop the oysters into
boiling water and allow to remain about half a minute but on no
account allow the water to boil; strain, and divide each into two or
four, according to size; stir into the sauce, and fill the patty
cases with the mixture, prepared as for chicken patties (No. 355).
Enough for 1 dozen patties.




No. 144.

OYSTER RISSOLES

(Rissoles aux Huilres).

Lz oz. flour I epp
L4 pint liquor from oysters White bread crumbs

1{ pint good cream 6 ozs. short pastry 'No. 653)

14 oz. butter A very little salt, pepper, and cayenne
1 doz. oysters Fat for frying

Beard the oysters, and stew the beards 10 minutes in the
liquor. Melt the butter in a small saucepan, add the flour, stir till
smooth, then strain in the liquor from beards; boil well and add
cream and seasoning ; heat, but do not boil after adding cream.
Drop oysters into boiling water, leave 1y minute, take out, mince,
and add to sauce, turn the whole out on to a plate and allow to
cool and set.  Roll out the pastry as thinly as possible, and cut in
rounds or squares about 24 inches in diameter; puta small tea-
spoonful of the mixture on each, damp the edges, fold over (if
squares, fold three-corner shape) and fasten well together; beat up
the egg, well brush over with it the rissoles, roll in the crumbs,
place in frying-basket and fry in hot fat 2 or 3 minutes, or until
they are a nice light brown. It may be necessary to turn them, as
they often float on the fat. Garnish with parsley and lemon.

NO. 145.

SCALLOPED OYSTERS
(Coguilies &' Huitres).

1 score oysters and their liquor Salt

1 0z, butter Pepper

1 oz. flour Cayenne

A few tablespoonfuls cream Brown bread crumbs

Beard the oysters; strain the liquor, and stew the beards in the
liquor for 10 minutes.  Melt the butter in a pan, stir into it the
flour, then add a little salt, pepper, cayenne and the liquor from the
beards; boil 3 minutes and add just enough cream to nicely
thicken the sauce. Drop the oysters into boiling water, let them
remain about % minute, then drain and stir them into sauce.
Butter some scallop tins, fill with the mixture, cover with brown
bread crumbs mixed with a little butter, and bake 3 or 4 minutes

Ln a medium oven.  On no account must the oysters be allowed to
oil.
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No. 146.

PERCH
(Perches).

These may be cooked and served in the same way as trout
(No. 167).

No. 147.

BAKED PIKE

(Lrochels étuvés).
Prepare, stuff, cook, and serve as baked haddock (No. 118).

———— esea

No. 148.

PLAICE OR FLUKE (Filleted)
(Filets de Flie ou de Carrelel).

Cut the plaice down the centre of the back and gently raise the
fillets, keeping the knife close to the bone (see Sole No. 162). Lay
the fillet with skin downwards, raise the fish from the skin at the
tail end, hold the skin in the left hand and slip the knife between
the fish and the skin and lift off the fillet; dip in beaten egg and
roll in bread crumbs; fry in smoking-hot fat, drain and serve on a
lace paper. Garnish with parsley and lemon. Or the {illets may be
dipped in milk and roiled in flour (see No. 115), or dipped in batter
(No. 735) instead of using egg and bread crumbs.

o m— e

No. 140.
-
STUFFED PLAICE OR FLUKE
(FPlie on Carrveict, farci).
1 plaice z tablespoonfuls minced suet
1 teaspoonful minced parsley s teaspoonful salt.
1 ege, or a little milk i teaspnonful pepper.
A dust of nutmeg A dust of cayenne
15 pint brown stock Brown bread crumbs

4 tablespoonfuls bread crumbs
Remove the brown skin from the plaice, cut down the centre

of the fish as for filleting ; raise the fillets to the fins, but do not
remove them ; prepare the forcemeat of above ingredients, mixing
it all together with the egg; lay this under each of the fillets, lay the
fish in a dripping tin, and pour round the stock; bake 20 to 30
minutes, according to-size. Dish, and strain over the gravy, which
must be nicely seasoned; serve hot, sprinkling over with the
brown crumbs. Only one side of the fish is stuffed.
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No. 150,

BOILED SALMON

(Sawmon bouilli).

Have the fish well washed and cleaned, place in a fish kettle on
a drainer, cover with boiling water containing 1 teaspoonful salt to
each quart; boil slowly until tender,allowing about 7 to 10 minutes
to each pound. When done lift out and drain. Dish and garnish
with parsley, lemon and cucumber. Serve with it parsley sauce.

No. 151.

MAYONNAISE OF SALMON

(Mayonnaise de Saumon).

Scale and clean the fish, put it into plenty of boiling water
containing a little salt and lemon, boil gentlv, allowing 8 to 10
minutes to each pound according to the size of fish; lift out to
drain, remove the skin. and when cold cover entirely with

MAYONNAISE OF SALMON,

mayonnaise sauce (No. 82). Dish on a block of aspic jelly. or
chopped aspic (No. 589); garnish préttily with cucumber. tmm:itces,
lobster coral, hard boiled eggs, or any green salad, - Salmon: steaks
may be steamed and dressed when cold in the same way ; also trout.
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No. 152.

SALMON STEAKS (aith Bernese Sauce)

(Zranches de Sawmon Grillées a la Béarnaise).

Two salmon steaks. Bernese sauce (No. 60). Dutter or salad oil
Wipe the salmon, place on the grid in dripping tin, season with
pepper and salt, put a little butter on each or dip in salad oil. Put
under gas grill and cook about 10 minutes, turning when one side
15 done. Dish, garnish with parsley and serve bernese sauce in
a tureen.

No. 153.
SALMON STEAKS (aith Cucumber)
(Zranches de Saumon an Concombre).
z or 3 salmon steaks about z Salt, pepper, cayenne, and lemon
inch thick juice
17 pint good brown stock 1 0. butter

vinegar A little minced tarragon and chervil

1 dessertspoonful of tarragon | 2 or 3 inches cucumber
| or parsley

Wipe the steaks dry, sprinkle with pepper, salt, and lemon juice,
Jay in a buttered tin, pour round the stock, cover with buttered
paper, bake 20 minutes; when done remove on to a hot dish;
strain the gravy into a pan add the vinegar, and stir in the butter;
add seasoning, chopped tarragon and chervil or parsley, pour over
and round the steaks. Cut the cucumuper in small shreds about 1
inch long, season with vinegar, salt, and pepper, put a pile on each
steak, and serve,

No. 154.
(Crogqueties de Crevelles).
int picked shrimps I B
;i; Eint Etuck . | White bread crumbs
2 or 3 tablespoonfuls cream A little lemon juice
2 ozs. butter A little salt, pepper, and cayenne

2 ozs. flour . Fat for frying

Melt butter in saucepan, add the flour, stir till smooth, add
stock and boil well, then add seasonings, cream, and shrimps
slightly minced, and spread out ona plate to cool and set; when
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firm, form in pieces about the size and shape of a large h:::?tie-m‘rk.
brush over with the egg beaten, roll in the crumbs, place in frying
basket and fry in smoking-hot fat; lift out, drain, serve on lace
paper or a serviette, and garn ish with parsley and lemon.

SHRIMP CROQUETTES.

No. 155.
SHRIMPS (awith Mayonnaise)
(Crevettes a la Mayonnaise).

15 pint picked shrimps A little lobster coral
z tablespoonfuls mayonnaise Minced parsley

sauce (No. 8z). Some thin rounds of bread and
A few grains cayenne butter, about 3 inches long
14 pint aspic jelly (No. s8g) and £ inches wids

A good bunch watercress

Put the shrimps into a basin, add to them the mayonnaise, one
tablespoonful of liquid aspic, and a httle cayenne; mix together,
and pile some in the centre of each round of bread and butter, sprinkle
alternately with coral and chopped parsley. Arrange round the
edge of a dish the aspic (chopped), then the pieces of bread resting
one against another, fill the centre with watercress or any other
green, and serve.

No. 156

SHRIMP PATTIES

(FPetits Pités aux Crevelles).

I¢ pint picked shrimps 14 pint cream

1 oz. butter i 12 Ib. puff pastry (No. 623)
1 oz. flour 2 whites of egg

Salt, pepper | 3 teaspoonful iemon juice
14 pint stock
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Roll out the pastry to Y inch thick, stamp into rounds 3
inches in diameter with either a plain or fancy cutter, then take a
plain cutter about 2 inches in diameter, and press half-way through
each round. Bake 15 to 20 minutes in a hot oven; when done
remove the centres and fill with the shrimp mixture. To prepare
this, melt the butter, mix with it the flour, then add the stock, salt,
pepper, lemon juice, and boil up. Now stir in the cream and
shrimps, reheat, put into a forcing bag with plain tube (see Advt.)
and fill the patties. Whip up the whites of egg until stiff, add a
little salt and pepper, put into a forcing bag with plain tube and

decorate the top. Place in a warm oven until a nice brown. Serve
hot.

No. 157.

POTTED SHRIMPS

(Conserve de Crevetles).

Shrimps | Nutmeg
Cayenne Salt

Pepper Powdered mace
Butter

Pick the shrimps, season with the above seasonings to taste,
put in pots with a little butter in each.” Bake in a hot oven 8 or 10
minutes, when cold cover with more butter melted.

No. 158.
(Raie garnie).

2z Ibs. skate ' 1 oz. llour

z onions | 3 pint stock i

Bunch sweet herbs 1 teaspoonful lemon juice

1 0z. butter Salt and pepper

1 glass white wine (if liked)

Cut the skate in pieces; put fins and skin in a stewspas with
the stock cold, bring to boil and skim; add onions sliced .an.d
herbs, simmer 34 hour and strain. Heat butter in pan, brown in it
the flour, add stock, pieces of skate, lemon juice and seasoning,
simmer about 1; hour, or until skate is cooked. Dish skate, add
wine to sauce and strain over.
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No. 150.

FILLETS OF SKATE
(Filels de Raie).

14 doz. fillets of skate about 4 3 0zs. bread crumbs
inches long, z inches wide, ‘ 1 epgg
and 1 inch thick Fat for frying

1 teaspoonful minced parsley | Salt and pepper

Wash and dry the fillets, brush over with the egg beaten, roll
in the bread crumbs seasoned with the salt, pepper, and parsley.
Fry to a light brown in enough smoking-hot fat to cover them.
Serve with the following gravy:—

1 0Z. butter | Salt and pepper

14 small onion I dessertspoonful minced parsley

15 oz. flour 1 dessertspoonful mushroom ketchup
La pint stock 1 dessertspoonful vinegar

Heat the butter till brown, brown in it the onion and flour,
add stock, salt and pepper, boil 5 minutes, strain, add parsley,
ketchup, and vinegar and serve in tureen.

No. 160.

FRIED SMELTS )
(Eperlans frits).

Trim-the 1ms and remove the gills ; wipe very dry, roll in flour,
then brush over with beaten egg coating entirely; roll in finely-
made bread crumbs seasoned with salt and pepper, put into a basket,
then immerse in plenty of smoking-hot fat for a few minutes, or
until brown and crisp; drain on soft paper, dish on lace paper in a
heap, and garnish with fried parsley (No, 749) and cut lemon ; serve
with lobster or shrimp sauce (Nos. 78 and 95). Smelts make a
pretty garnish for many fish dishes, the tails drawn through the
eyes, dressed as above and fried.

No. 101.

FRIED SOLES
' (Soles Frites)

Skin, wash. and dry the fish, dust with flour, brush with
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beaten egg, roll in bread crumbs and fry a golden brown in
enough smoking-hot fat to cover; drain, dish on a lace paper
or serviette, and garnish with lemon and parsley.

FRIED SOLE,

No. 162,

GFRIED FILLETS OF SOLE
( Filets de Sole fiils).

I sole | 3 0zs. bread crumbs
I egp rying fat

Skin the sole on both sides. cut down the centre of the fish from
the head to the tail, and gently raise the fillets, keeping the knile close
to the bone (see Plate No. 163), wash the fillets and dry thoroughly; cut
each fillet into two, and roll up or cut into diamond or other
shapes according to taste, roll in flour, brush over each with egg,
beaten, roll in the bread crumbs, which must be seasoned with salt
and pepper. Have enough fat to cover the fillets, and allow it to
heat until it is quite still and smoking; put the fillets into a frying
basket, and immerse in the hot fat for four or five minutes, or until
they take a nice golden colour; disihh in a ring on a lace paper
or folded serviette, and decorate with (vesh or fried parsley (NO. 749)
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No. 163.

FILLETS OF SOLE (awith Parmesan)

([ilets de Sole an Parmesan).

Lemon juice

1 0z. butter

1 oz. flour :

1 oz. grated Parmesan cheese
Yaolks of 2 eggs

2 |hs, sole |
Ls pint milk

Small piece onion '
r blade mace |
1 bay leaf

Salt and pepper

Skin and fillet the soles, wash the bones and skin and put them
into a stewpan with the milk, onion, mace, bay leaf, salt and pepper,
simmer slowly ¥ hour; season the fillets with salt, pepper, and
lemon juice, fold in half, lay on the bettom of a stewpan and strain
over the milk from bones, simmer slowly 10 minutes; lift out the

FILLETING SOLE.

fillets, set aside to dran, keeping them hot; melt the butter in a
saucepan, stir in flour, add sufficient of the milk in which the fish
has been cooked to make a thickish sauce, boil up and pass through
a fine sieve; reheat, add the cheese, and last of all stir in the yolks
of eggs. If the sauce is made thick enough the eggs may be omitted.

No. 104.
ST'UFFED SOLE
(Sele farcie).
1 fine sole 1 small epg
Pepper z tablespoonfuls bread crumbs
}stu.gaspunnful minced parsley 1 tablespoonful suet, minced
alt

1 tablespoonful minced lobster

A litttle grated lemon rind
}4 pint brown stock or gravy

or picked shrimps
I teaspoonful minced herbs



Skin the sole on both sides, and cut down the centre as if
filleting ; raise the fillets about 1 inch on each side of the bone, but
do not remowve them. Make the forcemeat of the above in-
gredients, all mixed with the ege; lay this under each fillet, place in
a buttered tin, pour round the stock or gravy, and bake 20 minutes,
basting occasionally. Dish on a hot dish, strain round the base the
gravy, and dust over the fish a few brown bread crumbs. Only
one side of the fish is stuffed.

No. 165.

SPRATS
(Sprats).
Take off the heads, wash and dry thoroughly, cover thickly
with flour, put in a frying basket and plunge in smoking-hot fat,

fry a nice brown, drain, and serve on a lace paper. These may also
be baked as mackerel (No. 133).

No. 166.

1ENG (Zanches).

These may be dressed, cooked, and served as trout (No. 167).

No. 167.

SALMON TROUT (awith Dutch Sauce)

(Truite Saumonée, Sauce Hollandaise).

z or 3 trout Dutch sauce (No. 68
Salt Lemon juice

Wipe and draw trout, but do not scale it, put on a drainer in
a fish kettle, sprinkle with lemon juice and salt, cover with water
containing salt, bring to the boil and simmer about 20 minutes.
Drain. dish on a serviette, and garnish with' lemon and parsley.
]
Serve Dutch sauce in a tureen.

No. 168.

| —

BOILED TURBOT
| ( Turbot bouill?). 3

Select. a medium-sized turbot ; clean and dry it carefully,
s..prinkle well with lemon juice, put into the turbot kettle _:md mvler
with cold water, add about a tablespoonful of 5;1.It; bring to the
boil and skim thoroughly, draw on one side and sumper s}uwly 2{.)
to 40 minutes, according to size; Lft out and drain, dxshl n;] a
napkin; garnish the dish alternately with cut lemon and parsiey.
Serve with lobster sauce (No. 78).
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No. 169.

FILLETS OF TURBOT A LA CREME
(Filets de Turbot a la Créme).

Cléan, dry, and fillet the turbot by cutting it down the centre
of the back, then slip the knife between the bone and the fish,
raising the fillets; divide the fillets into three or four, according to
size; put in a buttered baking tin with a little white stock or white
wine, squeeze over a little lemon juice, cover with buttered paper,
and bake 20 minutes. Drain, and dish round or down the centre of
a dish, resting the fillets against each other, coat with a rich velouté
sauce (No. 98) and serve. The remains of a turbot may be
warmed and served in the same way.

No. 170.

TURBOT (Italian %ashion)
(Turbot & I'lalienne).

1 turbot, 3 to 4 lbs. 1 tin button mushrooms

Salt, pepper, and cavenne 1 eggE

A dust of sweet herbs 2 tablespoonfuls bread crumbs
A little lemon juice | 1 doz. oysters

A little grated lemon rind |

Clean and dry the turbot, cut off fins and tail, cut down the
centre of the back from the head to the tail, carefully raise the
fillets; cut through the backbone at the head and tail, remove it
entirely without breaking the under part of the fish; season well
with white pepper, salt, and lemon juice; then mince half the mush-
rooms, add to them the bread crumbs, sweet herbs, a little grated
lemon rind, and seasoning, mix together with the egg; lay this
forcemeat inside the fish and close it up neatly, lay in a buttered
baking tin, and pour round !4 pint white stock, 2 tablespoonfuls
of the mushroom liquid and the liquid from the oysters, also lay in
the tin the beards from the oysters. Cover with buttered paper,
and bake slowly 40 minutes, basting occasionally ; lift out on to a
dish, put the liquid into a pan, and warm in it the oysters and
remainder of the mushrooms; make Italian sauce (No. 76) with
liquid, pour over fish, and garnish the dish with the mushrooms
and oysters; serve with more sauce in tureen.
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No. 171.

WHITEBAIT
( Whitebatl).

Keep the whitebait on ice until required to be cooked. Dry
carefully on a cloth, then place on another dry cloth with some
flour.  Put into a wire basket and shake off the loose flour. Dip
the basket into smoking-hot fat and fry until crisp. Pile up on

a hot dish, garnish with fried parsley. Serve with brown bread and
butter and cut lemon.

No. 172.

BOILED WHITING
(Merians bouillis).

The whiting should be cleaned, skinned, and the tails drawn
through the eyes. Drop into boiling water, with 1 teaspoonful
of salt to the quart. Boil 10 to 15 minutes. Serve with velouté or
parsley sauce (Nos. 98 and 88).

No. 173.

FRIED WHITING
(Merians frils).

Clean and skin the whiting, remove the gills and the eyes, dry
them thoroughly, and draw the tails through the eyes; roll in flour,
brush over with egeg and roll in bread crumbs; put into a basket
and plunge into enough smoking-hot fat to cover; fry gently 5
minutes to a nice brown; drain on soft paper; dish in a ring on
a lace paper or serviette, and garnish with fried parsley (No. 749);
serve with parsley or Dutch sauce (No. 68). Or the fish may be
dipped in milk, rolled in flour, and fried as above, instead of using
egg and bread crumbs.

— 0 —



BREAKFAST DISHES,
SAVOURIES, &C.

T may be taken as a good maxim that dishes for breakfast should
be simple, tasty, and capable of being quickly prepared.
Taste in respect to these dishes runs in the direction of small and
well-seasoned preparations of fish, eggs, kidneys, sausages, ham,
brawn, sweetbreads, and various fresh and potted meats, including
curries, rissoles, &c.

Savouries are usually served at the close of a dinner, and
consist of more or less highly seasoned dishes divided into small
portions. Cheese often enters largely into their composition.

Hors d’CEuvres, though not a usual feature in the ordinary
household dinner, are now generally to be found on high-class
menus. They are very small dishes, usually handed round before
the soup, and designed to stimulite the appetile. They may
consist of prawns, olives, oysters, anchovies, caviure, &c.

Amongst the recipes given under this heading many will be
found suitable both for savouries and breakfast dishes, and some
are intended particularly for the supper table; other serviceible
recipes are given under the meats from which they are made.

At no period of the day is the great value of the GAS
COOKING RANGE more fully appreciated than at breakfast time.
The grilling arrangement is of especial merit, as by turning over
the grilling burners a very few minutes sutfice to cook chops,
steaks, fish, ham, or bacon, to make toast, or to prepare any
required dainty. At the same time, the kettle can be boiled over the
top, thus increasing the efficiency of the grill and economising fuel.



Breakfast Dishes, Savouries, &c.

No. 174.

ANCHOVY TOAST

(Kdlies aux Anchois).
1 doz. small rounds of toast 2 0Z5. butter
1 doz. anchovies Minced. parsley
Remove skins and bones from the anchovies, pound in a
mortar, mix with 1 oz. of the butter and !4 teaspoonful parsley.
Butter the toast and spread with the anchovy mixture, put in oven
for 8 minutes and serve very hot.

No. 175.

‘BACON OR HAM (With Macaroni)

(Lard ou Jambon aw Macaron).

Lt Ib. long macaroni l Seasoning
L+ 1b. bacon or ham 15 pint stock or milk

Boil the macaroni in milk or stock until tender, then add
bacon cut up small and fried. Mix and turn out into a dish.

No. 170.

BRAINS ON TOAST
(Rdties aux Cervelles).

Sheep's or calf’'s head Pepper and salt
2 ozs. chopped ham z teaspoonfuls cream

Soak the brains in salt water and remove the fibre. Drop into
boiling water and simmer 15 minutes. Lift out and remove the
skin, chop up and mix with them the ham, cream, salt and pepper;
pile up on buttered toast, sprinkle with brown bread crumbs and
mincad parsley, and serve.
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No. 177.

(FPain Perduw).
14 doz. rounds of bread 1 0zs. bread crumbs
1 teaspoonful chopped parsley A little milk
1 egg Salt and pepper

Remove the crust from the bread and divide into neat pieces;
moisten with the milk; beat up the egg and add to it salt, pepper,
sweet herbs, parsley. Dip the pieces of bread in this, then roll in
bread crumbs; fry a nice brown in hot butter or fat. Dish in a ring,
with fried onions, tomatoes, or mushrooms in the centre.

No. 178,

CANAPES OF CAVIARE

(Canapés au Caviar).

Bread Butter
Caviare Lemon juice

Cut some small rounds of bread about 114 inches in diameter,
fry a light brown in a little butter, allow to cool, spread with fresh
butter, dust with parsley, put a layer of the caviare, sprinkle with a
few drops of lemon juice and serve.

No. 179.
(Croquelles de Fromage).
112 ozs, flour [ 2 0z5. Chepsa
155 ozs. butter I pint milk
Pepper, salt, cayenne, mustard 2 0zs. bread crumbs
1 epg Some frying fat

Melt the butter in a saucepan, stir in the flour, add the milk,
stir well, and boil 3 or 4 minutes; then add the seasonings
and the cheese, mix thoroughly, spread on a plate to cool slightly;
form into balls about the size of a walnut, brush over with the egg
beaten, roll in bread crumbs, place them in a wire frying basket and
fry a light brown in enough smoking-hot fat to cover thems; drain
on soft paper, serve on a folded serviette and garnish -with parsley.
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No. 180,

CHEESE AND MACARONI

(Macaroni an Gralin).

3 0zs. Naples macaroni

I 0Z. butter

14 oz. flour

¥ teaspoonful salt

14 teaspoonful papper

14 teasnaonful raw mustard

| 2 0zs. Parmesan cheese, prated, or

| L, 30zs. any dry cheese
4 pint milk

! L& pint boiling water

' A few prains cavenne

Wash the macaroni and break it into pieces 1 inch long,
throw into the boiling water with 34 oz of the butter, boil until
tender, about 20 to 30 minutes; melt remaining % oz of butter in
4 saucepan, stir in the flour, then add the milk, boil 3 or 4 minutes,
strain the marcaroni and add to the sauce, also half of the cheese,and
seasonings; pour into a buttered dish, cover the top with the
remainder of the cheese, put in a hot oven to brown, or under a
gas grill ; serve hot.

No. 181.

CHEESE ‘PATTIES
(Felits Fités an Fromage).

Ya oz. butter | 2 ozs. cheese grated
i oz. flour Ly pint milk

2 pros | Salt and PEpper
Short or puff pastry Cayenne

Line some patty tins with the pastry; melt the butter in a
pan, mix with it the flour, then add the milk and boil; add cheese,
yvolks, salt, pepper, and cayenne; lastly stir in the whites whipped
to a stiff froth, fill patty tins and bake about 15 minutes; turn out
and serve hot.

No. 182.

CHEESE TOAST

(fdties an Fromage).

1 EEE z 0zs. cheese
1 dessertspoonful milk Salt, pepper, cayenne
Buttered toast

Beat the ege, put into a saucepan with the milk, cheese, salt,
pepper, and cayenne, heat over a gentle gas burner until it just
commences to thicken. Have some small rounds of buttered toast
ready. Pour over the mixture and serve at once.

b |
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No 183.
CHFEESE TURNOVEK

(Rissoles de Fromage).

2 025. cheese 1 tablespoonful milk
1 0z. hutter Salt and pepper
2 volks and r white of eppr, | Some scraps of flaky or puff pastiy

Melt the butter in a saucepan, add the cheese grated and the
eges beaten with the seasoning, stir over a gentle heat until
it thickens, and set aside to cool; roll out the pastry quite
thinly, stamp into rounds, put a teaspoonful of this mixture on each
round, wet the edges, fold over and press together; put on to a

baking tin, brush over with egg, and bake in a quick oven about 10
minutes.

ANOTHER METHOD.—Prepare as above with short pastry, brush
over with egg, roll in bread crumbs; fry a nice brown in hot fat.

No. 184.
‘BAKED EGGS
(Qeufs an_four).
Salt and pepper | et

Melt half the butter in a small dish, break into it the eggs,
sprinkle with salt and pepper, and put the remainder of butter on
top in small pieces. Bake in a moderate oven 6 or 7 minutes, ot
until set. Serve in the dish.

No. 185,

EGG BASKETS
(Faniers d' Oeufs garnis).

3 hard-boiled epgs I z 0zs. mushrooms
1 0z. butter Salt and pepper
Skin and mince the mushrooms, fry them in the butter, cut the
eggs lengthwise, and take out the yolks; mince and mix them with
the mushrooms, add seasoning; keep the whites warm ; fill with
the mushroom mixture; put some stalks of parsley over to
represent handles, Dish on toast. or cold with a salad.

G



No. 186.

‘BOILED EGGS
(Oeufs a la Cogue).

Place the egg or eggs into a saucepan of boiling water, enough
to cover them; put on the lid, remove the pan from the gas and
leave it 4 or 5 minutes for 1 egg, and a little longer for each
additional egg.  This is an excellent way to cook eggs for an invalid
as the albumen remains soft, and is very easy of digestion. If tlw}:
are required quickly, put the eggs into boiling water and boil
gently 312 minutes.

No. 187.
EGGS WITH BLACK BUTTER
(Oeitfs anw Bewrre Noir).
af S pepper | gy o emon hles

Butter thickly a pie dish, break in the eggs, sprinkle with salt
and pepper. Bake in a slow oven until the white just commences
to set. Put the remainder of the butter into a saucepan and heat it
until it turns a dark brown; add lemon juice, and quickly pour
over the eggs.  This will finish cooking them, and they should be
served at once.

No. 188,

EGGS WITH CHEESE

(Oeatfs an Fromage).

2 BEFEs | z nzs: cheese, prated
Salt and pepper | 14 oz. butter

Melt the butter in a pan, break into it the eggs, add half the
cheese, salt, and pepper.  Stir with a whisk over a brisk fire until
it commences to thicken, dish on pieces of buttered toast, sprinkle
with remainder of cheese, and brown quickly with a salamander, or
under a gas grill. This will be much improved if the buttered
toast is spread with a very little of the Liebig’s Company’s Extract
of Mcat.
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No. 189.

EGGS A LA CONCORDE
(Qeufs a la Concorde).

int milk egEs -
% 3j’lﬁt cream 3 little cooked minced ham,

A little minced parsley _chicken, or tongue
A little minced mushroom A little pepper and salt

Mix the minced ham, parsley, and mushroom together, butter
thoroughly eight or nine small dariol moulds and line them with
the ham, &c.; beat up the eggs, add to them the milk and cream,
also a little pepper and salt, three parts fill the moulds, stand them '
in a pan of boiling water, allowing the water to come within
15 inch of the top, simmer very slowly 15 minutes, or until they
are set. Turn out on to a dish.

No. 190.

EGGS (aith Cream)
(Qeufs a la Créme).

bepps 54 1b. thinly cut bacon
1 0z. butter Salt and pepper
Ly pint cream

Spread the butter on the bottom of a shallow fireproof dish,
pour in half the cream and break in the eggs carefully; pour over
the rest of the cream, sprinkle with salt and pepper, lay bacon on
top, bake in a slow oven 6 to 8 minutes, then take out and crisp
the bacon under the gas grill. Serve in the dish.

NOTE.—This may be made in small china cases, allowing one
egrr to each.

No. 191
(Oeufs, Sance Kart).
6 eges, hard boiled 1 dessertspoonful curry powder
1 tablespoonful coccanut 1 teaspoonful lemon juice
1 teaspoonful flour 1{ pint stock
Salt 1 0z. butter

1 small onion '

Make the butter hot and fry in it the onion minced; when
brown add curry powder and fry for a minute or so; then add
flour, stock, lemon juice, and salt: boil up, and add 3 of the eggs
cut in pieces. Heat altogether, pour into a small dish and place
round the remainder of the eggs cut lengthwise. A quarter-tea-

spoonful of the Liebig Company’s Extract of Meat will improve
this very much.
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No. 192,

EGG FRITTERS

(Beignetls aux Oeufs).

6 hard-boiled eggs ¢ Ib. sausage meat
1 0z. butter Seasoning

Batter (No. 737).

After boiling the eggs, drop them in cold water for a few
minutes, remove shells and cut in halves lengthwise, take out the yolks
and mix them with the sausage meat, butter, and seasonings; form
in balls; place them in the whites, press the two halves together and
cut in quarters, dip in batter and fry a nice golden colour. Dish
hot.

No. 193.
(Oeiefs an Gratin).
6 hard-boiled eggs | L2 oz, flour
1y pint cream or milk ; tablespoonfuls of grated Parmesan
Salt, pepper, and cavenne cheese
z tablespoonfuls pood stock Yolks of z eggs (raw)

T 0Z. butter

Boil the eggs hard, and dip in cold water for a minute; remove
shells, divide in half lengthwise, and dish in a circle, Have the sauce
prepared as follows :—Melt the butter, stir in the flour, seasoning,
cream, stock, and 1 tablespoonful of cheese.  Boil 5 minutes, then
add the yolks (beaten), with this coat the eggs, and sprinkle over
with Parmesan cheese, put under a gas grill, or in a hot oven, to
brown ; pour round the remainder of the sauce, garnish with fried
bread, and serve.

NO. 104.
EGGS WITH FINE HERBS
(Oenfs aur Fines Herbes),
1 oz. butter 1 teaspoonful minced parsley
1 teaspoonful flour 1 teaspoonful chives minced
Salt and pepper 1 glass sherry
4 BEES Toast buttered

Poach the eggs and dish on the toast ; melt the butter, stir in
the flour, add rest of ingredients, and simmer slowly 8 minutes.

Pour over ergsand serve.
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! No. 105.
EGGS AU PARMESAN

(Oewfs au FParmesan).

40008 | 3 tablespoonfuls grated Parmesan
Some rounds of toast 4 inches in cheese

diameter 1 oz butter
Salt, pepper, and cavenne i teaspoonful anchovy essence

Work the anchovy essence into the butter, and with this butter
the rounds of bread, which must be evenly toasted. Poach the eggs
neatly, drain on a towel, and dish 1 egg on each round of toast.
Season the cheese with salt, pepper, and cayenne, and thickly cover
each egg; brown in a quick oven,or under a gas grill. Serve hot.

A No. 196.

PLOVER EGGS
(Oenfs de Pluvier).
1 doz. eggs ' Aspic jelly (No. s8g).

Put the eggs into a saucepan and boil for 10 minutes, when
cold pile in the centre of a dish, and garnish with aspic jelly and
parsley ; or the shells may be removed and the eggs piled in the
centre of a dish, and covered with bechamel sauce (No. 59). They
may also be garnished with mustard and cress.

e i—

No. 107.
POACHED EGGS
(Oenfs pochés).

3 eFgEs ‘ 1 quart water
1 teaspoonful salt A little lemon juice

Have the water boiling, put the eggs into it in their shells for
about a quarter of a minute, lift out and break one at a time into a
saucer, holding them very low so as not to break the yolk. Add
salt and lemon juice to water, and carefully slip the ege off the
saucer into the boiling water; simmer slowly until the white is set.
Lift out with a drainer, hold on a towel for a few seconds so as to
absorb all the water; dish on rounds of buttered toast, or with
bacon or ham.

No. 198.

POACHED EGGS WITH CHEESE

(Oreufs pochés au Fromage).

Prepare as above and dish on toast; sprinkle with grated

cheese, salt and pepper. - Brown with a salamander or under a gas
grill.



No. 199.

SAUSAGE EGGS

(Qenfs aux Saucisses).

4 hard-boiled eggs l 4 Ib. sausape
1 raw egyr 3 025, bread crumbs
Fat for frying.

Boil the eggs hard, drop them in cold water for a minuts Or So.
Take off the shells, take the skins off the sausages, divide into four
equal parts; flour the hand and flatten the sausage meat on the
nalm, put one of the eggs in this, and completely cover it with the

SAUSAGE EGGS.

sausage meat, prepare all in the same way; brush over with beaten
egg, and fry about 4 or 5 minutes in smoking-hot fat, drain
and cut in half lengthwise. Dish on lace paper, garnish with
parsley and serve (see Plate above).

No. zoo0.

SAVOURY EGGS
(Oeufs en Caisses).

6 eggs | A little butter
4 tablespoonsfuls minced ham, t tablespoonful minced parsley
chicken, or tongue

Take some small dariol moulds and butter them thoroughly,
mix the minced ham and parsley together, throw a little into each
mould, shake it well round the sides; break into each mould 1
egg, taking care not to break the yolk, sprinkle with pepper and
salt, steam 3 or 4 minutes, or until set; turn out on to small
rounds of buttered toast and serve at once.
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No. 201,

SCRAMBLED OR BUTTERED EGGS
(Oenfs browillés).
2 eFpS 14 oz. butter Salt and pepper

Melt the butter, break in the eggs, and seasoning, and stir with

SAVOURY EGGS.

a whisk over a brisk fire until the mixture just commences to
thicken. Pour on to a warm dish, or on buttered toast, or serve
with ham or bacen.

No. 202,
STUFFED EGGS
(Qeufs farcis).
3 hard-boiled egpes | 1 0z. butter
Teaspoonful chopped parsley Salt and pepper

1 tablespoonful chopped ham, shrimps, chicken, tongue or anchovies

Shell the eggs, cut a little off each end, then cut in half
crosswise, and remove the yolks; mix with them the above
ingredients; form into little balls, put one in each half of the

white; sprinkle with parsley and serve cold, or they may be heated
and served on toast.

ANOTHER METHOD.—Prepare as above; dip the little balls in egg

and crumbs; fry a nice light brown in hot fat; put one in each
half of the white and serve.



NO. 203.

e e
(Oenfs a la Suisse).
1 oz. butter | 2 0zs. cheese (Gruyére)
4 BEES A dust of nutmeg
3 tablespoonfuls of cream | Salt and pepper

Melt half the butter in a shallow dish, then put a thin layer of
cheese, break in the eggs, add seasoning to each layer; pour over
the cream, put the remainder of the cheese grated on top, also the
butter in small pieces; bake in a slow oven 10 to 15 minutes.

No. 204.
(Ocufs a la Turque).
3 Or 4 eggs Some small rounds buttered toast
A little minced ham, chicken or A little minced parsley
tongue 1 0Z. butter

Melt the butter in a frying-pan, break into it the eggs, fry gently
until set, taking care the yolks do not get too close together; when
set take a round cutter, just a little larger than the yolk, and cut
out the yolk with a small border of white round each, cover the
rounds of buttered toast (which must be cut the same size as the
egg) with the minced ham, lift carefully each round of egg on to
the top of the ham; dish neatly, and sprinkle over with minced
parsley.

No. 205.

CANAPES OF GRATED HAM

(Canapés an jfambon rape.)

Slices of bread | Made mustard
Cooked ham, cold . Butter
1 hard-boiled volk of egg

Mix a little mustard with the butter, spread the bread with this,
grate some lean ham and spread on the top of the butter; rub the
yolk of egg through a wire sieve on the top of the ham, divide
into small fingers, squares, or rounds, and serve.
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No. 206.

GIPSY HAM
( fambon & la Zingara).

1 Ib. ham | 2 tablespoonfuls brown bread

1 tablespoonful of vinegar crumbs
2 0zs. butter

Divide the ham into neat pieces; cut off the rind, make the
butter hot in a frying-pan, fry the ham on both sides; remove on
to a dish, add to the butter the crumbs and fry for a few seconds ;
now add the vinegar, reheat, and pour over the ham.

No. 207.
(Rdlies aun fambon).
2 EEES Pepper, cayenne
1 tablespoonful cream Lz 0z. butter
14 Ib. lean boiled ham Some rounds or squares of
1 teaspoonful minced parsley buttered toast

Break the eggs into a saucepan, add all the ingredients, and stir
over a gentle heat until it begins to set. Have the rounds of toast
ready and buttered ; pile on each a little heap of the ham mixture,
Dish in a ring on a lace paper, resting one against another ; garnish
with parsley and serve.

No. 208.
CROUTES O
(Crodites a la Merluche).
Lz Ib. dried haddock, cooked 3 0zs. butter
2 tahlespgmnfu]s cream 1 doz. small rounds bread
2 anchovies 4 0zs. grated cheese
15 dozen oysters 2 tablespoonfuls cream

Salt, pepper, cayenne

Remove the bones from the haddock and anchovies, pound and
rub through a wire sieve; mix in the cream, 1 oz butter, and the
oysters, bearded and minced; stamp out some rounds of bread
about X'-inch thick and fry a nice brown in the remainder of the
butter, pile the above mixture on the pieces of bread; put the
cheese into a saucepan with the cream, salt, pepper, and cayenne,
heat and stir until smooth, pour a little over each of the crofites,

put in a hot oven for about 8 or 10 minutes to brown ; dish hot
and garnish with parsley.
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No. 209.

HADDOCK WITH CROUTONS

(Mertuche aux Crodtons),

4 1b. cooked dried haddock A little pepper and cayenne
1 tiblespoonful cream ks teaspoonful lemon juice
z hard-boiledegps 2 0z5. bread crumbs

1 dessertspoonful chopped parsley T efrjr

L 0z. butter J 2 0zs. butter

Pound or chop the haddock very fine, work into it one hard-
boiled yolk, the butter, pepper, cayenne, lemon juice, and cream;
rub through a fine wire sieve; form into oval shapes about the size
of an olive, brush over with the egg, roll in bread crumbs, and
fry a light brown in smoking-hot fat. Stamp out some oval shapes
of bread a little larger than the olives, stamp out the centre of each
the same size as the olive, fry these a light gold in the 2 ozs. of
butter, first clarified ; fit an olive of haddock in each crotiton of
bread, garnish round each alternmately with chopped parsley, volk
and white of egg. Serve on a lace paper.

R

No. 210.

MACARONI (Italian)

(Macaroni a ' llalienne).

Is Ib. macaroni (best) | 1 0z. butter
14 pint very good stock, highly Li oz. flour

seasoned | 2 0z5. cheese
z tomatoes

Boil the macaroni in plenty of water, with a little salt, until
soft; drain it. Boil the tomatoes (cut up) in the stock until quite
soft, strain, melt butter, stir in the flour, add stock, boil up. Dish
the macaroni in layers, with grated cheese between each layer and a
little of the sauce. When all the macaroni is dished, pour the
remainder of the gravy over

No. 211.

SMUSHROOM BASKETS

(Paniers aux Chanipignons).

5. puff pastr 1 tomato
fﬂi If;:tc:rrzI 2 l |b. mushrooms

1 teaspoonful flour E"::llt and pepper :
Roll out the pastry very thinly, stamp out i.n rounds wt’c.h ;'1
34 in. plain cutter, put in round patty tins, fill with bread or rl-;e :
roll some pieces of pastry into lengths, and bend to form handles.
Bake quickly. Skin and mince the tomato and muslllm‘nms, and fry
in the butter. A tiny piece of onion may be added if liked. When

= R —
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cooked add the flour and seasoning with about } teaspoonful ot the
Liebig Company’s Extract of Meat. Fill the cases with this, and
stick in the handles; garnish with parsley, and serve hot. Any
nice fish or meat may be used for above.

No. 212.

MUSHROOMS AU GRATIN

(Champignons an Gralin).

1 doz. mushrooms, medium size ] z 0z5. ham, with a little fat
1 0z. butter Seasoning

Mince 3 or 4 of the mushrooms, put into a frypan with
the ham, and cocok gently for a few minutes; season. Skin the rest
of the mushrooms and remove the stalks from the centre, fill with the
mixture of ham, pour over the butter, sprinkle with brown bread
crumbs, put in a dripping pan with a little butter and bake 10 to
15 minutes. Serve pliin, or with a brown gravy.

No. 213.

GRILLED SMUSHROOMS
(Chainpignons grillés).
skin and peel the mushrooms, remove the stems, put them on
a plate, season with pepper and salt, pour over them some melted
butter, lay in the grilling tin, place under the gas grill and cook on
one side, then turn and grill tnhe other side. Serve on toast.

MUSHROOM ‘PUDDING
(FPouding aux Champignons).

1 |b. mushrooms | z 025, bread crumbs
15 |b. flour 4 0z5. suet
Salt and pepper

Mix a little salt with flour and bread crumbs, add suet finely
minced, with enough water to moisten, roll out, and line a greased
pudding basin with it. Peel the mushrooms, pile in the centre with
a little salt and pepper, 1 oz of butter, and { pint of water. Put
on a lid of pastry ; cover with greased paper and steam 11 hours.
A little onion or tomato may be added to the above. {

No. 214.

No. 215.
MUSHROOMS STEWED IN MILK
(Champignons an Lail).
: :: EEHET I':;i Ib. mushrooms
14 pint milk A‘?‘Sf’ff{r?}?,';'a?:ﬁ‘iﬁ TGTJ. 3

Melt the butter in a saucepan, stir in the flour, add the stock,
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milk, salt, pepper, cayenne, and lemon juice; skin and remove the
stems from the mushrooms, th‘up into the sauce, and simmer 5].,“-[}-
15 to 20 minutes.

No. 216.

STUFFED SMUSHROOMS
(Champignons farcis).

I 0Z. buttar l 1 teaspoonful minced parsley

2 lahle \|'||}-|1:1fll|.:; bread crumbs ' & or 8 mushrooms, medium size

t tablespoonful chopped ham or [ Small piece of onion minced

tongue Salt and papper

Remove the Stems from the mushrooms and skin them; season.
Put the butter into a saucepan, and when hot fry in it the onion.
Now add the other ingredients; fill the mushrooms with this, put
them in a buttered baking tin with a little butter on each. Bake
about 10 minutes. Serve on rounds of buttered toast a little larger
than the mushrooms.

e No. 217.

SMUSHROOM AND TOMATO TOAST

(Rdties aux Champignons et aux fomales).

z tomatoes I 14 Ib. mushrooms
Toast, butter Salt and pepper

MUSHROOMS AND TOMATOES ON TOAST.

Stamp some bread into rounds, toast and butter it, slice the
tomatoes and skin the mushrooms; heat the butter ina frying-pan,
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and fry both tomatoes and mushrooms with a little seasoning; put
a slice of tomato on the bread with a mushroom on top, put in the
oven to heat through and serve. This dish will be much improved
by spreading the buttered toast with a very little of the Liebig
Company’s Extract of Meat.

No. 218.
AIGRETTES OF PARMESAN
(Aigretles de Parmesan).
z ozs. flour | 14 pint water
114 ozs. bulter 0
A litlle pepper, salt, and cayvenne z 0zs. Parmesan cheese,
Some fat for frying grated

Put the butter and flour into a saucepan, and when melted
and mixed add the water; boil 3 minutes and beat it smooth,
add the cheese and seasonings; lastly stir in the egg and beat
thoroughly ; drop this in rough pieces into some smoking-hot fat,

and fry a light brown; drain, and serve on a folding serviette ;
garnish with parsley.

No. 219,
PARMESAN CUSTARDS
(Crémes cuiles auw Parmesan).
4 BFPS tables fuls of b
1 %ﬁﬂ milk | ? Iﬁwnﬁiﬂgg“ Waialipiaad
2 0zs. butter ! Salt, pepper, and cayenne

Beat up the eggs, add milk (boiling), Parmesan, salt, pepper,
and cayenne; pour into some very small buttered dariols, stirring
all the time, so as not to let the cheese settle. Stand the moulds in
a saucepan, allowing the water to come within half-an-inch of the
top; simmer very gently until set. Cut some thin slices of bread,
and stamp out in rounds a little larger than the moulds: heat
the butter in a frying-pan, and fry the bread a light brown.
Dish one custard on each, put a little pile of grated cheese on the
top of each, and brown under the gas grill,

Serve on lace paper,
with parsley or cress garnish,

No. 2z20.
(Croquetles aux Pommes de Terre).
z Ibs. cold potatoes 2 egps
1 oz. butter A little pepper and ¢
12 teaspoonful salt AS0ontas minceditales
e T b 2 leaspoonfuls minced parsley

Some frving fat
Mash the votatoes by rubbing them through a wire sieve with
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the back of a wooden spoon ; melt the butter, beat up one egg, add
these with the salt, pepper, cayenne, and parsley, to the potatoes,
mix thoroughly ; flour the fingers and a baking board; form the
mixture into pear shapes, brush over with the other egg, beaten,
then roll in some finely made bread crumbs, put ina wire frying

CROQUETTES OF POTATOES
basket, and fry in enough smoking-hot fat to cover them; drain
on soft paper, stick a small piece of stem of parsley in the thin end of
each, and serve on a folded serviette or lace paper (see Plate above).

No. 221.

SURPRISE POTATOES
(Pommes de Terre en Surprise).
6 potatoes | % Ib. conked sausage
Wash and roast the potatoes with their skins on, cut a part of
the end nearly off, scoop the potato out of the centre, fill with
the sausage, replace the end and serve as roast potatoes.

No. 222.
POTATO SURPRISES
(Surprises de Pommes de Terre).
z Or 3 sausages cooked 4 1bs. mashed potatoes
I e 3 025. bread crumbs
A little salt and pepper Ls pz. butter
Some fat for frying Yarsley

Mix with the potatoes the butter, melted, a little pepper, salt,
and part of the egg; form this into small cakes, lay in the centre
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a small ball of the sausage meat, close the potatoes cver the meat
and form into a round ball; brush over with the remainder of the
egg, roll in the bread crumbs, put into a wire frying basket, and fry
i;1 enough smoking-hot fat to cover them: drain, and dish on a
folded serviette or lace paper ; garnish with parsley and serve.

SAVOURY ROLY-POLY

(Pouding savourenx en Kouleau).

No. 223.

1 |b. flour 14 1b. suet
2 0z%. raw potato 2 0Z5, raw meat
1 small onion Salt and pepper

Mince the suet and mix it with the flour; add a little salt and
enough water to moisten, roll out into a length; cut up the meat,
potatoes, and onion small; season and lay on pastry, brush the
edges with a little cold water, roll up and fasten firmly; put na
pudding cloth and boil 14 to 2 hours,

————

No. 224.
SAVOURY SANDWICHES
(Sandwichs anx Fines Herbes).
3 hard-boiled eggs A little aspic jelly
1 pint shrimps or lobster Chicken, ham or game
(eooked) Minced parsley
Bread and butter I 0z. butter

Pound two eggs together with the meat or fish, butter, and
seasoning; cut some very thin bread and butter, spread on the
mixture and cover with a second slice; cut in fingers, dip in aspic
jelly, just setting, and sprinkle with finely chopped white and yolk

of egg, alternately; sprinkle with minced parsley; dish high ona
serviette,

No. 225.

SCOTCH WOODCOCK

(Grillade Ecossais).
2 hard-boiled eggs int stock
3 tablespoonfuls grated Parmesan _ ig;:. flour

) Ei'“iﬁﬁ'-‘; Salt, pepper, and cayenne
pin® milk 2 rounds of butlered toast
I 0Z. butter | A uttle minced parsley

Mince the whites of the eggs and place on one round of the
toast with 1 tablespoonful of the cheese, pepper, salt, and cayenne;
place the other round of toast on the top, put in the oven to heat
through. Meanwhile, melt the butter in a saucepan, stir in the
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flour, add milk, stock, remainder of cheese and seasoning. Divide
the toast into squares, pour over the sauce, garnish with minced
parsley and the yolks of eggs rubbed through a wire sieve, and
serve hot.

No. 226,
90AD IN THE HOLE
(Sawucisses a la Fite).
4 1b. flour 1 pint milk
15 Ib. sausages Salt
2 epps A little baking powder

Make a batter of flour and milk, add salt, baking powder, and
eggs, well beaten; pour into a well greased pie dish, drop the
sausages in here and there, first removing the skin. Bake 30 to 40
minutes.

TOMATO SAUSAGES

(Sauctsses aux Tomales).

No. 227.

1. Ib. sausaje | I raw egg
1 teaspoonful of minced parsley 6 ozs. bread crumbs
1 tomato Seasoning

Skin the tomato and mince, skin sausage and mix with the
tomato; add parsley and seasoning, about half the bread crumbs,
work together, then form into sausage shape; brush with the raw
erg beaten, roll in bread crumbs, and fry for about 4 minutes in a
bath of smoking-hot fat. Drain and dish high.

No. 228.

TOMATOES ON T0AST

(KRdties aux tranches de Tomates).

2 tomatoes I Buttered toast
Seasoning 1 oz. butter

Melt the butter in a frying-pan, slice the tomatoes and fry them
on both sides; season; dish one slice on each piece of buttered
toast ; or a little more butter may be put in the frying-pan, and the
bread fried instead of being toasted.

— No. 2209.
(Rities aunx Tomales).
Lz 1b. tomatoes, or part of tin A dust of sugar
2 BEES Some rounds or squares of
z 0z5. butter toast

Pepper, salt, cayenne
Put the tomatoes, skinned and sliced, into a pan with the
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butter, and fry 5 minutes; break in the eggs, add seasoning and
sugar. Stir over a gentle heat until it begins to set. Have the bread
cut in small rounds or squares, and buttered; pile in the centre of
each a little of the tomato mixture. Dish in a circle, resting one
piece against another ; garnish with parsley.

No. 230.

UEGETARIAN PIE.
(Filé de [égumes).

1 lb potatoes | 1 large onion
1 1b. mushrooms or tomatoes | 1 0. butter
Salt Pepper

Peel the potatoes and slice them, put in a dish with the mush-
rooms or tomatoes cut up, also onion and seasoning, on top put
the butter broken up, add a little water. Cover with short pastry
(No. 653) made with butter. Bake 1 hour and serve.

No. 231.
WELSH RARE-BIT
(CGrillade CGawnlois),
2 025. cheese | 1 tablespoonful milk
Salt Pepper
Cayenne . A little made mustard

One round of buttered toast
Put all the ingredients except the bread into a saucepan, heat
until it softens. Put the round of buttered toast on a hot dish, and
pour over the cheese mixture. Serve at once. If the cheese does
not readily soften, put it under a gas grill for 2 minute or two.
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JOINTS, ENTREES, &c.

e —

JOINT of Beef or Mutton is im»roved by hanging for as

long a time as the weather will permit without tainting, but
Lamb and Veal should not be kept longer than a few days before
being cooked, and the same is also true of Pork.

Entrées are generally served after the Fish, and as they are usually
handed round at the table, they should be nicely dished. In nearly all
cases the sauce for an Entrée is served onthe dish, Entrées may be
prepared from almost any kind of Meat, Poultry or Game, the
object being to produce a dish of which each portion shall be
representative of the whole, and which shall not clash with those
which precede or succeed it. The recipes given under this head
are for Fresh Meat, but others are given under “ Poultry and Game,”
and also with the * Cold Meat Dishes.”

——

CARVING OF JOINTS.

BEEF.— The Aitch-bone and Round should be laid flat ona dish,
and the slices cut in a horizontal direction. The Ribs, if a small
joint, can be treated in the same way as the round ; if large, lay the
joint with the ribs towards the dish and the chine bone away from
the carver, and slice along the length of the ribs, not across them.
The Sirloin is dished in the same way as the ribs, the undercut next
the dish, and is carved in similar fashion, the joint being afterwards
turned over and the undercut sliced lengthwise. In carving both
ribs and sirloin it is advantageous to loosen the meat from the
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bones to a depth of about an inch by slipping the knife round
between the meat and the bone. Beef is carved in very thin slices
and across the direction of the fibres when possible.  The Heart is
laid with the apex towards the carver, and slices are cut right from
base to apex, and should include some of the stuffing. A tongue, if
not rolled, may be cut transversely, beginning either at the tip or in
the middle, and serving with each portion a thin slice of the fatty
part from the root. Rolled tongue must of course be cut in thin
horizontal slices.

VEAL.—The Fillet is carved just as a round of beef, except that
the slices are usually not so thin. The neck may be divided up
into cutlets, but the proper method of carving it is by .diagonal
cuts across the bones, serving the meat only; the bones come in
very useful for the stock pot. The Loin may be carved in either
of the two ways given for the neck,a thin slice of the kidney being
served with each portion. In carving the Breast the joint should
first be cut through lengthwise at the line of junction of rib and
gristle ; the two portions are then sliced transversely and portions
of both served together. The Shoulder may be carved in the same
way as shoulder of mutton, or it may be turned right over and cut
in transverse slices, commencing at the knuckle end. Calf's Head,
always split in two, is usually carved by cuts running parallel to a
line drawn from the lowest part of the ear to the nostril; the part
nearest the ear may be carved at right angles to this, and the eye
with the flesh around it is removed with a circular cut ; the tongue
and palate are taken away after turning over the head and carved
crosswise ; the throat sweetbread may be present in its : .ace, or
used as a garnish, and a little should be served with each portion.

- As veal is nearly always stuffed, the carver should remember to
serve some of the forcemeat on each plate.

MUTTON.—The Shoulder is laid on the dish, skin side up and the
shank end pointing to right or left. A cut is first made from the
edge farthest away right down to the bone, and slices can then be
carved from both sides of this incision; other portions can be
obtained by cutting down on the shoulder blade on each side of
the prominent ridge, the direction of which must be ascertained
and the incisions made parallel to it: with the joint turnel over
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nice pieces may be got by cutting crosswise near the knuckle and
in various directions in the hollow of the bone. To carve the
Saddle, first make a deep incision close to the centre, down the
whole length of the joint, then slice diagonally the thick fleshy
part, and cut off small portions of the thin edee for the fat. The
Lo may be carved in the same way as the saddle, or divided into
chops. A difficulty sometimes experienced in carving the Leg is
to get it in the right position. It should be dished with the flat,
skin side downwards, and the straight border next the carver: the
tail, if present, will then be on the side furthest away and the
shank end will point to the side to which the leg belongs; i.e., if
a right leg, to the right; and if a left, to the left. An incision is
made about the middle and carried done to the bone; slices are

then cut on both sides as in carving the shoulder. Mutton is not
sliced so thinly as beef.

LAMmB.—The Leg, Saddle and Loin are carved in the same way
as mutton. The fore-quarter may be divided into Breast and
Shoulder and carved in the same way as mutton and veal, but it is
considered more elegant to merely raise the shoulder by a circular
incision about an inch deep, squeeze some lemon juice under and
replace it ; the joint is then divided lengthwise in the same way as
breast of veal, the ribs, neck and breast cut up transversely and
the shoulder carved in the same way as mutton.

Pozk.—The scoring of the skin of the Loin generally gives the
direction of the cuts with sufficient exactness. Careful attention
should have been paid to the jointing, which shou Id always be done
with a - w and not a cleaver. The same precaution should be
adopted with mutton and veal where necessary. Butchers are
sometimes not over-careful in this respect.

Ham may be carved by horizontal cuts beginning about the
middle and gradually working down to the bone and round the
ham ; it may also be commenced at the thin end and sliced obliquely.
Cold boiled ham should be sliced very thinly.

ROAST SUCKING PiIG should be partly disjointed before sending
to table, by removing the head and dividing lengthwise, and
splitting the body in two. It is then a simple matter to remove the
limbs and carve the body into cutlets,
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BONED AND STUFFED JOINTS present no difficulty ; they are
simply carved by transverse culs.

No. 232.

ROASTING.

IN using the Gas oven for this purpose, the joint may be hung

from the top of the oven or from a grid shelf placed near the
top, or may be laid on a grid shelf placed about 6 inches above the
gas burners, The last is the most economical method as it leaves
the upper part of the oven free for cooking other dishes.

Light the gas, leave full on for 8 minutes with door closed and
ventilator drawn out, then put in the meat, turn to three-quarters
full on for 10 minutes, turn down the gas to about half and let the
meat cook slowly, allowing 14 minutes to each pound. If the fat
spits on to the burners the gas must be turned down still more.
The drip is collected in the tin which forms the bottom of the
oven and 1s placed beneath the burners; it is thus kept from
burning.

To make the gravy for a roast joint, pour away the fat from
the dripping tin, retaining the sediment ; to this add a little stock,
seasoning and browning, boil up, pour a little over the joint and
serve the rest in a tureen. For Veal, Pork and Poultry, a little flour
thickening may be added, also for other roasts if preferred.

e
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JOINTS, ENTREES. &c.

No. 233.
BOILED BEEF R i

(Beus bouilli).

Celery
Bunch of sweet herbs
Peppercorns

Piece of brisket, aitchbone,
or rump

Mixed wepetables, (carrofs.
turnips, onions or leeks)

The beef may be plain or salted, if the latter, it should be well
soaked. Put into a pan with enough boiling water to cover, boil
slowly from 2 to 3 hours, according to size of joint. About an
hour and a half before it is done drop in the vegetables. If the
liquid is to be used as broth, some of the vegetables should be cut
up small and a handful of pearl barley added ; also a little flour to
thicken. Dish the beef with vegetables as a garnish.

No. 234.

SCOTCH MINCED COLLOPS
(Hachis de Beuf a I Ecossais: ).

1 Ib. lean beef | 14 Ib. beef suet
Salt and pepper 2 0zs. butter

Mince the meat and suet finely, and season with pepper and
salt: make the butter hot and fry in it the collops; dish and pour

over and round the gravy ; garnish with sippets.

No. 235-
COWHEELS
(Pieds de Bauf).
1 cowheel L& pint milk
z large onions 1 oz. flour

Salt and pepper
The cowheels are usually cooked, or nearly so. Cut up, put into

a pan with the milk, onions cut up; salt and white pepper. Simmer
slowly 1 hour, add flour moistened with a little milk, boil up, serve
altogether in a tureen. The dish may be garnished with a few

whole carrots and turnips.



No. 236.

FILLETS OF BEEF
(Filets de Bouf).

114 1bs. of beefsteak (undercut 14 pint haricot beans
if possible) 1 good-sized onion

o 025, butter 14 pint stock

2 tablespoonfuls cream Salt

12 teaspoonful flour Pepper

Soak the beans over-night, boil until tender in water with
the onions and a little salt; when done, drain, rub through a
sieve, add 1 oz butter, cream, and more seasoning if required. Pile
in the centre of the dish; meanwhile fry the fillets quickly in the
remainder of the butter on both sides, dish round the purée, add
the flour to the butter in pan, fry brown, add stock, seasoning and
a little of the Liebig Company's Extract of Beef. Boil up and
strain round the fillets.

No. 237.

FILLETS OF ‘BEEF (With Horse ‘Radish— Entree)
(Filels de Bewuf au KRaifort).

1 |b. beef steak off the fillet 2 yolks of egps

I{ Ib. suet 4 teaspoonful made mustard
14 oz. flour Lemon juice

14 oz. butter Salt

I{ pint white stock or milk | Horse radish

Cut the beef into neat fillets, also the suet into thin pieces, the
same size; season with a little salt; fry the suet and steak quickly,
dish on a hot dish alternately, beef and pieces of fat; meanwhile
melt the butter in a small pan, stir in the flour, add to it the mustard,
lemon juice, stock, and salt. Boil up, add yolks; also enough
grated horse radish to make it thick; pour this in the centre of
fillets and sprinkle the fillets with the horse radish and serve.

No. 238.

FILLETS OF BEEF (with Ovysters - Entrée)

(£ilets de Beeuf aur Huitres).
1!2 Ibs. thick steak | 3 0zs. butter
6 or 8 oysters | 1 tablespoonful minced parsley

% Divide the steak into 6 or 8 pieces, partially split each with a
Knife so as to make a sort of pocket ; season with salt, pepper, and
parsley, and insert an oyster bearded in each; skewer up, put in
grilling tin and grill under a gas burner, with a little butter placed

on each. When cooked dish with a pat of butter mixed with salt,
pepper, parsley and lemon juice on each.
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No. 230,

FILLETS OF BEEF A LA ROSSINE (Entrée
(Filets de Banf & la Rossine).

1 Ib. mashed potatoes tla ozs. butter

1 eper 4 |b. mushrooms

Lg pint brown stock Pepper and salt

1 teaspoonful flour 114 Ibs, beef, undercut

Mix the potatoes with half the egg, 4 oz butter, pepper, and
salt: form a round cake about 7 inches in diameter, and 1 inch
thick, with a pyramid in the centre; put on to a baking sheet,
brush over with the remainder of the egg; bake half an hour, or
until a nice brown. Divide the beef into neat fillets half an inch

FILLETS OF BEEF A LA ROSSINE.

thick : heat the remainder of the butter in a frying-pan, and fry
the fillets very quickly, a nice brown on both sides; remove from
the pan and keep hot; put the flour into the pan and brown, then
add the stock, pepper and salt; boil up, strain into a small pan,
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add the mushrooms, which must be peeled and the stems removed ;
simmer slowly 10 minutes, remove the mushrooms, and boil the
gravy quickly until reduced to about one third; arrange the casse-
role of potatoes in the centre of the dish, and the fillets of beef on
the potatoes round the pyramid; put some of the mushrooms on a
hatlet skewer, and stick in the middle of the potatoes, garnish the
dish with the remainder ; strain the gravy over the fillets and round
the base of the dish. This dish may be garnished in the centre with
heather or berries instead of the hatlet skewer.

e

No. 240.

FILLETS OF BEEF (With Shrimps—Entrée)
(lilels de Beeuf anr Crevelies).
1ta 1bs, fillet of beef

2 0zs. butter
1 teaspoonful flour

i pint stock

=alt and pepper

s teaspoonful lemon juice
I+ pint picked shrimps

Divide the meat into 6 or 8 fillets, half an inch thick.
Heat butter in a frying-pan until brown, put in the fillets and fry
quickly on both sides. Remove fillets from pan and keep them
hot. Pour away nearly all the butter, retain the sediment and brown
in it the flour; now add stock, boil up, strain to a saucepan, add
lemon juice, seasoning, and shrimps.  Dish fillets in a double row,
resting one against another; pour over the gravy and shrimps,
garnish the dish with scraped horse radish, and serve.

No. z41.

FILLETS OF BEEF (awith Tomatoes—Entrée)
(Filels de Boawf aux Tomales).

1% 1bs. tender steak Salt and pepper
2 0zs. butter 1 teaspoonful flour
12 |b. tomatoes (r large one) 15 pint stock

Divide the meat into half a dozen fillets 3{-inch thick, brush over
with a little of the butter, melted, and grill, or the fillets may be
fried in butter. Divide the tomato into 5 slices, place in dripping
tin, sprinkle with salt and pepper, put on each a tiny pat of butter,
and bake 5 minutes, or just long enough to warm through.
Brown !3-oz of the butter in a small pan, fry in it the trimmings
from tomato, add flour, stir, add stock and seasoning and boil up.
Dish the fillets down the centre of a dish with a slice of tomato
between each, and strain round the gravy.



No. 242.

FILLETS OF BEEF (With Mixed Vegetables— -Entrée)
(Filets de Beeuf fardiniére).

z 1bs. of the fillet of beef 3, oz. glaze

2 0zs. butter Pepper and salt

Ii pint stock Small anions
Carrots, turnips, peas or parsnips 1 teaspoonful flour

Divide the vegetables into pieces the size and shape of an olive,
boil them each in separate saucepans until tender; meanwhile divide
the meat into neat pieces, allowing a small piece of fat to each fillet ;
heat the butter in a pan, and fry in it very quickly the fillets and
the pieces of fat; dish round a dish with a piece of fat on each;
add to part of the butter the flour, } oz. of glaze, I{ pint of stock,
season with pepper and salt; boil 5 minutes and strain over the
fillets. Drain the vegetables, put all into one pan with about an oz.
of the butter -from the fillets and 1 oz of glaze; shake until
glaze is dissolved; dish in centre of the fillets.

No. 243.
¥ # g
BEEF GRENADINS (with Olives— Entrée)
(Grenadins de Beuf aux Olives).
2 Ibs. rump steak, 1 inch thick Iétlh. fat bacon
t 1 turnip
: 3?11;-:;?: A bunch of sweet herbs
1 stalk of celery, or ¥4 teaspoonful 15 teaspoonful salt
celery seed 1 oz. butter
! teaspoonful pepper 12 oz. flour

114 dozen Spanish olives

Cut tie steak into small rounds, and carefully lard each on the
top with lardoons neatly cut from the bacon about 1 inch long and
} inch thick. Lay at the bottom of a saucepan the vegetables (cut
in slices), the herbs, pepper and salt. Lay on the top the grenadins,
and pour round a little boiling stock or water; allow th:ese‘in
simmer slowly 1} hours. Remove the grenadins into a dripping
tin with a few tablespoonfuls of gravy; set inahot oven to brr.nw_m.
Meanwhile, heat the butter in a saucepan until brown, brown in it
the flour, strain to this the gravy; then add 1} dozen olives, '_Df.‘tr-
boiled, stoned, and minced; boil 15 minutes. Dish the grenadins
in a rine, pour the gravy and olives in the centre.

S P

TR




NOo. 244.

MINCED BEEF (with Egg Garnish)
(Hachis de Bewf aux Oeufs durs).

1 0z. butter 4 hard-boiled eggs

1 |b. beef steak, minced 1 0z. flour

14 small onion I; pint stock

1f f grated orange 12 glass port wine
,{rtiiadspnnnful s = 3 or 4 mushrooms minced
1 teaspoonful lemon juice A little minced parsley

Heat the butter in a pan, and brown in it the onion, very ﬁt.lE‘l}'
minced, add flour, and when brown add stock and wine: boil 2
or 3 minutes, then add seasoning, lemon juice, orange rind, beef,
and mushrooms: simmer 3 hour; dish in the centre of a dish in
a pile, cover the centre with the yolks of the eggs passed through a
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MINCED MEAT WITH EGG GARNISH.

fine wire sieve. Put round the base of the dish some rounds or
diamonds of bread, toasted, spread with butter and a little of the
Liebig Company’s Extract of Meat, and with a pile of the white of
eggs finely minced on each. Put the whele into the oven to heat
through. Just as it is sent to table, sprinkle with minced parsley.
Cooked beef or mutton may be used in place of fresh.

———raa

No. 245.

SMINCED ‘BEEF (with Mushrooms)
(Hachis de Beeuf aux Champignons).

1 1b. steak, minced z nzs. butter
4 pint stock | I£ oz. flour
Small onion 1 doz. mushrooms

Pepper and Salt
6 or 8 rounds of bread about 2 inches in diameter



Heat 1 oz. of the butter in a stewpan, fry in it the onion minced,
cdd the flour and stock, also the steak, 4 mushrooms minced, and
seasoning ; simmer slowly 3{ hour. Meanwhile, put the remainder
of butter into a frypan, and fry the mushrooms seasoned, then the
rounds of bread; arrange a mushroom on each piece of bread,
place round a dish, and pour the mince in the centre. Cooked beef
or mutton may be used in place of fresh.

BEEF A LA SMODE
(Bewf a la Mode).

No. 246.

3 lbs. of beef, rump or sirloin ' 20 small onions
2 carrots, a clove of garlic ! i pint vinegar
Salt and pepper v Ib. fat bacon

Bone tne meat if necessary, cut the bacon into lengths 1 inch
or more square, and with a large larding needle run the bacon
through the meat in several places. Then mix with the vinegar the
salt and pepper, and pour over the meat, leaving it to stand in this
pickle 24 hours, occasionally turning it.  Fry the remainder of the
bacon, remove tne pieces, and in the fat fry quickly the beef, add
half pint of stock or water, and a little of the pickle; simmer very
slowly 3 hours, the last hour add the onions (which should first be
fried brown), and the carrots cut into small lengths. Dish with

vegetables round, remove fat from gravy, reduce to § pint and pour
aver.

No. 247.
¥ o
BEEF OLIVES (Entree)
(Qlives de Beuf farcies).
1} Ibs. beef steak 2 tablespoonfuls bread crumbs
1 teaspoonful minced parsley 1 tablespoonful suet
1 teaspoonful salt 1 small onion
14 teaspoonful pepper 1eeg
1 oz. flour 1 oz. butter
34 pint water or stock A few grains cavenne

Cut the meat into thin strips, 44 inches long and 2 inches wide,
beat these with a cutlet bat or rolling pin. Mince the trimmings of
the meat, and add to them the bread crumbs, salt, pepper, suet,
onion, parsley, all minced, and mix together with the egg. Spread
a little of this mixture on each length of meat, roll up and skewer
neatly. Put into a pan the butter, and when quite hot brown in it
the olives: remove these from the pan, add the flour and brown
also; add the stock or water and when boiling put back the olives
and simmer slowly 14 hours. Dish in a ring; season the gravy,

and strain on to dish.
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No. 248.

(Joune de Bowf).
Is an ox cheek 4 carrots
2 Onions z tUrniy s
Stalk celery Bunch sweet herbs
Seasoning 2 0zs. flour

Soak cheek in salt and water, put into saucepan and cover with
water, bring to the boil and skim thoroughly, simmer 2 hours;
remove bones, add vegetables (a few cut up small), seasoning, &c.;
simmer again until all are tender—about 1} hours; dish the meat
and garnish with the vegetables, add the flour mixed with a lttle
water to the soup, boil up and serve; or less water may be used in
cooking and served as gravy only.

No. 240.
OX HEART (Stuffed and Baked)
(Crenr de Beenf & létuvée).

1 Ib. onion J A little bacon
1 teaspoonful of sage j 0zs. bread crumbs
Salt and pepper
Wash and dry the heart, put in boiling water and simmer

slowly half an hour, lift out and drain; part boil the onions; mince,
season, and mix with the bread crumbs and sage; with this stuff
the heart, fasten with skewers, roast or bake 14 to 2 hours with a
little bacon on top. Add a little flour to gravy with a little water,
if necessary, and seasoning ; boil up and pour over the heart.

No. 250.
(Rognons de DBewuf ).
14 ox kidney 2 0zs. butter
1 teaspoonful flour Lo pint stock or water
¥4 teaspoonful minced parsley Seasoning

Heat the butter until it turns brown, cut the kidney into slices,
and fry in the hot butter very quickly until brown; add the flour,
stock, and seasoning; boil up and serve with the parsley sprinkled
over the top.
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No. 251.

STEWED OX-TAIL
(Kagoiit de Quene de Bouf).

1 ox-tail 1 carrot

1 onion t small turni
Bunch sweet herbs z cloves P

A few peppercorns 'a oz. arrowroot
Salt A little browning

1 0z, butter

Joint the tail, slice all the vegetables, fry them brown in the
butter, add 3{ pint water, the tail, cloves, herbs, and seasoning;
cover and simmer slowly either over a gas burner or in a slow
oven, until tender, about 2} to 3 hours. Lift out the tail, remove
the fat from the gravy, strain, add arrowroot and browning, pour
over the tail, and serve.

No. 252.
GLAZED OX-TONGUE
(Langue de Benf glacee).
1 pickled ox-t Ls pint glaze (No.
{1b. butter Mikeh e stahioe

Aspic jelly (No. s8qg)

Soak the tongue for 2 or 3 hours, put into a saucepan of cold
water with the vegetables, bring to the boil and simmer slowly
about 3 hours. Lift out the tongue and put in cold water 2 or
J minutes. Take off the skin, trim, arrange in proper shape
and leave until cold; cover with the glaze by means of a brush.
Work the butter until creamy, and with a forcing bag and tubes
decorate the tongue. Place on a dish and garnish with frills and
aspic jelly. This may be served hot with tomato sauce (No. 97)

or piquant sauce (No 90).

No. 253.
SMEAT AND POTATO PIE
(Pité de Viande anx Fomnies de Terre),
2 |bs. potatoes | 1 onion, good size

34 1b. scraps of beef 3 Ib. pastry (MNo. 624)
Salt and pepper

Peel the potatoes and cut up into rough pieces, cut up meat and
onions, season these well with the salt and pepper, mix all together,
heap in a pie dish, line the edges of the dish, cover and decorate with
the pastry (No. 624); bake 1} hours in a moderate oven.




PRESSED BEEF No. 254-
(Bowuf pressé).

5 or 6 Ibs. of beef, thick flank, | Glaze (No. 745)
ickled i Aspic jelly
Mixed vegetables

If the beef has been in pickle a long time wash it, put into a
pan of cold water, bring to the boil and skim; now add a few mixed
vegetables, sliced, and simmer slowly about 2 hours. Lift out,
remove bone, press with a weight on top. When quite cold wipe
off grease, cover with the glaze. Dish and garnish with aspic and
parsley. The beef may be decorated with a little butter beaten
until creamy and put into a forcing bag and tube.

ROAST BEEF No. 255.
(Rosbif).
The sirloin (aloyau), ribs (céfes), and round (roumelle), are
the joints usually chosen for roasting. For directions, see Roasting
(No. 232).

DRESSED STEAKS No. 256.
(Bifteks garnis).
1% Ibs. thin steak Is oz. flour
1 good-sized onion 14 pint stock
Salt and pepper 1 dessertspoonful mushroom
1 oz. butter ketchup

Divide steak into pieces about 34 inches by 2, sprinkle each
with minced onion, salt and pepper, roll up and fasten with small
skewers. Heat butter in saucepan, fry in it the beef quickly till
browned, remove steak, fry now the remainder of onion and the
flour, add stock and mushroom ketchup. Put in the steaks again,

and simmer very slowly for 1 hour or more. Dish the steaks and
strain over the gravy.

GRILLED STEAKS - No. 257.
(Bifteks).

A steak for grilling should be cut thick all the way through,
and not thin at the edges. It may be taken from the rump or the
undercut. Season and put on a grid under the gas grilling burner
that has been turned over and allowed to get quite red; a little
butter or fat may be put on the top; grill one side, turn and grill
underside. It usually takes from 8 to 12 minutes. Dish with a
piece of butter on top, or maitre d' hitel (No. 79).



No. 258.

‘BEEF STEAK PIE
(Llé de Bauf).

14 1bs. beef steak t teaspoonful salt
2 |b. flaky pastry (No. 624) L4 teaspoonful pepper
1 tablespoonful flour

Cut the beef up into thin strips, 2% inches long and 1 inch
wide ; mix the flour, salt, and pepper together, dip each piece of
beef into this; cut up the pieces of fat into very small pieces; lay
a piece of the fat at the end of each piece of beef, and roll up into neat
rounds; pile in a small pie dish. Pour in 2 tablespoonfuls of
water ; line the edges of the dish, cover and decorate with flaky
pastry (No. 624). Brush over the top with beaten egg, or with
milk. Bake 114 hours; when done fill the pie with hot water,
seasoned, or good stock. Fold a serviette round the dish, and
serve. If served cold, add a little gelatine to gravy, and serve with
parsley. -

No. 250.

PORTERHQUSE STEAK
(Biftek Porterhouse).

PORTERHOUSE STEAK.
This steak is cut from the sirloin right through the bone,
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should have a good piece of the undercut in it, and should jl:re a
good inch thick. Season with salt and pepper, grill on both s.des,,
basting with dripping or butter.  Serve with maitre d'liotel
butter (No. 79). Garnish with cress and chipped potatoes.

No. 260.
PORTERHOUSE STEAK (Larded)
(Biftek Porterhouse piqué).
1 porterhouse steak (No. 259) Small piece turnip
2 or 3 ozs. fat bacon 2 cloves
1 carrot 14 pint stock
Small piece onion A clove of garlic, if liked

Salt and pepper

Cut the bacon into lardoons 1 inch long, and lard the steak on
one side. Slice the vegetables, put in stewpan with the cloves
seasoning, and the garlic bruised, lay the steak on top, larding
uppermost, pour round a very little stock, cover tightly, and bake
in a slow oven or simmer very gently 1 hour. When cooked, lift
out the steak, crisp the bacon by putting, for a few minutes, under
the gas grill. Pour away from the pan any excess of fat, add the
remainder of stock, and boil up; place steak on a hot dish and
strain over the gravy.

No. 261.
BEEF STEAK PUDDING
(fouding de Beuf).
1 |b. beef steak 1 tablespoonful flour
14 pint of water Salt
15 Ib. suet pastry (No. 682) Pepper

Line a deep basin, well buttered, with suet paste (No. 682),
rolled * inch thick. Put the flour, with salt and pepper on a plate;
cut the meat into strips 24 inches long and 1 inch wide, and the fat
into very small pieces; roll each piece of meat in the seasoned
flour; place a small piece of fat at the end of each piece, and roll
up. Place these in the basin and pour over the water; the basin
may be nearly filled. Wet the edges, and cover with a round piece
of pastry; thoroughly seal the edges, cover with buttered paper
and steam for 14 hours. Turn out and serve.



No, 262,

STEWED STEAK
(Seflek a létuvée).

A good steak 15 to 2 Ibs. T carrot

1 oz, butter I teaspoonful flour
1 small turnip Salt and pepper

1 onion A1 pint stock

Heat the butter and fry in it very quickly the steak, remove
and fry the vegetables, sliced; add the flour and stock, boil up,
put in the steak and simmer gently 1 hour or more, until the

STEWED STEAK

steak is tender. Lift out and dish the steak, add seasoning to gravy
and strain over, or the vegetables 1aay be left in the gravy,
according to taste.

No. 263.
(Biftek farci).
r 1b. thick, tender steak I oz. butter _
1 |b. mushrooms or tomatoes 14 teaspoonful minced parsley
I tablespoonful bread crumbs Seasoning

Heat the butter and fry in it the tomatoes or mushrooms, cut
up small, add seasoning, bread crumbs, and parsley; insert a sharp
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knife into the edge of the steak and open it iike 2 pocket, fill. this
with the forcemeat, put a little butter on top and grill on both sides.
Serve with maitre d'hotel butter on top; or the steak may be
garnished with stewed mushrooms and served with a gravy.

STUFFED STEAK WITH MUSHROOMS.

; No. 204.
EXETER STEW &

(Ragoiit Lxeter).

12 b, gravy beef ! ¥, pint of water
1 onion | I 0z. butter
1 small carrot | | oz. flour,

A buneh of sweet lherbs.

Heat the butter in a saucepan, brown the onion sliced, also the
flour, then add gradually the water, boil up, add the meat, cut in
small squares, the carrot sliced, pepper and salt; simmer slowly 14
to 2 hours; about an hour before this is ready make some savoury
suet balls No. 734) and drop into the stew.

No. 265.
(Benf a la Polonaise).
1 Ib. lean beef steak 3 0Z5. onion
6 nzs. beef suet 1 clove of garlic
Salt and pepper 1 epg
z |bs. of potatoes z 0Z5. brown bread crumbs

Mince the beef, suet, onion and garlic, mix all together
and season, and form into a roll. Brush over with egg, and roll
in the crumbs. Put into a dripping pan with 4 pint of stock
or water, with a little of the Liebig Company’s Extract of Meat;



bake half an hour, then place round the potatoes, cut small, and
season with salt and pepper; cook until potatoes are soft. Dish
with the roll in the centre of a dish and potatoes and gravy round.

No. 266,

SPANISH STEW
(Bewf a I'Espagnole).

1 Ib. lean steak 14 pint of good stock
Salt 3 0zs. bacon

Pepper , 1 clove of garlic

1 teaspoonful minced parsley 3 0zs. bread crumbs
3 EPFES 14 tin tomatoes

Mince the steak, bacon, garlic and parsley; mix all together,
whip up the eggs, and add enough to bind the whole; form into ball,
dip in the remainder of the beaten egg, roll in bread crumbs, and
fry first a minute to set them, then put in a stewpan with the stock
and tomatoes; season, and add a little of the Liebig Company’s
Extract of Meat, stew gently half an hour, dish, and strain the gravy

round.

No. 267.

IRIPE AND ONIONS
(Zripes aux Oignons).
2 |bs.-of tripe . | 3 Or 4 onions

34 pint of milk 1 oz. flour
Salt and pepper

Simmer the tripe and onions in the milk until tender, about
half an hour; add seasoning and the flour; boil up.

: No 208.
BLANQUETTE OF LAMB (Entrée)
(Blanguette d’ Agneau).

1 breast of lamb Bunch parsley
1 oz. butter 2 or 3 cloves
14 oz. flour Yolks of z eggs

3; pint stock Salt and pepper

Melt the butter, stir in the flour, add stock, parsley, cloves, and
* the lamb divided into small joints; simmer 1 hour, lift out the
lamb, remove fat from gravy, then strain gravy to the yolks, beaten,

add the seasoning to taste, pour over tlie lamb, and serve.
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No. 269.

BREAST OF LAMB OR MUTTON (Boned and
Sk

(foitrine d Agnean on de Moulon désossée et farcie).

1 breast of lamb 2 tablespoonfuls suet, minced

14 prated lemon rind Lz teaspoonful minced sweet herbs
A dust of nutmeg 1 teaspoonful parsley

A dust of mint Salt

2 small eggs Pepper

114 0zs. butter 1 pint of water

1 oz. flour 1 onion

4 tablespoonfuls bread crumbs

Bone neatly the breast of lamb, taking care not to break the
outer skin ; make a forcemeat of bread crumbs, suet, sweet herbs,
parsley, nutmeg, mint, lemon rind, and seasoning, all mixed
together with 2 eggs. Spread this on the breast, roll up and
skewer into a good shape.  Heat the butter in a stewpan, and when
.brown put in the breast and brown lightly, remove from the
saucepan, then brown the onion cut up, also the flour, add the water
gradually, boil up, put in the breast, also the bones and a blade of
mace ; let this simmer very slowly 1% to 1% hours. Dish the
breast in the centre of a hot dish, with a border of peas round.
Remove the fat from the gravy, strain a little over and serve the
remainder in a tureen.

No. z70.

CURRIED LAMB (Entrée)

( Aenean an Kari).

z Ibs. best end of neck of lamb 1!4 tablespoonfuls curry powder

z 0zs. butter 14 pint good stock

:fnuimj 1 teaspoonful salt

2 teaspoonful sugar ' 4 tablespoonful lemon juice
1 lablesnoonful cocoanut Small apple

; Remove the bones from the lamb, and divide into squares about
1 inch; heat the butter in a pan, and fry in it the lamb until
hrlnwn: remove and fry the onions, add curry, cocoanut, apple,
minced, sugar, stock, and the lamb: Simmer slowly 30 to 45
minutes, remove the fat, add salt and lemon juice, dish ina pile

“:}“‘ the sauce poured round, and serve with it a dish of curry rice
(NO. 752\ E
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No. 271.
LAMB CUTLETS (Wwith Spinach— Entrée)

(Coteletles d' Agnean aux Epinards).

2 Ibs. spinach z 0zs. butter

L4 pint good white stock 2 0z5. flour

8 or g cutlets from the best end of 1 small teaspoonful salt
the neck % do. do.  pepper

1 epFp Some frying fat

L4 1b. bread crumbs

Leave a bone in each cutlet: remove the meat abhowt 1 inch
from the top of the bone, also all the fat, saw off the chine bone,
and beat with a cutlet bat or rolling pin; brush over each with the
egg, beaten, roll in bread crumbs, put into a frying basket and fry

in smoking-hot fat for 5 minutes: drain on soft paper: pick,
wash, and drain thoroughly the spinach, throw it into a pan with

LAMB CUTLETS WITH PEAS.

plenty of boiling water, containing 1 teaspoonful of salt to each
quart. Boil quickly 3 or 4 minutes with the Ilid off, drain
and press out all the water, then rub the spinach through a wire
sieve ; melt the butter in a saucepan, stir in the flour, then add the
stock and boil up, and cook thoroughly 4 minutes; season and
add to spinach; press this into a mould well buttered. Turn out
on the centre of a hot dish, arrange the cutlets neatly round, and
serve with sauce Robert (No. 94).

NOTE.—These may also be served with green peas in the centre.
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No 272

LAMB’S FRY
(Friture d' Agneaw).
1 1b. fry | 1 |b. bacon
Salt, pepper i 1 teaspoonful flour

Cut up the bacon into strips, fry till crisp, remove from the
pan, cut up liver into strips, put into the pan with the other parts
of fry, season, and cook until brown in the fat from bacon; arrange
in the centre of a dish, and garnish with the bacon. Pour away
nearly all the fat from pan, add 1 teaspoonful of flour and one
third of a pint of good stock, boil up, add seasoning, and a little
browning if required. Pour over fry and serve.

No. 273.
(Fale &’ Agneai).
3 lbs, breast, neck, or loin of lamb | i 1b. flaky pastry
1 tablespoontul flour 1 onion
1 leaspoonful minced parsley 1 teaspoonful salt
3: pint water 17 do. pepper

t blade of mace

Bone the lamb; put the bones in a pan with 3 pint cold
water, 1 smal! onion and a blade of mace, and stew for 1 hour;
put the flour, salt, pepper and parsley on a plate, divide the meat
into small pieces about 2 inches long and 1 inch wide; roll
these in the seasoned flour, then roll up each piece, pile them in a
heap in a pie dish; add 2 tablespoonfuls of water, line the edges
of the dish with the pastry (No. 624), then cover and decorate, brush
over the top with egg, bake 114 hours; when done, strain the gravy
from bones, remove the fat, add a little gelatine, then pour into the
pie. Allow this to set, and serve cold, with a serviette folded round
the dish, and ornamented with a little parsley.

—

No. 274.

ROAST LAMB
(Agnean 1oti).

The joints usvally made use of for roasting are the fore and
hind quarters. For directiuns, see Roasting (No. 232). Mint sauce
(No. 84) is venerally served with roast lamb.
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No. 27s.
LAMB'S SWEETBREADS (Entree)
(Kis &' Aegnean).

4 sweetbreads 1 AblesRoan RS ARl . _
Some frying fat ] Salt P 5 white bread crumbs
' €EE Pepper

Soak the sweetbreads in cold water 2 or 3 hours, dry
thoroughly on a clean towel, put into a pan of boiling water for 12
minutes, remove and drop into cold water for 5 or 6 minutes :
place between two plates and press until quite set; cut each sweet-
bread in two, brush all over with the egg beaten, roll in some finely
made bread crumbs seasoned with salt and pepper; put into a wire
basket and fry a light brown in smoking-hot fat; drain on soft
paper; dish in a ring and garnish with cut lemon; a pile of peas
or new potatoes in centre, and a rich brown gravy (No. 278)
round the base of dish.

No. 276.
‘BOILED MUTION
(Mowniton bouilli).

The leg, breast, and neck may be boiled. The mutton should
be put into boiling water and simmered slowly for 2 to 34 hours.
Carrots and mashed turnips and caper sauce (No. 64) should be
served with it. The vegetables should be boiled with the mutton
and the liquid may be used as broth, in which case some of the
vegetables should be cut up small and an onion and a handful of
pearl barley added about an hour and a half before dishing.

No. 277.
GRILLED SMUTTON CHOPS

(Mowton Schops).

These should be cut, 1 inch or more in thickness from the loin;
season with salt and pepper, place a little butter or fat on each, put
under the gas grill when it is quite red, and grill on both sides,
allowing 4 or 5 minutes for each side. Serve plain or with a little
pat of butter on each.
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No. 278.

MUTTON CUILETS (Entree)
| Coteletles de Mounton).

6 mutton cutlets e wine-glass sherry
1 dessertspoonful arrowroot 4 pint brown stock
1 small onion Juice of ' lemon
Salt and pepper 1 0z. butter

Remove all the fat from the cutlets, season with salt and pepper
and grill them under gas grill on both sides, it will take about 8
minutes. Meanwhile, heat the butter in a pan, and when brown, fry
in it the onion, add seasoning, stock, sherry, lemon juice, and the
arrowroot; boil up for 10 minutes,add a few drops of cochineal to
make the gravy a rich brown, not red. Strain round the cutlets.

No. 279.

MUTTON CUTLETS (stuffed with Mushrooms
— Entrée)

(Cotelettes de Mowton farcies anx Championons).

1 dessertspoonful minced parsley Salt and pepper

6 or 8 thick cutlets ] Lz 1b. mushrooms, minced
2 n0zs. butter I doz. wholé mushrooms

To prepare the cutlets saw off the chine bone, and cut them as
thick as possible at the bottom, leaving a bone in each, which must
be bared about 1 inch from the top, and nearly all the fat removed.
To prepare the forcemeat heat the butter in a frying-pan, and when
brown add mushrooms, minced, and fry until cooked; strain off
the butter, add salt and pepper, split the bottom part of the cutlet
through nearly to the bone so as to form a pocket, and insert a
little of the forcemeat, skewer together with a fine skewer at the
outer edge; grill these from 7 to 8 minutes. Meanwhile prepare the
gravy, for which reheat the butter strained from the forcemeat,
add 1 tablespoonful of flour and brown it, then add gradually 4
pint of good brown stock, a dozen small mushrooms, pepper and
salt, simmer 10 minutes : remove the skewers from the cutlets,
dish them in a ring round a mould of mashed potatoes, or any
other vegetable, and pour the gravy and mushrooms round the base.
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No. 280,
MUTION CUTLETS (awith Oysters - Entrée)

(Cilelettes de Moudon anx FHuitres).

6 cutlets Y& doz. oysters

2 025, butter 1 teaspoonful lemon juice
Saltand pepper Pinch of sugar

3 or 4 bottled mushrooms t eschalot

1 tomato Is pint brown stock

1 dessertspoonful of arrowroot
Heat the butter in a frying-pan, and fry in it the cutlets pre-
viously trimmed, when done on both sides, lift out and keep warm ;
fry in the butter the eschalot minced, add the stock in which the
arrowroot should be moistened, add tomato and seasoning, and hoil
5 minutes, strain and add the oysters, mushrooms cut in
strips, sugar and lemon juice; reheat and pour round the cutlets.

No. 281.
MUTTON CUTLETS A LA SOUBISE (Entrée)

(Citelelies de Mouton a la Soubise).

6 or 8 cutlets | Is doz. small onions

| pz. butter | 1 medium=sized potato

1 oz. flour | 14 teaspoonful peppercorns
34 pint good white stock (No. 51) 1 small teaspoonful salt

14 pint cream

Melt the butter in a saucepan, stir in the flour, add the stock
and boil up. Saw oft the chine bone irom the cutlets, bare the upper
end of the rib for about an inch, add them to the sauce in the pan,
also the onions and potato sliced, peppercorns and salt; simmer
slowly about #{ hour, take out the cutlets and dish neatly round a
heap of asparagus or French beans; rub the sauce through a hair
sieve, add the cream, reheat and strain over the cutlets.

No. 282.

MUTTON CUTLETS (with Tomato Sauce — Entree)

( Coteletles de Monton, Sauce Tomale).

z [bs. best end neck of mutton | 1 epp
2 0z5. bread crumbs " Pepper and salt
Some frving fat

Saw off the chine hone and divide the meat into cutlets, leaving
a bone to each; bare the top end of the bone about 1 inch down,
pare off the fat and beat the cutlets, put them in shape again, brush
over with egg and roll in bread crumbs seasoned with salt and
pepper; put in a basket, and fry in smoking-hot fat 7 to § minutes,
drain on soft paper; dish in a ring, with tomato sauce (No. 97)
poured in the centre, not over; or the sauce may be served in a

separate tureen.
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No. 283.

HARICOT SMUTTON

| Haricot de Mouton).

2 |bs. best end neck of mutton | 1 oz, butter
2 small onions 1 large carrot
1 dessertspoonful mushroom Lé turnip
juice or ketchup 15 toaspoonful salt
1 oz. flour 1{ teaspoonful pepper
I4 pint water Hunch of sweet herts

Saw off the chine bone, and remove some of the fat, divide into
cutlets; flour and fry the cutlets brown in their own fat, remove
from pan; heat 1 oz butter, and fry in that the onion, carrot, and
turnip, cut in dice, 10 minutes; add the flour, and when all are
slightly brown, add the remaining ingredients and the cutlets;
simmer slowly 1} to 14 hours; dish the vegetables in the centre
and the cutlets round, remove the fat from the gravy and strain over
the mutton.

No. 284.
(Aognons sauiés)
4 sheeps’ kidneys or 2 |b. ox z 0zs. butter
kidney Salt and pepper
Li pint stock | teaspoonful minced parsley

Skin the kidneys and slice them very thinly ; heat the butter in
a small stewpan until brown, add the kidneys and fry quickly with
constant shaking for 2 or 3 minutes, then add stock, salt, pepper,
and parsley, bring just to the boil, and serve. If liked, leave out 2
tablespoontuls stock, and substitute the same quantity of sherry.

No. 285.
GRILLED KIDNEYS
(KRognons grillés).
2 or 3 kidneys 2 0Z5. butter | Salt and pepper

- Skin the kidneys and split open, run a skewer through them,
sprinkle with salt and pepper, put a little butter on each. Place
under a gas grill, if possible, then the gravy will be caught in the
dripping tin, grill on each side 3 or 4 minutes; {ry some rounds of
bread in the remainder of the butter made hot, then spread over
with the gravv from the kidneys, or with a little of the Lisbigs’
Extract of Meat; dish one kidney on each round of bread, garnish

with parsley and serve.  Grilled kidreys may also be served
with btacon.
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No. 280,

KIDNEYS (with Maitre d’Hotel Butter)
(Kognons a la Maitre d' Hitel).

4 sheeps' kidneys ‘ 1 0z. butter
A little pepper and salt z tablespoonfuls bread crumbs

Skin the kidneys, cut them nearly through, lay them open and
run a skewer through them; melt the butter, roll each kidney in it,
then cover with bread crumbs and grill 7 to 8 minutes, repeatedly
turning them; when nicely brown remove the skewers and replace
them with silver hatlet skewers ; dish-neatly, and place a heap of
maitre d'hitel butter (No. 79) on each.

No. 287.
(Kagott de Kognons).
3 or 4 kidneys 1 minced eschalot
1 0z. butter Iy teaspoonful sweet herbs
I4 pint stock b do. salt
1 teaspoonful flour L do. pepper

Skin and cut up the kidneys about !s inch thick, put on to a
plate the eschalot, herbs, salt, and pepper, and roll each piece of
kidney in this seasoning ; heat the butter in a pan, and when brown
fry in it the kidneys, a light brown; remove from pan and add to
the butter the flour, and when nicely browned add the stock, allow
this to boil up; put back the kidneys and simmer very slowly 20
minutes. Dish on a hot dish, and strain over the gravy.

No. 288.
LEG OF MUTION (Boned and Larded)
(Gigot de Moulon, désossé el piqué).

1 leg Welsh mutton ! 1 oz. of minced bacon

1 good teaspoonful parsley, minced A dust of nutmep

L: leman rind, grated z small epgs '

1 teaspoonful salt 1 carrot

Li teaspoonful pepper 1 tur‘mp

A plece of celery 1 onion

A bunch of parsley Sweet herbs

3 tablespoonfuls bread crumbs
Prepare the forcemeat of the bread crumbs, minced bacon,
nutmeg, parsley, lemon rind, salt and pepper, mixed all together
with 2 eggs; bone the mutton to first joint, fill the cavity with tlie
forcemeat ; lard it neatly with small lardoons of bacon, cut about
1 inch long and Y, inch thick ; lay at the bottom of a stewpan the
carrot, tiu‘nip, onion, celery, all cut up, with the herbs and
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seasoning ; lay the leg on top of these vegetables, pour round
enough water to come half way over the mutton, but do not cover;
simmer this slowly 2 hours: lift out, and place in the oven about
half an hour to brown: reduce the gravy by fast boiling, and
remove the fat; dish the mutton, strain over a little of the gravy
and serve-the remainder in a tureen. If liked, a few mushrooms
may be used to garnish the dish, and they should be stewed in the
gravy for 10 minutes after the mutton has been removed.

— -

No. 289.
L =
LIVER A LA PROVENCALE
(Fote a la Provengale).
1 Ib. sheep’'s liver I Salt, pepper
1 Ib. onions | 1 tablespoonful parsley
1o oz. flour - LY pint stock

2 0z5. bacon

Cut up the bacon small and fry, chop the onions and fry
brown in the bacon fat, season with salt and pepper, dust in the
flour, add stock ; cut up the liver, season, put on top of the onions,
cover and simmer half an hour. Dish and sprinkle with parsley.

No. z9o0.

BRAIZED LOIN OF SMUTTION (aith Mushrooms)

(Longe de Mouton braisé, aux Champignons).

3 Ibs. loin of mution 1 small turnip

1 stalk of celery 1 carrot

A bunch of sweet herbs z or 3 cloves

I oz. butter A sprig of parsley
Pepper, salt, and cayenne { 1 az. of flour

About 1 dozen button mushrooms

Remove the bone from the mutton, thoroughly rub it with 1 tea-
spoonful salt, 14 teaspoonful pepper, and a few grains of cayenne
mixed ; roll up and tie into a neat roll; cut up the celery, onion,
carrot, and turnip, and lay them at the botton of a stewpan with
the sweet herbs and parsley: lay the mutton on the top of these,
pour round enough water to three-parts cover it, and simmer
Eflrm-iy 112 to 2 hours; lift the mutton into a dripping tin with a
lew tablespoonfuls of gravyand set in brisk oven until nicely brown;
strain the gravy and skim off the fat: heat the butter in A4 saucepan,
add the flour and brown, then add the gravy gradually, a little
pepper and salt, and mushrooms skinned: boil 8 minutes ; dish the
mutton with the mushrooms round, and the gravy strained over
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No, 201.

ROAST MUTTON
(Mouton rili).

The saddle (selle), leg ( gigof) or hind quarter (quartier de
derriére),and shoulder (épauie) or fore quarter (guartier d’avant.,
are the chiel joints roasted. For directions, see Roasting (No. 232..

No. 292.
STUFFED SHOULDER OF MUTION
-:I;}bamffr de Mouton farcie),

1 shoulder mutton 1 dozen small onions

L Ib. mushrooms 2 Or 3 carrots

2 or 3 turnips 1 tablespoonful minced parsley

1 pint stock Dust nutmeg

Salt, pepper 1 egg

3 025, bread crumbs

Bone the shoulder, leaving in the shank; make a forcemeat with
the bread crumbs, parsley, 1 onion and mushrooms, minced, salt,
pepper, and nutmeg, mixed with the ege, beaten; with this stufi
the shoulder, skewer and tie into a round with the shank on top.
FPut the butter into a pan, make hot and brown in it the onions, then
place in the carrots and turnips, lay the shoulder on top, pour
round stock, cover tightly, put in the oven and cook slowly 2 hours.
Lift out the shoulder and brown it in a hot oven; remove the fat
from gravy. Dish shoulder with vegetables round and strain over
the gravy.

No. 203.

IRISH S1EW
(Mouton a I'friandaise).

I to = 1bs. neck or scraps of mutton 34 pint water
3 Ibs. potatoes ' 1 teaspoonful salt
2 onions 14 do. pepper

Divide the meat into neat pieces, cut up the potatoes roughly,
slice the onions, put in a saucepan alternate layers of meat, potatoes,
and onions, with a good sprinkle of the salt and pepper between
eich layer; pour over the water, and simmer very slowly 1} to
1% hours: dish the meat round the edge of the dish, and the
potatoes in a heap in the centre, pour over the gravy.
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No. 294.

BOAR’S HEAD
(7éte de Sanglier).

1 pig's head 214 1bs. veal
2 rablesp_mnnfuls chopped parsley 24 Ibs. pork, fresh
1 Ib. bacon, boiled %Ilard—buﬂed epEs
A small tongue I+ botitle mushrooms
1 0z. pistachios Pepper, salt
Glaze (No. 745) . Aspic jelly (No. s8g)
% |b. butter 2 raw eggs
Pickle Mixed vegetables

The boar’s head is a very ancient dish and now almost a thing
of the past; a pig’s head is generally used in its place, and if pre-
pared carefully makes a very good substitute. Procure a pig’s head,
singe it, lay it on its face and bone it, then mix 4 1bs. of salt, 1 oz
saltpetre, 6 ozs. brown sugar,a few bay leaves, a few blades of mace,
a few sprigs of thyme, marjoram and basil. Rub this well into the
head, put in a bowl with the pickle over for about 3 weeks, turning
it 2 or 3 times. Take out, wash and wipe and lay it face downwards.
Prepare a forcemeat of the veal and pork, chopped very finely, or
pounded in a mortar, bind with the eggs beaten, add seasoning and
spread over the inside of head; cut up the bacon and tongue into
strips, lay across the head, intermixed with hard-boiled eggs and
pistachios, draw together with a needle and thread; wrap up firmly
in a cloth, and then bind with strips of calico to keep it in shape.
Put into a pan with a few sliced vegetables, cover with water or
stock, and simmer slowly 4 or 5 hours. Lift out and set aside
until the next day, remove the cloths and stitches, wipe off the fat
and cover with glaze.  Insert the tusks and eyes which are usually
kept as ornaments.  Dish and garnish with hard-boiled eggs, aspic,
and parsley. Lastly decorate the head with £ Ib. of butter worked
with a wooden spoon until creamy, put into a forcing bag with a
fancy tube; a part of the butter may be coloured with cochineal if
liked.

No. 295.

BOILED PORK
(Fore bouilli).

The pork should be pickled; soak it an hour, put into cold
water, bring to the boil and simmer slowly, allowing 20 minutes

to the pound. Lift out and serve with boiled parsnips. The leg or
shoulder is usually boiled.



No. 296.

Fromage de Téle de Pore).
One pig's head pickled Dust of sweet herbs
Blade of mace Salt
4 Cloves Pepper

Wash the head thoroughly, remove all veins, &c.; put into a
pan with the other ingredients, cover with water, bring slowly to
the boil, skim well, boil gently until the meat is tender and falls
from the bones; take out the tongue and skin it. Remove the
meat and boil the stock down to about 1 quart. Remove the fat,
cut up the head and tongue, mix together with the stock, pour into
a mould. When cold, dip in warm water and turn out.

PORK CUTLETS No. 207.
(Cotelettes de Fore).
1 fablespoonful minced parsley | 1 0Z. butter
4 cutlets 1, pint stock
L2 teaspoonful sage 1 teaspoonful flour
1 onion medium size Salt and pepper

Make the butter hot, throw in parsley, sage, and onion minced,
then the cutlets seasoned and tloured: fry a nice brown, dish; add
1 teaspoonful of flour to butter, ¥ pint of stock, and Y teaspoonful
of the Liebig Company’s Extract of Meat; boil up and pour round
cutlets.

‘BAKED HAM No. 298.

( fambon awu four).
Soak the ham in cold water 12 hours, trim neatly. Cover with
a paste made of flour and water. Bake in a moderate oven allowing
about 20 minutes to the pound. When done remove the paste, skin,
cover with brown bread crumbs, or with glaze, &c., as boiled ham
(NG, 299).

No. 290,

‘BOILED HAM
(fambon bouilli).

If the ham is very salt soak it for a few hours. Put into a
saucepan containing enough water to cover, bring to the boil and
simmer slowly, allowing about 20 minutes to the pound Leave in
the water until nearly cold, lift out and remove the skin. Cover
with browned bread crumbs with a little sugar mixed with them,
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put a frill on knuckle and serve., This may also be glazed (No. 745),
decorated with butter worked to a cream and put through a forcing

bag and tube.

No. 3o00.
PIG’S LIVER (awith Fine Herbs)
(Foie de Porc aux Fines Herbes).
12 a pig's liver 2 tablespoonfuls minced parsley
1, Ib. bacon, finely minced Caul
2 tablespoonfuls eschalots, minced Salt and pepper
2 tablespoonfuls onions, minced !4 teaspoonful powdered herbs

4 tablespoonfuls capers
Mix together the bacon, eschalots, onions, capers and parsley ;

make some cuts across the liver on its smooth surface about a
finger's breadth apart, sprinkle in each cut a little salt, pepper and
herbs, then put in each some of the forcemeat.  Spread out a large
piece of caul, cover the centre with a thin layer of forcemeat, lay
the liver on this, cover with the rest of the forcemeat, fold the
caul over the liver and tie or stitch it up; put in a dripping tin and
cook in a slow oven about an hour, basting occasionally ; drain and
serve on a dish with a little gravy.

No. 3o1.

RAISED PORK PIES
([rités de Fore).

b flowr 2 Ibs. pork
I e Salt
4 0zs. lard Pepper

A little sape may be added if liked.

Add salt to flour, and rub in 2 ozs. lard. Make a well in the
centre; break in the egg unbeaten. Warm the lard in about a
quarter pint of water. Pour over the egg and work into a paste,
adding more water if necessary. Set aside to cool. Cut up the
pork into small squares and season well.  Moisten with just a little
water. Stew the bones in water to make the gravy; season and
remove the fat. Take the pastry and divide into equal parts accord-
ing to size of pies required, take a little of each portion for the lid.
Now work each piece of pastry round a bottle or wooden mould
made for the purpose, until you get it the height and thickness
necessary ; nearly till with the pork; roll out the small portions of
pastry the right size to cover, wet the edges, lay on top and crimp
the edges; make a little hole in one side of the top, pin lightly
round each a band of greased paper, brush the top with egg, and
bake on tin about half an hour or more according to size. Pour in
gravy by means of a funnel through the hole.



ROAST PORK No 302
(Forc rifi.

The loin (longe), ham (jambon) and shoulder (épaunle) are
the joints most often roasted. The pork should be young, and the
skin finely scored. Stuft with pork stuffing (No. 743), rub salt over
the skin and proceed as under Roasting (No. 232), allowing 16

minutes to the pound. Apple sauce (No. 57) is usually served with
pork.

S —— s

ROAST SUCKING PIG No. 303.
(Coclon de Lait »iti).
1 small sucking pig ust of minced herbs
2 pzs. butter Sage
1 Onion L pint stock
fiozs, bread crumbs 4 tablespoonfuls mushroom ketchup
Salt and pepper 1 tablespoonful flour.

The pig should not be more than a month old. It is usually
supplied ready scalded and cleaned. Boil the liver and heart in water
with a little salt until quite tender, take out and drain. Heat the
butter in a frying-pan, brown in it the onion minced, add the heart,
liver and kidneys of the pig, also minced, the bread crumbs (first
soaked in cold water and well wrung in a towel), salt, pepper, sage
and herbs, and mix all together over the gas; stuff the pig with this
forcemeat and sew it up, truss so as to keep the legs stretched out,
and roast in a moderate oven for 2 to 2} hours, basting occasionally
with butter and sprinkling with salt and pepper. When done, put on
the dish and remove the stitches. Pour away the excess of fat from
the dripping tin, add to the remainder the flour, brown it over the
gas, add the stock and mushroom ketchup, season with salt and
pepper, boil 3 minutes and serve with the pig. Apple sauce is
usually served with this dish.

NOTE.—The stuffing may be varied by using mashed potatoes
instead of soaked bread crumbs, or veal forcemeat (No. 744) may be
used. Stewed cranberries may take the place of apple sauce.

No. 304.
BREAST OF VEAL (Boned and Stuffed)

(Foitrine de Veawn, desossée et farcie).
Bone the breast of veal, prepare veal stuffing and proceed as
directed under breast of mutton (No. 269).
This dish may also be prepared and dressed in the same way as
galantine of fowl, either glazed or in aspic (No. 348).
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No. 30s5.

VEAL CUTLETS (Entrée)
(Coteletles de Veaw).

1142 Ibs. fillet of veal | 1{ Ib, bread crumbs
15 Ib. bacon 14 teaspoonful grated
1 erE lemon rind

Salt and pepper

Divide the fillet into neat pieces. Season slightly with salt
and pepper. Mix seasoning with bread crumbs, also lemon rind.
Brush the fillets over with the beaten egg. Roll in the seasoned
crumbs, fry 5 minutes in smoking-hot fat, drain, and serve round
the dish with a piece of bacon on each. The bacon should be
rolled and grilled first. A brown gravy or tomato sauce may be
served with this dish.

No. 300.

BRAIZED FILLET OF VEAL

(Filel de Vean braisé).

4 Ibs. fillet veal | 1 carrot
1 Onion 1 turnip
1 stalk celery or 14 teaspoonful 1 1b. fat bacon

A ce!c;'}'.st.:ud . | 2 sprigs parsley
bunch of swest herbs Forcemeat (No. 744)

Remove the bone from the fillet and fill the hollow with the
forcemeat ; cut some even pieces of fat bacon 1 inch long, Y inch
square, and with these lard the fillet on the top; put in a saucepan
the vegetables cut up, also the herbs and parsley, lay the fillet on
the top of this and pour round enough boiling water or stock to
three-parts cover it, add the juice of half a lemon, cover with
buttered paper, see that the lid fits firmly, and simmer very gently
2 to 215 hours; lift the fillet into a tin, pour round a little gravy
and put in a sharp oven for 20 minutes to brown ; meanwhile
reduce the gravy by boiling it fast with the lid off ; dish the veal
and strain over the gravy; decorate the dish with cut lemon and
forcemeat balls if liked (No. 734).

e ——

, No. 307.
FRICASSEE OF VEAL (Entrée)

(Fricassée de Veau).
Proceed-as for fricassée of fowl (No. 347).
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No. 308.

GATEAU OF VEAL

(Glean de Vean).

2 Ibs. neck af veal 1 phnt stock or water
A little grated lemon rind Salt and pepper
1 teaspoonful chopped parsley L5 1b. lean ham

Cut up the veal and simmer gently in the stock or water until
tender, then remove the meat and boil the bones in the stock for an
hour and a half,  Cut up the ham into squares, mix with the meat
cut up and season with salt, pepper, parsley and lemon rind. Lay
at the bottom of a plain mould some hard-boiled egg cut up, then
put in the meat and ham, skim fat off the stock, add seasoning,
pour over the veal, &c. Cover with a greased paper, put into a
slow oven for half an hour and set aside to cool. Dip in warm
water and turn out.

No. 300.
(Haricot de Veaw).
= Ibs. best end neck of veal 1 small cauliflower
14 pint peas 1 pint good stock
4 small onions 1 0Z. butter
r teaspooniul salt s pz. flour
' do. pepper 1 teaspoonful lemon juice

Divide the meat into neat cutlets, heat the butter till brown,
brown in it the onion, add the flour, also the stock gradually, and
when boiling add the veal, pepper and salt, simmer slowly 1 hour;
partly boil the peas and cauliflower, drain them and add them to
haricot, simmer until vegetables are tender, add the lemon juice;
dish the cutlets in the centre of a hot dish, the vegetables and gravy
*ound ; garnish with forcemeat balls (No. 734) and cut lemon.

No. 310.

PULED CALF'S HEAD
(Téle de Veaw bouillie).

i head 1 onion
1 CArrot

Dip the head into boiling water for a few minutes, lift out and
rub with a towel. Bone it by cutting down the centre of head to
the nose, remove the bones and take out the tongue and brains;
tie the head up in a cloth, boil slowly until tender, about 24 to 3
hours. Boil the tongue with the head, also tied up in a cloth, and
about half an hour before the head is done drop in the brains tied up.
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Dish the head, clip the ears, skin the tongue and cut up into piEFES
slice the brains, arrange round the dish alternately as a garnish.
Serve with parsley sauce (No. 88). Tomato sauce may also be serx:ed
with this dish. If preferred, the head may be brushed over with
yolk of egg and thickly covered with brown bread crumbs.

No. 311,
BROCHETTES OF CALF'S KIDNEY
(Brochetles de Rognon de Veaun).
1 kidney | 14 1b. bacon
Salt, pepper, parsley . 1 oz. brown bread crumbs

I nz. of butter
Cut the kidney in slices about one-third of an inch thick;
season with salt, pepper, and minced parsley; thread on a skewer
alternately with the bacon cut in same way: roll in the butter,
melted, sprinkle with brown bread crumbs and grill about S to
10 minutes.

No. 312.
KIDNEY CROQUETTES (Entrée)

(Crogquettes de Rognon de Veaw).
1 calf's kidney ' 1 tablespoonful minced ham
Salt, pepper Very small piece minced onion
144 ozs. flour ' A dust of sweet herbs
15 pint good stock 17 1b. bread crumbs
1 volk, raw Some fat for fryin
1 whole egyr 1 teaspoonful parsley
z 0zs. bufter Ls oz, rlaze

1 rlass sherry

Cut the kidney into slices, heat the butter until it be

turn brown, then throw in the kidney, onion, her ,'fﬁér,"ﬂ'mjl"'} ut
2 minutes, shaking the saucepan occasionally; ' Strain i TS
into another pan and pour over the kidney the stock amw 1‘3 j
simmer slowing 10 minutes; remove from the pan and minde
finely, add ham and a dust of minced parsley. Meanwhile add the
flour to the butter, add half the gravy and stir until smooth and a
thick paste, boil 3 minutes; now add kidney, yolk of egg, and
seasoning, mix well and spread on a plate to cool; when cold
form into cork shapes, brush over with the whole egg, beaten, roll
in finely-made bread crumbs and fry in a bath of hot fat; garnish
with cut lemon and parsley; add to the remainder of the gravy
¥ oz, of glaze, season and serve in a tureen.
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No. 313.

CALF'S KIDNEY A LA DUBOIS

(Kognon de Veaw o la Dubois).

I calf's kidney I small onion

14 pint stock 2 02s. butter

1 teaspoonful flour Salt and pepper
Minceld parsley Lemon juice

I tomato | 1 Ib. mushrooms

Put the butter into a pan, make it hot, add half the onion,
minced, and fry brown; now add the kidney coarsely minced and
seasoned with salt and pepper, fry for about 2 minutes over a hot
fire, remove from pan, add flour and stock, seasoning, tomato
skinned and cut up, mushrooms whole if small; boil 6 minutes, add
the kidney, lemon juice and parsley; pour into a dish and
garnish with toast and cut lemon.

No. 314.

STEWED KNUCKLE OF VEAL
( Jarvet de Veau a I'étuvee).

A knuckle of veal E 1 pood sized onion
z or 3 cloves A bunch of sweet herbs
Salt Pepper

Put veal into saucepan with 1 pint of water, simmer slowly
3 hours. The last hour and a half add onion, cloves, herbs and
seasoning. When cooked, lift out the veal and thicken the gravy
with a little flour, boil up and serve with veal

No. 315.

LIVER AND ‘BACON

(Fote de Vean an Lard).

I Ib. calf's liver [ Flour, salt, and pepper.
6 0ozs bacon

Cut the liver into even slices, also the bacon. Fry the bacon
remove from the pan and fry the liver in the fat on both sides.
Lift out. Pour away a little of the bacon fat, dust in about a
teaspoonful of flour, add ¥ pint of water, 14 teaspoonful of the
Liebig Company’s Extract of Meat and seasoning.  Boil up. Dish
the liver and bacon alternmately. Pour over and round the cravy.
Sometimes a little onion is fried with the liver.
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No. 316.

BAKED LIVER
(Foie de Vean Huwvdie).
1 dessertspoonful mushroom Salt
ketchup i Pepper

1 1b. calf's liver | 1 teaspoonful minced parsley

1 small onion _ | ;onf. bread crumbs

14 teaspoonful sweet herbs 3 ozs. fat bacon

Cut the liver into slices § of an inch thick, dry it thoroughly,

lay the slices in a well buttered dripping-tin; make a forcemeat of
bread crumbs, parsley, sweet herbs, salt, pepper and onion minced,
cover each strip of liver with this, and on the top place a strip of
bacon; pour round this 4 pint of stock and bake slowly # hour;
dish in a ring, taking care not to disturb the forcemeat and bacon ;
strain the gravy round the base.

No. 317.

BROCHETTES OF CALF’S LIVER

( Hrochelies de Foie de Veaw).

14 Ib. liver I 14 Ib. veal
14 Ib. bacon z 0zs. brown bread crumbs
Salt, pepper, parsley {minced), and 1 oz. butter
Cut the liver, veal and bacon in equal-sized squares about 3

inches, and half an inch thick, except the bacon, which should be
cut thinly.  Season with salt, pepper and parsley. Thread
alternately on a skewer, roll in the melted butter and sprinkle with
the brown crumbs. Grill about 10 to 12 minutes.

No. 318.
CALF’S LIVER (aith Eschalots)
(Foie de Veau o I Echalote).
II-'][rI:n.::L.:rmws =Y ?-é“tr.?ﬂi:}m]ﬁrt :I ;T::T::i minced

2z 0Z5. butter Juice of 1 lemon

Cut the liver into slices about 12 a finger's breadth thick and
flour them. Melt the butter in 2 frying-pan, sprinkle in the
eschalots, range on top the liver and f ry quickly, turning the liver
over to cook both sides: 7 to 8 minutes is enough. Arrange the

liver on a dish; mix the parsley and lemon juice with the butter in
pan and pour over the liver.,
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FRIED CALF'S LIVER No. 319.

(Foie de VVean pané)

1 1b. calf’'s livar 3 0zs white bread crumbs
Salt and pepper 2 0zs. butter

Flour 1 lemon

1 e

Cut the liver in slices about a finger's breadth thick and trim
them to equal form; season with salt and pepper, flour them, brush
over with beaten egg and roll in the bread crumbs. Heat butter ir
frying-pan until brown, put in the slices of liver and fry quickly
to a nice brown on both sides; put on a dish, pour over them the
butter from pan and serve with cut lemon.

ROAST CALF’S LIVER (Larded) No. 320.
(Foie de Vean pigué roti).
1 calf's liver Bunch of parsley
Fat bacon Onions, minced
Garlic Carrot
Salt ‘4 glass vinegar
Pepper Stock
Salad oil Arrowroot

Cut the bacon into lardoons about 1 inch in length and with
them lard the smooth surface of the liver. Let it stand 2 hours ina
bowl with salt, pepper, oil, parsley and onions, turning over
occasionally. Cover the bottom of a flat stewpan with the remains
of bacon, carrot and onion, remove the liver from its pickle and lav
on top, cover with a piece of buttered paper and cook in a moderate
oven, basting from time to time with butter. After cooking
12 hour add the vinegar, continue the basting till done. When
finished put liver on a dish, add stock to contents of pan, strain,
remove fat from gravy, moisten arrowroot with a little of the
lignid, add to gravy, boil up and pour over the liver.

STEWED LIVER No. 321

(foie de Vean a Idluvée).

12 1b. calf's liver | 14 1b. bacon
T onion La ]pint water
f flour.

1 teaspoonful o

Slice the onion, lay the liver on top in a saucepan and the

bacon on the top of the liver. Pour water or stock round.

simmer slowly for an hour or until tender. Remove the liver,

garnish the dish with the bacon, skim fat off the gravy and add

flour and seasoning. Boil down to a quarter pint. Strain round
the liver.
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No. 322.

VEAL A LA MARENGO (Entrée)

(lean a la Marengo),

2 |bs. weal, fillet | 2 0z5. butter

4 0zs. of bacon Salt, pepper

2 doz. small onions Bunch sweet herbs
2 tomatoes Cavenne

1 teaspoonful flour 15 pint stock

Make the butter hot in a pan and fry the onions brown, remove
these from the pan, divide the veal into neat fillets and fry lightly in
the butter, put back the onions, place the fillets on top with pieces
of bacon on each, add stock, seasoning and herbs. Cover tightly
and simmer slowly over a very small gas jet, or put the pan in a
slow oven for about three quarters of an hour. Strain off the gravy,
remove the fat, add the tomatoes cut up, the flour worked up with
half an ounce of butter, boil 10 minutes, pass through a sieve.
Dish the veal, arrange the onions round and pour over the gravy.

No. 323.
(Hachis de Veaw).
1 Ib. cold veal, free from fat, 13 teaspoonful pepper
minced 2 pint very good stock or gravy
1 0Z. butter 1 oz. flour
1% teaspoonful salt A little lemon juice

Melt the butter in a pan, stir in the flour, add the stock, boil 3
or 4 minutes, then add veal and seasoning; heat through, but do not
boil; dish in a heap in the centre of a dish and garnish with toast,
cut lemon and parsley.  The gravy or stock may be made by
stewing any veal bones, with a carrot, turnip, onion, bunch of
Isweet herbs, a sprig of parsley and a strip of lemon rind for an
10U,

No. 324.

STEWED NECK OF VEAL

(Carré de eaw d Détuvée).

Joint the neck of veal and proceed as directed under stewed
rabbit (No. 391). When dishing, add a few drops of lemon juice.
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No. 325.

VEAL OLIVES (Entrée)

(Oftves de Vean, farcies).

112 Ibs. fillet of wveal Ls b, fat bacon

1 tablespoonful suet 2 0zs. bread crumbs

15 lemon rind, grated 1. teaspoonful sweet herbs

14 teaspoonful salt La do. minced parsley
i do. pepper A dust of powdered mace

A few grains cayenne I EE

1 0z. butter 1 oz, flour

34 pint water or stock 8 or g mushrooms

Divide the fillet into thin pieces 5 inches long, by 24 inches
wide and beat them quite flat ; lay on the top of each a thin strip of
bacon, then spread on the top of that a thin layer of forcemeat
made with bread crumbs, sweet herbs, parsley, mace, suet, lemon
rind, salt, pepper and cayenne, all mixed with the ege; roll up and
skewer; heat the butter in a pan, when brown put in the veal
olives and brown them; remove from pan, add the flour and
brown, then add three-quarters of a pint of water or stock, boil up,
put back the olives and simmer slowly 1 ¥ hours; about 10 minutes
before dishing, drop into the gravy 8 or 9 button mushrooms,
skinned : dish the olives on a hot dish with the mushrooms round ;
strain over the gravy and decorate the dish with parsley and cut
lemon.

YEAL AND HAM PIE.
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VEAL AND HAM °PIE No. 226.
(Pité de Vean et Jambon).

134 Ibs. veal 12 Ib. ham

z hard-boiled eges 1 tablespoonful flour
A few grains cayenne 1 teaspoonful sait

12 teaspoonful grated lemon rind M do. pepper

Rough puff pastry (No. 624)

Cut the veal and ham into very thin pieces; mix on a plate
the flour, salt, pepper, lemon rind and cayenne, roll in this
seasoning each piece of veal and lay in a pie dish, alternately, layers
of veal, ham and egg, cut in slices; pile this in the centre of the
dish, add 2 tablespoonfuls of water; line the edge of the dish,
cover and decorate with the pastry and bake in a rather hot oven
until risen, then cook slowly, about 15 hours altogether; when
baked add a little very good seasoned stock, which should become
a Jelly when the pie is cold, or a little gelatine may be added;
garnish with parsley if served cold.

= No. 327.
VEAL («with “Potato Croquettes— Entree)

( Peaw aux Croguetles de Fommes de Terre).

VEAL WITH POTATO CROQUETTES.

1 ib. of cold roast veal Is pi

- 0 pint cream
¥ bottle button mushrooms ; tablespoonfuls of the liquid
14 Ib. tongue or boiled ham ! from the mushrooms
1 0z. flour Salt, pepper, and a little lemon
1 0z, butter juice
14 pint gond stock Yolks of 2 egps



Cut the veal into thin slices and stamp out into rounds about
1 inch in diameter, also the ham or tongue, and slice the mushrooms.
Melt the buiter in a saucepan, add the flour, stir until smooth, then
add stock, cream and liquid from the mushrooms, pepper, salt and
lemon juice, boil 3 minutes; pour over the yolks of eggs and
pass through a fine hair sieve; put back into a saucepan, add the
veal, ham and mushrooms; stand the pan inside another saucepan
of hot water until heated through, taking care it does not boil or
the sauce will become curdled and spoiled. When hot pile in the
centre of a dish, and garnish alternately with cut quarters of lemon
and croquettes of potatoes (No. 220),

S No. 328
ROAST VEAL
(Veawn 16t
The fillet ( fifet), loin (fonge) and shoulder (épaule) are the
chief joints for roasting.
Stuft the joint with veal stufting (No. 744), cover with fat
bacon, and roast according to directions under Roasting (No. 232",
The fillet and shoulder are usually boned. The dish may be
garnished with rolled pieces of fried bacon and cut lemon.

No. 320.
SWEETBREADS (with Calf’s Brains—Entree)

(Ris de Veaw awx Cervelles).
|

2 sweethreads 1 set of calf's brains

L¥ Ib. bread crumbs L4 Ik thinly-cut boiled ham
r tablespoonful minced parsley 4 button mushrooms

2 EFES LY onion

1 bay leaf Bunch of sweet herbs

% pint white stock 1 oz, butter

Blade nf mace 1 oz. flour

Soak the brains in some salt and water for 2 hours, remove
the skin; put them into a pan with the stock, onion, mace. bay
leaf, sweet herbs and button mushrooms; bring slowly to the
boil and simmer gently 5 minutes; remove the brains and rub
through a wire sieve, also the mushrooms; mix with them a little
seasoning and the yolk of egg; soak the sweetbreads 2 hours in
lukewarm water, drop in boiling water for 1 minute, take out and
immerse in cold water for a minute, then put them in the stock in
which the brains have been boiled and simmer slowly 15 to 20
minutes; remove and press until cold ; cut in neat slices about one-
third inch thick, thickly cover one side with the brains, &c.: mix
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with the crumbs the parsley and a little salt and pepper, beat up an
egg and entirely cover each piece of sweetbread; roll in the bread
crumbs and fry in smoking-hot fat a light gold; drain on soft
paper, cut a round of bread about 2 inches thick, 8 inches long,
and 5 inches wide, take out the centre, fry this in hot fat, place in
the centre of the dish, arrange the sweetbreads neatly round, with a
thin piece of ham between each, stamped out the same size as the
sweetbread and warmed in the stock; fill the centre with any
seasonable vegetable, or any of the brain purée that may be left, and
pour round a white sauce, prepared as follows :—Put the butter
into a pan, and when melted add the flour, stir until smooth, then
add the stock in which the sweetbreads have been boiled, first
removing the fat, a tablespoonful of liquid from the mushrooms,
and as much cream as will reduce it to the thickness of good cream;
season and strain round the base of the dish.

No. 330.
SWEETBREADS (in Brown Gravy—Entree)

(Kis de Vean awn [us).

LPI“Ep;lrE as (No. 331). When cooked lift the sweetbreads into
il .-.1r|pping tin, and brown them quickly under a gas grill or in front
Of a sharp fire; put 1 ounce of brown glaze into the gravy
(instead of the flour) and strain round the sweetbreads. '

No. 331.

SWEETBREADS ( Larded—Entrée )

(Nis de leaw pigurs).

2 0r 3 sweetbreads . I carrof

Ili_un::h of sweet Lerbs ' 1 onion

{5 ;:n;c‘_r;l_i ik A few sprigs parsley
14 Ib. bacon ¥ oz. flour

Salt and pepper 1 0z, butter

Steep the sweetbreads in cold water 2 hours, changing the
water several times; drop them in boiling water 3 minutesh lift oLt
o cold water for 15 minutes ; drain, remove the skin =r;mui fat
press them for half an hour between two plates, divide the lmcur;
INto neat lardoons, and lard them ; put all {he vegetalles (sliced) at
the bottom of a pan, lay on top the sweetbreads, pour round the
stock and simmer slowly half an hour.  Melt the butter in another
pan, add the flour and stock from sweetbreads boil 5 minutes, dis|
the sweetbreads and strain over the sauce ' e



No. 332.

CALF’S SWEETBREADS (aiih Green Peas—
Entree)

(/15 de Veaw awx Pelils Pois).

= or 3 calf's sweetbreads 2 Or 3 025, butter
3 025, bread crumbs 1 egg
Lireen peas Seasoning

Soak the sweetbreads, wipe and drop into boiling water for a
few minutes, lift out,dry, cut in half, season, brush over with egy,
and roll in the crumbs. Make the butter hot and fry in it the
sweetbreads on both sides; dish, pour over the butter, and garnish
with the peas, purée of spinach or mixed vegetables.
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POULTRY AND GAML.

NDER the designation “Poultry” are included the Fowl,
Capon, Guinea-fowl, Turkey, Goose, Duck, and Pigeon.
Almost any wild bird or animal which is hunted or shot is
reckoned as “game.”’ The Rabbit is included in this section
for convenience  Poultry and rabbits should be cooked whilst
fresh, but game 15 usually hung for a longer or shorter time,
according to taste.

FOWL TRUSSED FOR ROASTING— (FRONT VIEW).
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TRUSSING.

BirDS for roasting, The following general description serves
for Fowls, Turkeys, Pheasants, Pigeons, Partridges, &c.

The birds being drawn, wiped and singed, and the head
removed—or not, as preferred—chop off the toss and spurs
quite short, turn the wings in under the back so that the tips
are made to overlap the first joints. Bend the legs well forward
and fasten with a skewer, which must pass through the wing
and leg, close to their middle joints, under the body, and
through the limbs of the other side. Bend back the legs, and

FOWL TRUSSED FOR ROASTING—(BACK VIEW).

secure in position with a second skewer, passing through them

near their first joints and through the body, or they may be
fixed with twine: a third skewer mdy pass through the toes.
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Sometimes birds are cooked with the liver and gizzard fixed
on the wings, but these may with advantage be removed before
roasting, and used for other purposes. The appearance -::f.:,a.
fowl n;:w be improved by slipping the scissors under th-ﬂr sk1.11
of the ]_';FEI[S[, snipping through the breastbone and pressing it
flat. If the bird is not very young, it may be better to draw
the sinews. To accomplish this, cut through the skin round
the first joint of the leg to expose the tendons, then give the
leg a twist and a strong pull In the case of a turkey, each
sinew should be drawn separately by slipping a steel underneath
and pulling steadily. The result often more than repays all the
trouble taken.

PHEASANT TRUSSED FOR ROASTING—(FRONT VIEW).

If the breast of the bird is to be stuffed, the forcemeat is
introduced under the loose flap of skin from the neck; this
fold is afterwards tucked under the first trussing skewer. When
the head is not removed it may be drawn to the side and fastened
with the first or second skewer (see plates).

PARTRIDGE and other small game birds may have the legs
crossed after the middle joint has been fixed in position.



PHEASANT TRUSSED FOR ROASTING—(BACK VIEW).

FOrR BOILING.—The bird is prepared as for roasting, except
as regards the legs. The feet are usually cut off entirely, the
sinews drawn, the skin loosened from the whole of the thigh
and the leg thrust well in under the skin.

FOWI, TRISSED FOF BOILING — (FRONT VIEW],
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DUCK TRUSSED FOR ROASTING—I:FRDNT VIEW).
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DUCKS AND GEESE.—The head is removed and pinions trussed
in the usual way, the feet cut off and legs fixed close to the sides
with skewers or twine. Sometimes the feet are left on a duck,
in which case they should be scalded and rubbed with a2 cloth,
then after fixing wings and legs the feet are bent back underneath
the body by breaking the joints and secured in position.

DUCK TRUSSED FOR ROASTING—I{BACK VIEW).

SNIPE AND WOODCOCK are treated somewhat differently. The
head and neck are skinned and the bird very carefully plucked;
the wings are secured in the usual position and the thighs brought
close to the sides. The head may either be drawn round and
the beak run in under a wing, or the long beak may be made
to transfix thighs and body, acting as a skewer; the legs may
then be crossed as with other small game birds. These birds
are usually cooked without being drawn; sometimes plovers are
treated in the same way. As in the case of the Red Mullet, various
reasons, too fantastic and absurd to justify mention, have been
assigned for the practice. Great delicacy in feeding is probably
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the only argument which might have any weight, but unfortunately
it cannot apply exclusively to these birds any more than to the
mullet amongst fish, which has been already referred to (page 40)
as not at all remarkable in this respect. [ am assured by Professor
Herdman that there is not any phenomenon of their organization
or habits which can, in any way, account for this custom. It
may possibly have arisen in some ancient superstition, but perhaps
we may not be far wrong in supposing that it originally sprang
from a desire to save the Zrzer in the body of the bird, as Dubois
directs for the mullet (page 40).

HARE.—After stuffing and sewing up, a hare may be trussed
in simple fashion by drawing the fore legs backwards and the
hind legs forward quite straight along the sides and fastening
with skewers; it may be necessary to make little cuts behind
the joints so that the limbs may be straightened out. The tail
may be fnrned up and pinned to the back, and the head fastened
upright.  Various fanciful methods are sometimes used (see plate).

HARE TRUSSED FOR ROASTING.

BONING OF BIRDS. - A bird for boning must not be drawn;
it should be plucked with extreme care, so as to leave the skin



quite unbroken, singed, wiped, and the head cut off. Draw the
sinews of the legs as directed under “ Trussing,” bare the bone
of the drumsticks for about an inch, and chop off; also
remove the wings at first joint. Lay the bird on its breast,
tiil-end towards you, and make an incision down the centre
from the neck to the tail. Keeping the knife close to the
bones, proceed to raise the skin and flesh from one side of the
incision, beginning in front. After a little scraping, the
shoulder-blade is reached ; work over this to the joint of wing;
sever this, pull up the wing bone, scrape off the meat, and
remove the bone entirely. Next work backwards towards the
hip-joint, give this a twist to dislocate it, scrape off enough
flesh to enable you to seizé the bone, draw it out and remove
in the same way as the wing. Proceed to scrape away the
meat from the breast-bone, after which turn the bird round and
bone the other side in the same fashion. Carefully remove the
merry-thought, and slip the knife between the skin and the ridge
of the breastbone; this must be done with the greatest care to
avoid cutting the skin, as there is not any flesh present. Take
hold of the carcass in one hand, the skin in the other, and
gently draw apart so as to strip the body towards the tail, and
cut away. This method is generally fﬂllﬂwed when the bird is
required for a galantine (see Nos. 348 and 366).

When it is desired to stuff the bird and keep a resemblance
to its original shape, the first cut is made from the neck just
to the middle of the back, also the lowest bones of the limbs,
and the end of the back-bone, with tail, are left in place. The
bird is stuffed, sewn up, trussed as naturallv as possible, and
bound with tapes to keep in shape. The stuffing usually con-
sists of soaked and pressed bread crumbs, well-seasoned with
salt, pepper, nutmeg and sweet herbs, bound with egg; it
must be well pressed into the limbs and body to replace the
bones., The bird is usually roasted and served with a good
gravy, the forcemeat forming a foundation to facilitate the

carving.
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COOKING OFF POULTRY AND GAML.

ROASTING.—This, the most generally used method, can be
perfectly carried out by means of the Gas Cooking Range.
It is important to remember that the bird, or joint, must not
be put into a dripping tin, but laid on one of the grid
shelves placed about 6 or 8 inches above the burners. The
oven should be made hot first of all, and the gas turned
down on putting i the bird. If birds, hares, &c., are
covered with fat bacon, or greased paper, basting will not be
needed Some minutes before they are done the covering is
removed, and they are allowed to brown, turning up the gas
if necessary; browning may be assisted by rubbing over
with a Ilittle butter and dusting with flour, after removing the
bacon. Turkeys and Geese may be hung tail downwards from
the top of the oven, or from a grid shelf placed near the
top, using the hook supplied with the range. Gravy is made
as directed in No. 232, and special gravies are given in the
recipes.

BOILING.—The chief point of importance is to put the
bird in boiling water at first; then to simmer slowly until
cooked; in this way the juices are prevented from escaping,
and the flesh rendered tender. Steaming can advantageously
take the place of boiling.

STEWING.—The smaller burners on the Gas Range are
particularly useful for this process. Several names are in
common use to designate varieties of stews. Kagornl is
applied to a rich brown stew of fresh meat: ZFricassée to
a white stew with white sauce (often containing egg) and
fancy garnish; and Salmis to a highly seasoned and
flavoured stew of cooked or partly-cooked ;,;nme,

CURRIES.—These may be defined as stews, in which the
dominant flavour is derived from Curry Powder. The most
important point in their preparation is to have a really good
Curry Powder. Full directions will be found in the re;:ipes.
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FRYING.—Many very useful entrées may be made from cold
cooked game or poultry, in the form of Croquettes, Rissoles and
Cassolettes, directions for making which are given in the recipes.
Some confusion seems to exist as to the distinction between
“Croquettes”” and * Rissoles;’" the former consists of a thick
mixture formed into shapes and fried, after coating with egg
and rolling in bread crumbs; the latter, of a similar mixture
enclosed in thin cases of pastry (short or puff) and fried in
the same way.

LARDING.—To lard, first cut slices of fat bacon parallel to
the rind, then cut them into small pieces about 1! -ins. long,
and about a gquarter inch square in section; these strips, known as
“ lardoons,’” are placed in the end of a larding needle, and run
through the skin of the bird, &c., so as to leave both ends
projecting for an equai distance from the surface. The size of
lardoons wvaries according to size and nature of bird, and to
the parts larded. Sometimes truffles are cut up into lardoons
and used in the same way.

BARDING.—This is a term appled to the act of covering a
bird or joint with slices of fat bacon for roasting; the bacon
is usually tied or skewered on.

SAUCES.—Almost from time mmmemorial it has been cus-
tomary to serve Apple Sauce with rich birds, such as Geese
and Ducks; Bread Sauce, with Turkey, Fowl and some game
birds; Jelly, with Hare and Venison; and Browned Bread
Crumbs with Game. It would be idle to pretend, however,
that in these days of novelty and invention one is obliged to
adhere rigidly to any hard-and-fast rule.  Leading authorities
are constantly devising new Sauces and Garnishes, and there is
plenty of scope for the exercise of judgment and artistic display
on the part of the cuisinicre.

—

CARVING OF POULTRY AND GAML.

All skewers, &c., used in trussing should be carefully
removed before sending the dish to table. In carving birds, it
is a good plan to plunge the fork well into the body through




the breast, in order to fix it firmiy ; a second fork can then
be used for serving. Where a stufting is present some of it
should be served with each portion.

FowL.—First remove the legs by cutting backwards between
thigh and body until the bone is reached, then force the limb
outwards and backwards to expose the joint and sever the
connections. If the bird is large, the leg may be divided into
two by cutting through at the middle joint with a knife or
carving scissors. To remove the wings, commence the cut so
as to include a slice of the breast ; keep the knife close to the
ribs, and when it touches the bone force the wing outwards
and cut through. The meat may next be taken from the breast,
the merry-thought removed, the breast separated from the back
by cutting through the ribs, and the back divided crosswise
into two; the tail-end will include the two *‘woix?’ and the
“Pope’s Nose,” which are regarded as special delicacies. The
Capon is carved in the same way as Fowl

TURKEY.—The limbs are removed in the same way as for
Fowl, and the legs should be divided at the middle joint; the
wing is usually cut so as not to include any of the breast;
this latter may be carved lengthwise; or in the case of a very
large roast bird, many good slices may be got by transverse
or diagonal cuts. The further treatment is as for Fowl.

GoOSE and Duck.—In the Goose the breast is carved first
by slicing lengthwise, in the Duck the limbs are first removed
in the usual way, the after treatment of both being as above.
Small Ducklings may-be divided into 4 pieces by cutting through
first lengthwise and then crosswise.

PHEASANT.—This is generally carved precisely as a fowl, but
some prefer to remove the wing with as little of the breast as
possible.

PARTRIDGE.—If small, the bird may be divided lengthwise
into 2, then into 4 if wished: this method applies also to ali
kinds of small game birds and pigeons. Larger birds may
be carved by removing the limbs of each side in 1 piece and

then separating the breast from the back, the bird being thus
divided into 3 portions.
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HARE.—The simplest way of carving this is to cut off ths
limbs by cutting between them and the body till the knife
reaches the joint, then forcing them outwards and severing;
the meat of the back may then be carved by transverse cuts,
or the body may be cut through into pieces crosswise. The
head being reckoned an ornament should be left on to the
last, then removed, the jaw bone cut away and the head split
open with a short, strong knife, commencing at the tip of the
nose. Leveret and Rabbit may be carved in similar fashion.

VENISON.—Most joints of Venison are carved in the ordinary
way, but the haunch has a method to itself. Arrange on the dish,
with skin side up,and tail towards the carver; make a transverse
cut to the bone round the leg just above the first joint;
next make an incision from a point near the extremity of the
loin, right along the joint to reach the first cut; wedge-
shaped slices, about as thick as those made in carving mutton,
may then be cut from each side of this incision, a hollow
being thus kept in which the gravy can accumulate,

V7 L\
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ROELTRY.

No. 333.

ROAST DUCKS

(Canards rifis).

Pluck, singe, draw and wipe the ducks, cut off pinions at first
joint, scald and skin the feet but do not remove them; pass a
skewer through the pimons, catching also the top part of the legs.
Stuft the body with sage and onion stufting as for roast goose
(No. 360). draw together the feet and tie; roast three quarters
to 1 hour, basting well, serve with brown gravy made as for
roast goose (No. 360).

No. 334.

‘ROAST DUCKLINGS

(Canelons rétis).

ROAST DUCK, WITH GREEN PEAS.

Prepare and roast as ducks (No. 333), leaving out the stuffing.
The dish may be garnished with green peas.
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No. 335.

‘BOILED FOWL
(Foulet bowuillD).

To truss the fowl for boiling, the legs should be removed from
the first joint and the sinews drawn; to draw the sinews just cut
the skin round the first joint of the leg, then give the leg a strong
pull and it will be easily removed with the sinews. Fold over the
pinions and pass a skewer through them and the top part of the
legs, tie the bottom part of the legs together, cover the breast of
the fowl with thinly cut slices of lemon, wrap up in a piece of
buttered paper and put into a pan of boiling water ; allow this to

BOILED FOWL, GARNISHED WITH CAULIFLOWER.

boil 5 or 6 minutes, draw on one side and simumer very slowly,
three quarters to 1% hours; when done remove the paper and
drain; cover the fowl entirely with a white sauce (No. 98);
garnish with the yolk of a hard-boiled egg; this may be rubbed
through a sieve on to the fowl, or cut in slices and then into
small rounds or different patterns as preferred. If the fowl is to
be served cold, add half an ounce of gelatine dissolved in a
quarter pint stock to sauce, and coat the fowl with this twice
when it is nearly cold but not set; dish on a bed of salad.
No. 336.
CANNELONS OF CHICKEN (Entrée)

(Cannelons de Foulel),

Croquette mixture (No. 342) 3 0zs. bread crumbs
Short pastry 1 eFr

Roll out the pastry very thinly, cut into pieces 2% inches long
and 112 inches wide; put one teaspoonful of the croquette mixture
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on each, fold over and seal the edges, forming a cork shape; brush
with egg, roll in crumbs and fry brown; drain and dish high;
garnish with parsley.

No. 337
CASSOLETTES OF CHICKEN (Entréee)
(Cassolelles de FPoulet).

I 1b. butter z tablespoonfuls cream

I e 4 025, bread crumbs

1 oz. flour I{ pint stock

6 pzs. cooked chicken 1 tablespoonful cooked ham

Salt A few drops of lemon juice.

Pepper Fat for frying

Divide the butter into about 6 equal parts, roll up in the
shape of a bottle cork, roll in flour, then dip in beaten egg and roll
in crumbs twice. Have a bath of fat, hot and smoking freely, put
the pieces of butter in a fryinz-basket, plunge in the hot fat, and
fry quickly a nice light brown ; lift out and drain, then remove one
end. pour out the butter and put in the oven a few minutes, open
end downwards to drain. Meanwhile put 1} ozs. of the soft butter
into a saucepan and mix with the 1 oz of flour, then add the stock
and boil up; add seasoning, lemon juice, and chicken and ham
finely minced, and lastly stir in the cream. Put this mixture into a
forcing bag with.plain tube, and force into the cases; put on the
cover, garnish with parsley and serve.

No. 338.
CHAUFRQOID OF CHICKEN (Entree)
(Chaufroid de Foulet).
1 chicken 1 quart aspic jelly (No. s8g)
1 oz, flour 1 oz. butter
14 pint milk or cream A few drops of cochineal

Saltand ¥ teaspoonful peppercorns

Truss the chicken for boiling, put it into a saucepan with
enough boiling water to cover it, 1 small onion, a bunch of
sweet herbs, a blade of mace; simmer slowly 30 minutes to an
hour, according to the age of the bird ; lift out, drain, remove the
skin, and set aside to cool; strain the liquid and when cold remove
the fat and use for aspic jelly (No. 589). Fill a border mould with
part of the jelly, and when set dip in warm water and turn out.
Melt the butter in a saucepan, add the flour, stir until smooth, then
add the milk, half pint aspic jelly, salt and pepper, boil this until it is
reduced to half the quantity, pass through a fine hair sieve; colour
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part of this sauce a pretty pink with cochineal, allow this to get cool
but not to set., joint the chicken neatly and dip half of the joints
in the cream sauce and the remainder in the pink sauce; set aside
until firm, if not well covered dip them in the sauces again. When
quite set, arrange the pieces in the centre and on top of the
border of aspic. Put a little of the aspic into a forcing bag with a
rose tube, and garnish the rough edges of the fowl and round the
base of the dish. A little chopped parsley, hard-boiled yolk of egg
rubbed through a sieve and any remains of the cold sauces may be
used for garnishing. A base of salad may also be used instead of
the border of aspic, if preferred.

No. 339.

CHICKEN CIGARS (Entrée)
(Cigares de Poulet).

Croguette mixture (No. 342) ‘ 3 0zs. bread crumbs
I eEE

Prepare croquette mixture and when cold form into cigar
shapes; brush with egg, roll in bread crumbs, fry in hot fat, drain,
pile in a dish and serve hot.

s e s

NoO. 340.
"‘ &
CHICKEN A LA CLAREMONT (Entrée)
(Poulet a la Clareniont).

1 chicken Ls Ib. sausages

Pepper, salt, and lemon juice 14 1b, lean ham or tongue

I carrot unch of sweet herbs

1145 pints stock 1 stick celery, 1 onion

L4 0f. glaze A few sprigs of parsley

Bone the chicken, taking care not to break the outside skia, lay
it flat on a board, the skin downwards, season with salt, lemon
juice and white pepper; spread over the top the sausages; divide
the ham into strips and arrange them lengthwise, roll up and sew
firmly ; tie up tightly ina cloth, put into a saucepan with the bones
and vegetables, pour round the stock, boiling; simmer 1 3 hours;
‘lift out, remove all the fat from the gravy and reduce to one-half
by fast boiling, add the glaze and seasoning. Remove the cloth
from the chicken, also the stitches; cut in rounds about a third of
an inch thick, lay these round a border of potato (No. 450) or
a border of rice; fill the centre with any seasonable vegetable,
strain round the gravy and serve. A breast of veal may be boned

and dressed in the same way.
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No. 341.

CHICKEN A LA CREME (Entrée)
(Poulet d la Créme).

3 ozs. minced chicken or veal 14 teaspoonful parsley, minced
3 0zs. ham 'lir‘m?n salad

or 4 minced button mushrooms %4 pintcream
.f";llit'?le salt, pepper, and cayenne ! 14 pint good aspic jelly (No. 58g)

Beat up the cream until quite stiff, then add the veal, ham,
mushrooms and seasoning, also the parsley, which must be finely

CHICKEN A LA CREME.

minced; mix lightly and fill by means of a forcing bag and tube
some paper scufflée cases. Then put into another forcing bag and
fancy tube the jelly, finely minced, and garnish round each.
Sprinkle with minced parsley, lobster coral and hard-boiled yolk
of egg rubbed through a wire sieve.

No. 342.

CHICKEN CROQUETTES (Entrée)
(Croquelles de Pouletl).

4 0zs. minced cooked chicken i Salt and pepper

1 tablespoonful minced cooked ham Little lemon juice

1 tablespoontul minced bottled 1 0z. butter
mushrooms 1 0z. flour

14 pint white stock 1 tablespoonful cream
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Melt butter, stir in flour, add stock and seasonings, boil up
add rest of ingredients and set aside to cool. When cold form
into balls or cork shapes, brush over with beaten egg, roll in
bread crumbs and fry a nice brown in smoking-hot fat.

CHICKEN CROQUETTES.

—— No. 343.
CHICKEN «with Croguettes of Rice
(LPoulel aux Crogueties de Riz).
1 chicken L7 1b. rice
s Ib. fat bacon 2 tablespoonfuls Parmesan cheese
I onion Bunch sweet herbs
1 bay leaf | ‘6 oz. glaze or 14 tesapoonful
Papper and salt Liebig Extract of Meat
r dozen mushrooms 1 quart of stock
I egE Some bread crumbs
T carrot

Lard the breast of the chicken with the bacon (see page 144),
and cover it with a few slices of thinly-cut bacon; slice the onion
and carrot and place at the bottom of the saucepan, with the sweet
herbs and bay leaf; lay the chicken on this and pour round 14
pints of stock or water; simmer slowly 30 minutes; lift out and
put into a dripping tin with a little of the liquid; put in the oven
for 15 minutes to brown, basting occasionally, peel the mushrooms
and remove the stalks, season with pepper and salt, drop them into
the liquid in which the chicken has been boiled; simmer 10 minutes;
remove and lay round the dish. Boil the liquid until reduced to three
quarters of a pint, remove the fat,add glaze; seasonand pass through
a fine sieve; pour part round the chicken and the remainder serve
in a tureen. While the fowl is boiling prepare the croquettes of
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rice as follows :—Wash the rice and boil in half pint of stock until
tender and as it absorbs the stock season with salt and pepper
and stir in the cheese; turn out on to a plate until cool and firm,
then form into pear shapes; brush over with the egg, beaten,
and roll in bread crumbs; fry a light brown in smoking-hot fat;
drain and put in the thin end of each about 1 inch of the stem of
parsley ; arrange round the chicken alternately with the mushrooms,
Or the rice may be boiled as for curry; the Parmesan and seasoning
stirred into it, and laid roughly round the dish with the mushrooms

on the top.
_— No. 344.

CURRIED CHICKEN, ‘UEAL, OR RABBIT ( Entrée)

(Foulet, Veaw, ou Lapin, anw Kari).

r chicken 4 teaspoonful sugar

z tablespoonfuls cocoanut 2 0Zs. butter

1 tablespoonful lemon juice | =2 tablespoonfuls curry powder
T onion 14 pint gravy or stock

1 teaspoonful sait
Joint the chicken neatly and fry a light brown in the butter:
remove from the pan and fry the onions, sliced, add the curry
powder, cocoanut, sugar, salt and gravy; put back the chicken and
simmer half-an-hour (a fowl or rabbit will take an hour and a half) ;
add the lemon juice and serve with a dish of rice (No. 752).

== No. 345.

DEVILLED CHICKEN ( Entrée)
(FPoulet a la Diable).

I eRE A little salt
4 teaspoonful mustard | Some cold chicken
o do. curry powder 2 0z5, butter

2 tablespoonfuls bread crumbs
Mix the eggs, mustard, salt and curry together, divide the
chicken into small joints, brush over each piece with the egy
mixture, cover with the brown crumbs, place in a baking tin with
the butter, bake about 15 minutes; dish in a ring and garnish with
parsley or cress.

eV No. 346.
FILLETS OF CHICKEN (awith Supreme Sauce—
Entree)
(Filets de Poulet, Saunce Supréme).
Ereqﬁts of ic!ﬁckens | 1 0z. butter
4 pint stoc ' tables
1 small bottle of preserved aso?n‘f:ﬁ-ﬁgfffﬁliﬂiﬂ|mm or
mushrln-:ums _ tongue
1 small onion ! Salt and pepper
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Remove the breasts from 2 fowls, skin and divide in two,
sprinkle with lemon juice, put into a stewpan with the stock or
water, the liquid from the mushrooms, and the onion: simmer
slowly 1 hour. Melt the butter, add the flour, when smoothly
mixed add the gravy from the fillets, add seasoning, allow this to
boil, strain into another pan, add the mushrooms, heat up and add
cream. Dish the 1llets round a dish, coat them with the sauce,
arrange the mushrooms in the centre; garnish with half rounds of
cooked ham or tongue made hot in clear stock.

No. 347.
FRICASSEE OF FOWL (Entrée) SaRiL

(Fricassée de FPoulel).

1 fowl Sait

1 eschalot | A dust of sugar
Blade of mace 1 bay leaf

A few sprigs of parsley t pint milk

Sweet herbs
14 doz. peppercorns

z yolks of egp
2 tablespoonfuls cream

Skin and joint the fowl, blanch it by dropping into boiling
water for a minute, lift out and dip each piece in cold water, then
put into a stewpan with the trimmings, eschalot, mace, parsley,
sweet herbs, peppercorns, salt, bay leaf, milk and a pinch of sugar.
Simmer slowly 1 hour or until tender. Melt the butter in a small
saucepan, stir in the flour; now add the gravy strained from the
fowl, stir all the time and boil for 2 or 3 minutes. Now add the
volks and cream beaten together, but do not allow the sauce to boil
after the eges are added or it will curdle. Dish the fowl.and strain
over the sauce.

No. 348.

_— -

GALANTINE OF FOWL OR CHICKEN (Entree)
(Galantine de Poulef).

r quart aspic jelly
L4 1b. sausages

r fowl '
A few grains cayenne |

14 teaspoonful sweet herbs

A small tongue or 2 Ib. ham, lean
1% doz. truffles or pickled walnuts
L4 teaspoonful grated lemon rind

1 Ib. bread crumbs
1 teaspoonful =alt
14 do. pepper

2 BETES

Bone the fowl as directed under * Boning” (page 141); draw
the legs and wings inside, spread flat on a board, and cover with a
forcemeat made with the sausages, bread crumbs, sweet herbs, salt,
pepper, cayenne and lemon rind, all mixed together with the
eggs, beaten. Lay on the top of the forcemeat the tongue
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or ham and a row of ftruffles or walnuts, roll up and sew
together, taking care to secure the ends; roll in a linen cloth
and bind firmly with tape, boil 2. hours in some stock, made
as follows:—Take the bones and trimmings from the fowl,
put into a pan with three pints of cold water, half teaspoonful
peppercorns, blade of mace, sprig of parsley and one onion; boil
one hour, then put in the fowl. When the fowl is boiled sufficiently,
lift out and vput between 2 plates with a weight on the top.
Allow this to stand until cold, then remove the cloth and draw

GALANTINE OF FOWL,

out the stitches carefully ; put into a plain mould, large enough to
take the fowl, half an inch of good aspic jelly (No. 589), which may
be made from the stock in which the fowl has been boiled. When
set, lay in"the fowland cover with more jelly, just liquid, but not
hot; when set, dip into warm water and turn out quickly;! decorate
witﬁ chopped parsley, aspic jelly (which may be coloured), hard-
boiled white of egg cut in fancy patterns, and three siivErj hatlet
ske?uers will be an improvement. Instead of dishing the fowl in
aspic, it may be covered with a brown glaze (No. 745) and garnished
with aspic. (See also plate No. 366).

No. 340.
GRILLED CHICKEN

(Fowlet griild).

I chicken

St :}Essertspoonful minced parsley
2z 0z. butter fzr ﬂtfl. e

2 tablespoonfuls brown crumhbs I : i es;c?nnfuls 3:3:?151
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Divide the chicken in half, remove the bones from the legs
and wings, cover with butter and grill under a gas grill 15 minutes,
basting occasionally with the butter: then brush over with the
egg, sprinkle with the crumbs, brown quickly and dish. Fut the
stock sherry, glaze and seasoning into a pan; when dissolved, add
parsley, pour round the chicken and serve.

HD} 35“#
CHICKEN A L' ITALIENNE (Entrée).
(Poulet a I'ltalienne).
1 chicken 1 small eschalot or onion
Bunch of sweet herbs 1 blade of mace
1 pz. flour Yolks of z eggs
I oz. butter 3 tablespoontuls grated
3 0Zs. Maples macaroni Parmesan cheese
i pint stock or water Salt, pepper, and cayenne

2 0zs. cooked ham or tongue.
Skin and joint the chicken neatly, put it into a saucepan with

the stock, boiling, the eschalot, mace and sweet herbs, and simmer
slowly 30 minutes to 1 hour, Meanwhile wash the macaroni and
break into pieces 1 inch long, throw it into a pint of boiling
water with 1 oz. of the butter and boil until tender, then strain
from it the water and add a little pepper, salt and cayenne and 1
tablespoonful of Parmesan cheese. Arrange this round the edge
of a dish and the chicken in the centre. Melt the butter in a pan,
add the flour and stir until smooth, then add the liquid from the
chicken, pepper, salt and cayenne, boil up, stir until thick and
cook 3 minuytes, strain to the yolks of 2 eggs, add the remainder of
the Parmesan cheese and the ham or tongue cut in shreds; put
back into the pan, re-heat, but do not allow it to boil, pour over
the chicken and macaroni, The dish may be garnished with a
very little parsley if liked.

No. 351.

CHICKEN OR FOWL LEGS A LA ROYALE (Entrée).
(Cuisses de Poulet a la Royale).

1b. sausages
t:ﬁﬁf ;:’;urgv:»lmwn stock ‘ stabluspuu%.fuls bread crumbs
oz glaze 14 dozen mushrooms
I carrot ' 1 small onton
r stalk celery l Bunch parsiey
Bunch sweet herbs Legg

Pepper, salt | A little grated lemon rind
L 1b. fat bacon
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Cut the legs close to the body of the fowl, leaving on a large
piece of skin, break off about 1 inch of the drumstick end and
remove the upper bone entirely; mix the sausage meat, bread
crumbs, pepper, salt, dust of sweet herbs and lemon rind together
with the egg beaten ; with this stuff the legs, inserting 1 mush-
room in each, sew these up, making them lock as plump as possible.
Divide the bacon into lardoons about 1 inch long and lard each
leg neatly on top. Cut up all the vegetables and lay them at the
bottom of a saucepan, put the legs on the top, pour round the
stock and simmer slowly three-quarters to 1 hour, remove into a tin
and brown quickly under a gas grill or in a quick oven; strain the
gravy into another pan, remove the fat, season, add mushrooms and
glaze ; reheat. Dish the legs, pour over the gravy and garnish the
dish with mushrooms.

: No. 352.
Hos
MAYONNAISE OF CHICKEN |Entrée)
(Mayonnaise de [Foulet).
& tablespoonfuls minced veal, 1 fablespoonful finely-cut lettuce,
chicken or game celery, or any salad
2 tablespoonfuls minced hamor 1 small tomato, finely cut
tongue A little pepper, sait and cayenne

About }{ pint Mayonnaise sauce (No. 82).

Put all the ingredients intoa basin, with half the sauce and mix
together; pile this in the centre of a dish with a nice border of
salad, flavoured with a Little salt, sugar, vinegar and salad oil; cover
the chicken mixture with the remainder of the Mayonnaise, and
sprinkle with finely minced parsley and lobster coral: or the chicken
mixture may be divided and put into small soufflé cases, covered
with Mayonnaise and sprinkled alternately with lobster coral and
minced parsley and dished on a lace paper or on a salad border to
taste.

— No. 353.
MINCED CHICKEN WITH RICE (Entrée)
(Hachis de Poulet an riz).
34 Ib. cold chicken | Salt, pepper, and lemon juice
I 0Z. minced ham 14 doz. minced mushrooms
14 pint good chicken stock 1 0z, flour
z tablespoonfuls liquid from the 1 0z. butter
mushrooms

Melt the butter, stir in the flour, add stock, mushroom liguid
and boil 3 minutes; season: add chicken, ham, mushrooms
and heat gently through. Dish in the centre ofa savory rice border
(No. 753).




No. 354.

CHICKEN WITH MUSHROOMS

(Loulet anx Champignons).

IVL']!IiCkEl'I [ 1 dozen mushrooms
s pint brown stock | L2 oz, flour
Pepper and salt 1 0z. butter
1 small onion ' L b, f

% Ib. fat bacon
Bunch sweet herbs | 1bay leaf

¥ gl.ss slierry

ROAST CHICKEN, WITH MUSHROOMS.

Truss the chicken for roasting, cover the breast with the bacon
cut in thin slices, roast 40 minutes; meanwhile put the butter into
a saucepan and when hot brown in it the onion, sliced; draw the
onion on one side of the pan and brown the flour, add the stock,
sweet herbs and mushrooms, first removing the stems, and season
well with salt and pepper; simmer slowly 15 minutes, then add
sherry; dish the chicken, pour from the dripping tin all the fat
and add any gravy to the sauce; garnish round the chicken with
the mushrooms, remove all the fat from the sauce, strain a little
round the dish and the remainder serve in a tureen.

No 355.
PATTIES, (Chicken or Veal—Entrée)
(Petits Pités de FPoulet, ou de Veau).

The breast of 1 chicken, uncooked, | 34 teaspoonful salt

or as much veal : A few grains cayenne
r oz. flour | 17 teaspoonful pepper
L: pint stock Puff pastry (No. 6z23)
L: pint cream About 34 1b. of flour will be suffi-
1 0z. buiter cient for 1 doz. patties

s teaspoonful lemon juice
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Cut the chicken in small pieces, put the butter into a saucepan,
and when quite hot, but not brown, fry in it the chicken 3 or
4 minutes, taking care the butter does not become brown, then
add the flour, stock, cream, lemon juice and seasoning; simmer
slowly § minutes. Roll the pastry out a quarter of an inch thick,
cut 1n rounds about 3 inches in diameter, dip a small cutter, about
114 inches in diameter, into hot water and cut half way through the
centres; roll out a little pastry very thin, and cut in rounds with a
cutter 2 inches in diameter ; these are for lids for the patties; brush
over the top of each with a little beaten egg, place on a baking

CHICKEN PATTIES.

sheet and bake 10 to 15 minutes in 2 hot oven; the lids will only
require about 5 or 6 minutes to bake. The patties should rise
about 2 inches high; when done, take a skewer and remove the
centres, fill with the paity mixture, place a lid on the top of each,
and serve. If there is time, it is a good plan after the patties are
cut to allow them to stand half an hour in a cool place before
baking them. Cooked chicken may be used for the above, it must
be finely minced and added after the sauce is made, and only allowed
to warm through after the chicken is added.
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RISSOLES OF CHICKEN (Entrée) No. 356.
(Nissoles de Poulel).

Croquette mixture | 1 epg

Short pastry (No. 653) 3 ozs. white bread crumbs
Fat for frying

Prepare and cool the croquette mixture as directed in recipe
(No. 342). Roll out the short pastry very thinly, cut in rounds about
3 inches in diameter, put about a teaspoonful of the mixture on
each, wet the edges, fold over and seal well. Brush over with the
beaten egg, roll in the crumbs, fry in smoking-hot fat to a nice
golden colour, drain, dish in a ring or heap and garnish with fresh

or fried parsley (No. 749).

ROAST FOWL NO;:357:
(Foulel rili).

Veal forcemeat (No. 744), or Chestnut forcemeat (No. 742)

If the bird is a chicken leave on the feet, if a fowl chop off the
feet, leaving part of the legs on; truss; stuff the breast with either
of the forcemeats and cover with fat bacon. Place on a grid
shelf, set in a gas oven about 6 inches above the burners and roast
gently three-quarters to 1 2 hours,according to size of bird. About
15 minutes before it is done remove the bacon and allow it to brown.
Make gravy (No. 232) dish with a little poured over the bird and
remainder in a tureen. Sausages and bread sauce (No. 62) may be
served with it.

No. 358.
CHICKEN (with Tomato Purée —Entree)
: (Poulet a la Purée de Tomales).

1 chicken 1 small carrot

Bunch of sweet herbs 1 onion

A blade of mace z ur 3 cloves

1 Ib. tomatoes 44 pint stock

1 ounce flour 1 0z. butter F

Salt and pepper
Skin and joint the chicken neatly; slice the carrot and onion,

put them at the bottom of a saucepan with the sweet herbs, mace
and cloves; lay on the top the chicken and pour round the stock
boiling; simmer slowly 30 minutes to 1 hour, according to age of
bird. Meanwhile slice the tomatoes and fry them a few minutes in
the butter, then stir in flour and strain the stock from chicken to
tomatoes: season, boil 3 minutes and rub through a hair sieve;
reheat and pour over chicken so as to coat it thoroughly. The
dish may be garnished with farced tomatoes (No. 462).
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No. 350.

GUINEA FOWL
(Prntades).
Prepare, cook and serve as for pheasants (No. 380); dish on
toasted bread. Bread sauce (No. 62) may be served with them.

No. 360.

ROAST GOOSE
(Oie rétie).

1 medium-sized goose 3 0zs. bread crumbs
115 Ibs. onions | 2 teaspoonfuls salt
1 dessertspoonful mixed sage 14 teaspoonful pepper

T talﬂm-'.pm_'mful flour

Pluck, singe, draw and wipe the goose; cut off the neck close
to the body, the pinions and legs at the first joint; run a skewer
through the pinions, also through the top of the legs. Prepare
stuffing as follows:—Peel the onions and boil half an hour, then
drain and chop them, add sage, bread crumbs and seasoning; mix
well and stuff the body of the bird with the mixture, then tie the
ends of the legs together. Cover with fat and roast slowly, allow-
ing 12 minutes to each pound weight. If not browning sufficiently
well, dredge over with flour in the last half hour. When done,
pour away the fat from the tin, add to contents of tin the flour, ¥4
pint good stock made from the giblets, salt and pepper; boil up,
pour a little round the goose and serve the remainder in a tureen.
Serve with apple sauce (No. 57).

.No. 361.

COMPOTE OF PIGEONS (Entrée)
(Compote de Pigeons).

4 pigeons !5 pint good brown stock

1 bay leaf ' 114 0zs. butter

¥ small onion | Bunch of sweet herbs

1 glass claret s oz. glaze

114 Ibs. mashed potatoes | Salt and pepper

1egE 2 hard-boiled yolks of eEEsS

Pluck, singe and bone the pigeons, leaving on the feet, cut the
pigeons in half lengthwise, scald and skin the feet and season the
insides of the birds with salt and pepper. Draw the half pigeons into
little plump shapes, arranging the foot in the centre; butter
thickly a saucepan and lay in the pigeons, add bay leaf, onion, sweet
herbs, glaze, stock and claret, cover with buttered paper and sim-
mer half an hour.  Lift out the pigeons and press between 2
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plates, strain gravy and when cool remove all the fat. Meanwhile
prepare the casserole as follows:—Put the potatoes into a basin
with half an ounce of melted butter, salt, pepper and part of the
egg, mix well; then form a round with the potatoes, about 1 inch
thick and 8 inches in diameter, and a pillar in the centre 3 inches
high; work this with the hand until quite firm and smooth, brush
over with the remainder of the egg and bake alight brown, After
removing the fat from the gravy, put it back into a saucepan with
the pigeons, allow them to get hot through, dish the casserole in a
silver dish and arrange the pigeons all round, the feet uppermost,
resting against the pillar of potatoes, strain over the gravy, then put
the hard-boiled yolks into a forcing bag with a small rose tube
(see Advt.), and with this garnish between each fillet. Put a silver
hatler skewer in the centre, or a bunch of heather, red berries, or
any flower in season. Serve hot.

PIGEON PIE , Mo 303
(Pité de Pigeons).
2 pigeons Iz Ibs beef steak
2 eggs, hard boiled 1 tablespoonful flour
Papper and salt Ls pint stock
1 0z. butter | 14 |b rough puff pastry (No. 624)

Draw, singe and wipe the pigeons; cut each into 4 pieces,
leaving a leg or wing in each piece, mix the flour, salt and pepper -
together on a plate and roll in it each piece of pigeon, then put in
the under part of each piece of pigeon a small piece of butter; cut
up the beef in strips 214 inches long and 1 inch wide, roll in the
seasoned flour, put a small piece of fat in the centre of each, and
roll up; place this at the bottom of the pie dish, then lay the eggs
on, cut in slices, then the pigeons, and 2 tablespoonfuls of water;
line the edges of pie dish, cover and decorate with rough putt
pastry (No. 624 ); brush over with beaten egg, bake 1} hours. The
oven should be hot at first, then the gas turned very low. When
done, add half a pint of very good seasoned stock and decorate the
top of pie with the feet ot the pigeons, which should be scalded and

skinned (see plate “ Veal and Ham Pie,”” No. 326).

No. 363.

ROAST PIGEONS
(Pigeons ritis).
Pluck, singe, draw and truss the pigeons, leaving on the feet,
which must be scalded and skinned; truss by passing a thin skewer
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through the pinion, the top part of the leg, through the body,
catching the leg and pinion on the opposite side.  Cover with fat
bacon and roast 30 minutes. A few minutes before they are done
remove the bacon and baste with butter, dust with flour and
brown quickly. Dish with a good brown gravy round, or on
buttered toast garnished with watercress, and the gravy in a tureen.
Bread sauce may be served with them.

= ———

No. 304.

STEWED PIGEONS (Entrée)

(FPreeons sanlés).

2 young pigeons t onion, small
fj pintgstmgk ‘ Salt and pepper
114 ozs. butter I 14 oz, flour

Draw, wipe and divide each pigeon into 4 pieces; make the
butter hot, fry in it the pieces of pigeon very quickly till brown,
lift out, fry the onion sliced, add the flour, stock and seasoning;
put back the pigeons and simmer slowly 1 hour. Dish and strain
gravy over and round. If too much reduce by fast boiling.

BOILED TURKEY DO 305
(Dindon Bouilli),

Truss the turkey for boiling, as directed under “ Trussing,”
(page 138). Put into boiling water, simmer slowly 114 hours
or more according to size of bird. Cover with good white sauce
(No. 98) made from the water in which the turkey has been boiled.
Leave white or garnish with parsley or hard-boiled yolk of egg
passed through a sieve. Celery sauce (No. 65) may be served with
this dish.

No. 300.
GALANTINE of TURKEY
(Galantine de Dindor.".
1 turkey | 14 teaspoonful powdered sweet herbs
1 fowl | 14 grated lemon rind
4 0zs. bread crumbs A few pistachios, z or %{irufﬂus
1 Ib. sausapes | Brown or white glaze (Nos. 745 and 74€)
3 EEES Aspic jelly {No. 58g¢) made from stock in
1 tablespoonful minced parsley which the turkey has been boiled

Bone the turkey and the fowl (see “ Boning,” page 141). Fut
the sausage meat into a bowl (if sausages, remove the skins),
add crumbs, parsley, herbs, lemon rind, salt and pepper, and mix
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with as much of the egg as necessary. Lay the turkey on a board,
skin side down, draw the legs inside, spread over a little of the
forcemeat here and there, put a pistachio, also a truffle cut up; on
this lay strips of lean ham. On the top of this lay the boned
fowl, skin down, then spread on this the remainder of the force-
meat, a few more pistachios and truffles cut up and strips of ham—
roll up and secure by needle and thread—tie up firmly in a cloth
—make a stock with the bones of the turkey and fowl, as for
galantine of fowl (No. 348), and boil the turkey in this slowly

GALANTINE OF TURKEY.

for about 24 hours or more, according to size. ~ When done
lift out and press lightly under a beard, just to prevent it rolling
about. When cold, remove the cloth and coat with white glaze
(No. 746), or with brown glaze (No. 745), by means of a brush—
garnish and decorate to taste with aspic jelly (No. 589) made from
the stock. If a little taste is displayed this should be made to look
a very handsome dish.

ROAST TURKEY Py 307

(Dindon roti).

Forcemeat (No. 74z) 5{ Ib. fat bacon
1 to z 1bs. sausages, if liked 15 oz, flour
1 pint stock, made from giblets | Salt and pepper

Pluck, singe and wipe the turkey; draw the sinews, fold over
the pinions, pass a skewer through them and the body, catching
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the top part of legs, also tie the bottom part of legs; fill the
loose skin of the breast with the forcemeat, skewer down and
cover with fat bacon or greased paper. Hang in the gas oven and
roast slowly, allowing 10 or 12 minutes to the pound. About half
an hour before it is done remove the bacon or paper, and hang over
it the sausages. When done, pour from the tin the fat, add the flour
and stock from giblets, seasoning, boil up, add browning if
necessary, and strain. Dish the bird, garnish with the sausages, pour
over a little of the gravy and serve the remainder in a tureen.
Bread sauce (No. 62) may be served.
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GAME.

No. 368.

BLACKCOCK

(Cogs de Bruyvére.)

These birds are prepared, cooked and served as grouse,

(No. 370).

No. 3609.

RAISED GAME PIE
(Fite froid de Gibier).

RAISED GAME PIE.

1 quart aspic jelly [ LY 1b. lean ham
z partridges or four pigeons z hard-boiled eggs
I+ 1b. veal ‘ g button mushrooms or truffles

Ly Ib. fresh pork Pepper, salt, and nutmey;

FOR PASTE.

43 1b. flour 3 0zs. hutter
IegE Ys weaspoonful salt

Rub the butter into the flour, add the salt, the egg and enough
water to mix into a stiffish paste; roll out one-third inch thick;
butter thoroughly a No. 2 pie mould, and carefully line it with the
paste; trim the edges roughly. Mince the veal and pork and
season well with salt, pepper and a little nutmeg; put a good
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layer of this round the sides and bottom of the mould; bone and
divide the birds into four, season well and fill the centre with them,
well mixed with the ham cut in strips, the mushrooms and hard-
boiled eggs cut up. Pile this as high as possible in the centre, and
cover with a layer of the minced veal and pork. Roll out the
remainder of the paste and cover the top, wetting and sealing the
edees firmly. Then roll out again the trimmings about one-eighth
inch thick, and cut out a sufficient number of leaves to cover the
top thickly ; make a hole in the centre, form a rose with the paste
and insert it. Bake the pie in a moderate oven for half an hour, or
until & nice fawn colour; then let it remain in a slow oven 14
hours longer. It will require about 2 hours to bake it through.
Put the bones from the birds into a saucepan with 1 pint of
cold water, a little salt and pepper, and simmer slowly 1. hours;
strain the liquid, remove the fat, add half a pint of aspic jelly, and
boil until reduced to one half. Allow this to get cold and
firm. When the pie is quite cold remove the mould and the rose
at the top; when the gravy is cold and just setting, pour it into the
pie so as to fill it, as the meat will shrink; replace the rose and
dish the pie, garnish it prettily with chopped aspic jelly, cut
leaves, minced parsley, lobster coral and hard-boiled yolk of egg
passed through a sieve. The top of the pie may be brushed over
with a little cold but liquid jelly, then ornamented with a little
jelly put into a forcing bag with a rose pipe. This pie may also be
made with veal or pork.

BRAIZED GROUSE Je: 370
(Cogs de Bruyeve braisés).

I oz. butter | 2 grouse
15 oz. flour & pint stock
Pluck, singe and wash out the grouse with a little soda water,

dry well, truss and tie over the breast some fat bacon. Lay in a
saucepan a slice of fat bacon, place the birds on this, pour round
half a pint or more good stock according to the number of birds.
Simmer slowly until tender, about 1 hour.  Lift out and put in a
hot oven just to crisp them, skim the fat from gravy, add flour
mixed with a piece of butter just to thicken it very slightly, boil up,
cook 3 minutes, strain a little over the birds and serve the
remainder in a tureen; garnish the dish with cress. A little port
wine may be added to gravy if liked.
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No. 371.

ROAST GROUSE
(Cogs de Bruyére »otis).

15 oz. flour Y4 pint good stock
Salt, pepper, cayenne 2 grouse
1 glass port A few drops lemon juice

Pluck and singe the grouse,allow them to hang several days.
take off the heads, wipe without washing and truss, put in each a
piece of butter, roast 30 to 40 minutes, basting well with butter.
Meanwhile stew the livers in a little good stock until quite tender,
spread the liver on toast, dish the birds on this and garnish with
cress.  Mix the flour with the butter, drop into the gravy, boil up,
add seasoning and wine, serve in a tureen; also serve bread sauce,
(No. 62),

No. 372.

SALMIS OF GROUSE ( Entrée)
(Salmis de Cogs de Bruyvére).

z freshly roasted grouse or the remains| 4 tablespoonfuls of liquid from mush-

of cold grouse rooms
1 small carrot 1 small onion
1 0z. butter Bunch sweet herbs
% glass sherry Juice of 15 lemon
14 small bottle of mushrooms 14 oz. flour
Salt, pepper i3 pint good stock.

2 truffles if at hand

Cut up the carrot and onion, fry in the butter, add the flour,
then the stock. Boil up and add all the remaining ingredients
except the mushrooms and trufiles, put in the birds jointed, simmer
slowly 20 minutes. Lift out the joints of birds into another
saucepan, strain over the gravy, add mushroomsand truffles minced,
reheat and serve; garnish with fried crofitons.

-

No. 373
(Civet de Lievre).
1 hare | I teaspoonful peppercorns
1 Ib. steak A few cloves
1*ind of one lemon 2 bay leaves
12 doz. small onions A few sprigs parsley and thyme
z blades mace ;& teaspoonful mushroom ketchup
Salt and pepper - pint water
1 glass png\p\fme | Forcemeat balls (No. s4)

Skin, draw and joint the hare, divide joints intc halves; cut up
the steak into pieces and place the fattest of these at the bottom of
a jar, then lay in alternately the pieces of hare and the rest of the
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steak. sprinkling each layer with salt and pepper; add the onions
whole, the lemon rind, mace, peppercorns, cloves, bay-ieaves, parsley,
thyme, ketchup and water. Cover the jar well, put in the oven
and cook until it comes to the boil, then turn down the gas and
cook very slowly for about 2 hours, or until the meat is quite
tender. Dish the pieces of hare and steak and garnish with force-
meat balls ( No. 54), strain the gravy, thicken it with a little flour
add the wine and serve in a tureen.

NOTE.—The onions may be served on the dish, if liked.

ROAST HARE No. 374.
(Liévre »oi1).
1 hare Rind of % lemon, ¢
: [ La t. grated
4 tablespoonfuls bread crumbs | 1 small teas;nuunfulf salt
2 tablespoonfuls minced suet % do. pepper
iﬁt{:bleapum;ﬂjﬂs minced ham A dust of cayvenne
% teaspoonful sweet herbs 2 or 3 mushrooms mi i
¥ teaspuontul minced parsley - 2 small epps Rt Sl

The hare should hang for 3 or 4 days, it should then be
skinned and drawn; take care to remove all the blood and wipe
tl_u:nruughly. cald the liver, then mince and add to above ingre-
dients, mix the whole with the 2 eggs beaten, lay inside the hare.
and sew up; wrap pieces of buttered paper round the ears so as tﬁ
Erevenl them from burning, skewer back the head and the legs-
tie some thin strips of fat bacon over the back of the hare a;nci
rfua}st 1 to 1} hours; about a quarter of an hour befnre,it i5
finished remove the bacon and dredge the hare with flour, baste
well with butter, and brown nicely, remove skewers andldish-
m:tkfa 4 good brown gravy hy pouring from the tin all ’;he fat thc:l';
put in 1 teaspoonful of flour, half a pint of gm}ﬂ stock and :1J little
pepper and salt; serve a little round the clisli with little heaps of
red currant jelly; serve remainder of gravy in tureen: also apd'sl
of red currant jelly should be served with it. | iR

B

No. 37s.

ROAST LEVERET
(Levraut »its),

Prepare and stuff as hare (No. 374), lard over the back, roast

for 1 hour: then dred i
; ge with flour and baste wsi .
e e e with butter ; make
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' No. 376.
ROAST ORTOLANS

(O tolans rilis).

1a pint good stock |' Glass of port wine
A little orange rind Salt and pepper
Juice of 14 orange 2 bay leaves

Pluck and singe the ortolans, make a hole in the sides, remove
the crop and gizzard, truss with the head in the holes, cover with
a vine leaf and roast about 12 minutes, basting well with butter,and
place some pieces of toast underneath. Dish each bird on toast,
and garnish with cress; simmer the rest of ingredients together for
15 minutes, strain and serve in a sauce boat.

No. 377-

PARTRIDGE A LA RAVIGOTE

(Perdrix a la Ravigole).

Pluck, singe, draw, truss and lard the partridges, cover with
fat bacon, roast 35 minutes, remove bacon, cover with butter, and
crisp. Dish with ravigote sauce (No. 91) poured over, also seme
in a tureen.

No. 378.
ROAST PARTRIDGES

(Perdrix roties).

Lg pint stock | Ls oz, butter
A brace of partridges 5 14 0z, arrowroot
1 lemon ; Fried bread crumbs

Pluck, singe, wipe inside and out, truss with the legs crossed
underneath, cover with fat bacon; roast about 30 minutes. About
5 minutes before they are done remove the bacon, dust with a little
salt and flour, and brown. Stew the livers meanwhile in a little
vood stock with a small piece of ham and half an ounce of butter;
add to this the drip from the birds, thicken with a little arrowroot,
strain,and serve in a tureen; also a little over the birds. Garnish the
dish with fried bread crumbs, or serve sepavately. The dish may
be garnished with cut lemon.
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SALMIS OF PARTRIDGE (Entree)
(Salmis de Perdrix).
Prepare as salmis of grouse (No. 372).

ROAST PHEASANT
(Faisan rott).
1 0z. butter % pint good stock
Loz flour Salt and pepper

Bread sauce (Mo, 62).

No. 379-.

No. 380.

Cut off the head and neck, leaving on the feathers, set aside for
Jecoration when the bird is cooked, also the tail feathers should be
preserved, Pluck, singe, draw and truss the bird, leaving on the feet.

Cover the breast with fat bacon; the breast
larded beforehand or left plain. Put a good
piece of butter insidé and roast slowly, about
three-quarters to 1 hour. Just before it is done
remove the bacon and brown the bird. Stick
the feathers in the ftail, and if the head and

ROAST PHEASANT, GARNISHED WITH WATERCRESS.

neck are used for decoration, put a wire through them and arrange
them as naturally as possible. Serve with fried bread crumbs. To
make the gravy, stew the liver of the bird in rich stock, strain, add
seasoning and the butter and flour worked together, boil up and

cook 3 minutes. The dish may be garnished with cress.
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No. 381.
ROAST PHEASANT WITH MUSHROOMS

(Farsan rolt aux Champignons).

1 pheasant | oZ. butter

I doz. large mushrooms It, cayenne
1 small onion Pinch of sugar
A little made mustard 44 pint stock
2 oz. flour Fat bacon

Pluck, singe, draw and lard the bird; chop roughly the mush-
rooms, mix with 2 ozs. of butter, season with salt and cayenne,
stuff the pheasant with this, truss, cover with thickly buttered
paper and roast about 40 minutes, remove the paper and Lrown
the pheasant; serve with bread sauce (No. 62) and gravy made
as follows :—Make the butter hot and fry in it the onion, minced,
until quite brown, add flour and brown, add the liver of pheasant
chopped, salt, sugar, mustard and stock, boil up, simmer 30
minutes, strain and add drip from pheasant. Serve in tureen.

No. 382.
SALMIS OF PHEASANT (Entrée)
(Salmis de Faisan).
Prepare as salmis of grouse (No. 372).
A No. 383.

ROAST PLOVERS
(Pluviers rotis).
Pluck, singe, wipe, and draw the plovers, cover with fat
bacon, roast about 20 minutes to half an hour; a few minutes
before they are done take off the bacon, dust them with flour, baste
with butter, and allow them to brown. Pieces of toast should be
placed under the birds to catch the drip. Dish the birds on the
toast, garnish the dish with cress and cut lemon. Make a gravy
with half a pint good stock slightly thickened with half an ounce
flour worked into 1 oz. butter. Serve in a tureen. White sauce
is sometimes served with these birds.

No. 384.
PTARMIGAN
( Parmigans).
These are a kind of grouse. Some varieties have brown plumage
in summer which turns white in winter. They may be cooked as
grouse (see recipes Nos. 370-372).
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No. 385.
ROAST QUAILS

(Cailles roties).

Pluck, singe, draw and cut off legs, truss, cover breast with
a bay leaf, and over this place a thin slice of fat bacon. Thread
several on a skewer, roast about 12 minutes. When done remove
bacon and bay leaf and serve each bird on a smull slice
of buttered toast, on which the bay leaves have been laid;
garnish with cress. Make a gravy with the livers chopped
and stewed in a little good stock. Strain and thicken slightly with
i oz. butter and half ounce flour worked together. Fried bread
crumbs may be served with these.

No. 386.

BOILED RABBIT
(Lapin bouilli).

Skin, draw and wipe the rabbit, skewer back the head, and the
legs along the side; put into a pan of boiling water, let it boil 3
minutes, then turn the gas low, and simmer slowly 1% hours, serve
with a good white sauce (No. 98) poured over, made with the
liquid in which the rabbit has been boiled; or it may be served
with onion or parsley sauce.

No. 387.
CURRIED RABBIT (Entrée)
(Lapin au Kari).
See curried chicken (No. 344).
No. 388.
RABBIT PIE
(Paté de Lapin).
i B A

1 tablespoonful flour

Cut the rabbit into joints; put the flour, salt and pepper on a
plate, roll in this the rabbit, cut the ham into slices, arrange



alternately layers of rabbit and ham in the dish; add 2 table.
spoonfuls of water, line the edges of the dish, cover with r'r_ruj.';h
F’“ﬁ !J:lStI‘_}', make several holes in the top and brush over with a
little beaten egg; bake1l; hours. The pie should be putinto a hot
oven and the gas left about three-quarters full on for about 15
minutes or until the pastry has risen, then the gas should be |

RABBI!T PIE.

turned very low and the pie cooked very slowly for the remainder
of the time. When done pour into the pie half a pint good
seasoned stock. If the pie is to be served cold, a little gelatine
may be dissolved in the stock.

No. 380.
ROAST <RABBIT

(Lapin r6ti).

Wipe the rabbit and season inside with a little pepper, salt,
and powdered clove; prepare forcement as for hare (No. 374);
skewer the head back and the legs on each side; cover with
buttered paper; roast an hour; about a quarter of an hour before
it is finished remove the paper; dredge with flour and brown.
It may be served with currant jelly, like the hare, and a nice
brown gravy.




No. 390.

STEWED RABBIT (Brown)
(Lapin saul?é).

t rabbit 3 ozs. fat bacon
Sprig of parsley r oz. flour

A bunch of sweel herbs T onion

t pint water Is teaspoonful salt
2 cloves | T4 do. pepper

Cut the bacon into squares, fry a nice brown; remove the
squares of bacon from the pan, leaving in the fat; joint the rabbit
neatly, and fry quickly in the fat; remove the rabbit and fry the
onion (sliced) a light brown; add the flour; now add gradually
the water and stir quite smooth; when boiling, add the rabbit,
bacon and remaining ingredients ; simmer slowly 1 to 1% hours;
dish neatly and strain over the gravy, to which a little browning
may be added.

No. 391.
STEWED RABBIT ( White)
(Lapin a éluvée).
1 rabbit Bunch of sweet herbs
3 025. bacon Pepper
3 cloves Salt
1 large onion T oz, flour

Skin, wipe and joint the rabbit, put it into a jar, add the bacon
cut up in pieces, cloves, onion, sweet herbs, pepper and water,
cover tightly and place in a moderately heated oven, when it
reaches boiling point turn down the gas very low and simmer
slowly 14 hours, when tender add salt and flour moistened with a
little water ; reheat and serve,

No. 392,
‘ROOK PIE
(Faté de Grolles).
1 lbs. puff try (No. 6=23) ;
;é!ém.?;wp;k s AR 1 %mllc:::pper
Butter | Milk

L pint stock

Skin and draw the rooks carefully, so as not to break the eall
bladder, cut out the backbone, divide the birds into pieces uand
soak 2 hours in milk, dry, season with salt and pepper and put a
small lump of butter in each piece, Arrange the steak seasoned
and cut up at the bottom of the dish, then the rooks, and cover with



a flour and water paste; cook gently 2 hours. When quite cold
remove this coarse paste, cover and decorate with the puff paste.
Bake in a quick oven three-quarters of an hour; add some good
stock and serve.

No. 303.

SNIPE

(Bécassines).
These birds may be feathered and trussed, roasted and served
as woodcock (No. 398), allowing about half the time for roasting.

No. 304.
ROAST TEAL
(Sarcelles rities).
1 0z. butter 15 oz. flour
L/, pint port 1{ pint stock
Dust of nutmeg 1 eschalot

Salt and pepper

Pluck, draw, singe, wash and wipe well the birds; truss and
roast about 20 minutes, basting well with butter, just before they
are done dust with flour and brown. Dish and garnish with cress
and cut lemon. Serve with gravy made as follows:—Heat the
butter, fry eschalot minced, add flour and brown, add the remaining
ingredients and the drip from birds, boil 2 or 3 minutes, strain and
serve in tureen.

VENISON O 398:

(Venaison.)

1 Ib. butter 15 pint stock
Teacup of red currant jelly
For paste, z ibs. of flour, and enough cold water.

Venison should be hung some time, but it should not be stale.
In selecting it, the veins in the neck should be bluish not yellow.
The leg is usually covered before roasting with a thickish paste made
with the flour and water. The saddle should have the ribs cut short
and be covered thickly with buttered paper. Allow 135 minutesto the
pound, and 20 minutes before it is done, remove paste or paper,
and baste with the stock, butter and jelly mixed together. Dish
with fried bread crumbs strewed over. Slightly thicken the
cooking liquor with arrowroot or flour, and serve in a sauce-boat.
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Sometimes a little wine is added, and red currant jelly may be handzd
round. Venison chops, steaks, &c., may be soaked in oil 24 hours,
grilled and served with sauce piquant (No. 90), or with a sauce ot
étnhlespoonfuls of port wine, 2 of red currant jelly, and zn ounce
of butter mixed, heated and poured over.

No. 390.

ROAST WIDGEON
(Canard Sifflenwr 16ti).

Pluck, singe, cut off heads, draw and wipe the birds. Rub
thickly with butter, dust with flour, roast 20 to 30 minutes, dust
with salt and pepper. Serve with the gravy that has run from them
and red currant jelly or orange gravy as for roast ortolans
(No. 376).

No. 397.

WILD DUCK

(Canard Sauvage).

Pluck, singe, draw and truss the bird, roast 20 to 30 minutes
basting well with butter, and just before it is done dredge with flour.
Add to the drip a quarter pint of good stock, salt, pepper, juice
of half a lemon, boil up and serve in a tureen. Port wine may
also be added to gravy.

No. 308.
ROAST WOODCOCK

(Hécasses rdlies).

Pluck the birds but do not draw them, truss them by pressing
the legs close to the body, and pass the beak through to hold them
in place; cover with fat bacon, and roast 20 minutes. Pieces of
toast should be placed under the birds whilst roasting to catch the
trail.  Just before dishing remove bacon, spread over butter and
allow to brown. Dish 1 bird on each slice of toast with the
dripping spread evenly over. Garnish with cress and serve at once.

A slightly thickened beef gravy may be served in a tureen with
them.



COLD MEAT DISHES.

always occupy an important place in domestic manage-
ment. It should always be borne in mind that the fact of the
meat having been already cooked is no excuse for carelessness
or lack of taste and discrimination in preparing these dishes:
very tasty and pleasing results may be obtained with the exercise
of the same judgment which is applied to other classes of cookery.
To retain the flavour and tenderness of the meat it is necessary
that it be selieated only, and not recooked. The method most
commonly followed is to make a rich gravy or sauce to which
the meat is added last of all, and warmed  through. Special
attention should always be given to the garnishing, in order
to render the dish as attractive as possible.

DESP[TE its unattractive nature, Cold Meat Cookery must




COLD MEAT DISHES.

: No. 390.
(Gateaux de Beeuf ).
14 1b. minced beef 1¢ oz. butter
1 teaspoonful minced parsley | 14 Ib. cold boiled potatoes
1 teaspoonful salt regy .
L7 teaspoonful pepper 1 1b. bread crumbs

Some frying fat
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BEEF CAKES.

Rub the potatoes through a wire sieve with a wooden spoon,
add to them the meat, pepper, salt, half the egg and the half oz. of
butter melted ; mix thoroughly; form into round cakes half an inch
thick ; brush over with the remainder of the egg, roll in bread
crumbs; put in a frying basket and fry in a bath of smoking-hot
fat ; drain, and dish in a ring on a4 serviette or lace paper withq
good bunch of parsley in the centre.



No. 400

COLD MEAT (in batter)
(Beignels de Viande froide).

Make a batter of X' Ib. flour, !5 pint milk, 1 egg, seasoning;
cut neat pieces of meat or fowl, season, dip in batter, drop in hot
fat and fry a light brown, garnish with fried parsley.

No. 401.

COTTAGE PIE

( Fité & la Paysanne).
Some cold minced meat | A little gravy
Some cold potatoes | Pepper, salt
A little dripping
Rub the potatoes through a wire sieve with a wooden spoon ;

grease a pie dish, put in it alternate layers of potatoes and meat ;
add a little pepper, salt and gravy to each layer: continue this
until the dish is full, having a good layer of potatoes at top ; mark
the top with a fork and put on a few morsels of dripping or
butter. Bake a nice brown and serve hot.

No. 402.
CROQUETTES OF BEEF OR MUTTON
(Croguelles de Beeuf, on de Mowlon).

15 Ib. cold minced meat Some fat for frying !

1 0z. butter 1 teaspoonful mushroom ketchup 3

1 oz. flour I+ teaspoonful pepper

3 0zs. bread crumbs 1o teaspoonful salt -

1ELE 4 pint stock or gravy

|
1 teaspoonful minced parsley

Melt the butter in a pan, add the flour, and when mixed stir in
the stock; beat until quite smooth, and boil 3 or 4 minutes; add
the ketchup, pepper, salt, parsley and minced meat; mix thoroughly;

set aside until the mixture is cool and set; form into balls a .
little larger than a walnut, or into corkshapes; beat the egg slightly i
on a plate, brush over each of the balls with the egg, then roll them 3

in finely made bread crumbs; put in a frying basket and fry a
light brown in smoking-hot fat; drain on soft paper, dish in a
heap on a folded serviette or lace paper; garnish with fresh or
fried parsley (No. 749). Mashed potatoes or breadcrumbs may
be added to increase the quantitv.

=
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No. 403.

COLD MEAT CUTLETS
(Citeleltes de Viande froide).

FORMING CUTLETS.

6 ozs. cold minced meat, mutton or | A very little pepper
beef [ 1 tablespoonful mushroom ketchup
6 ozs. bread crumbs [ Some frying fat
15 pint stock or gravy 1% ozs butter
1 teaspoonful salt 114 ozs. flour

COLD MEAT CUTLETS.
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Melt the butter in a saucepan, stir in the flour, then add stock,
salt, pepper and ketchup ; boil 3 or 4 minutes, then add the minced
meat and 3 ozs. of bread crumbs: mix thoroughly, spread on the
centre of a large dinner plate and set aside until cool, then divide
the mixture into 12 equal parts, form as near the shape of 2 mutton
cutlet as possible; put in the thin end of each about an inch of
piped macaroni; beat the egg slightly and with it brush over each
cutlet, then roll them in the remainder of the bread crumbs ; put in
a frying basket and fry a light brown in smoking-hot fat ; drain on
soft paper; arrange neatly in a ring on a folded serviette or lace
paper ; in the centre place a good bunch of parsley.

BEEF AU GRATIN 040
(Bewf anw Gratin).
Some slices of cold beef 1 0z. butter
2 onions 4 tablespoonfuls stock
z pr 3 mushrooms ' z tablespoonfuls white wine
Salt and pepper Brown bread crumbs

Put the slices of beef in fire-proof dish; make the butter hot
and fry in it the onions and mushrooms -finely minced; now add
the stock, wine and -seasoning, pour over meat, sprinkle with the
bread crumbs and minced parsley. Put in the oven for about 10
minutes. Serve in the dish.

No. 405.
(Beewf lTaché).
1 Ib. cold beef, cut in thin slices 14 teaspoonful pepper
z small tomatoes’ 1 carrot c
1 0lion L5 small turnip
1 oz, butter 37 pz. flour
L& traspoonful salt Lz pint gravy or water

Heat the butter in a saucepan, and brown in it the onion
sliced, also the flour; add the stock and boil up; add tomatoes,
carrot, turnip cut up, pepper and salt; simmer slowly three-
quarters of an hour ; skim the fat from the gravy, lay in the meat,
and simmer very gently until heated through ; dish the meat neatly,
and pour over the gravy ; garnish with toast and parsley.
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No. 400.

(Mouton haché).
The remains of cold mutton, r small onion
cut into slices A few sprigs parsley
14 oz. flour }5 teaspoonful salt
r stalk celery 4 teaspoonful pepper
15 pint stock 1 carrot :
1 0z. butter Small piece turnip

Heat the butter in a saucepan, brown in it the onion, turnip and
carrot sliced, then the flour ; add the stock, which may be made by
stewing the bones; when boiling, add celery, parsley, pepper and
salt: boil half an hour, then add the mutton, taking care to remove
the fat; allow this to simmer very slowly half an hour ; dish with
vegetables and gravy ; garnish with fried sippets of bread.

.—r_ No. 407.
COOKED MINCED BEEF
(Hachis de Bewf froid).

1 Ib. cooked beef or mutton | 1 small onion

minced 1 oz. butter
1 oz. flour 1%£ teaspoonfuls salt
1¢ pint gravy or stock 15 teaspoonful pepper
1 dessertspoonful mushroom

ketchup |

Heat the butter in a pan, brown in it the onion finely minced
then the flour ; add the gravy, salt, pepper, and ketchup; boil 3 or
4 minutes, then add the minced meat; allow this to warm through
but not to boil; pour in a heap into a dish; garnish with toast and
parsley. The onions may be omitted if not liked.

No. 408.
CASSEROLE of POTATOES (with Minced Meat)

(Hachis de Viande froide en Casserole de Fomwnies de Terve).

1'% to z Ibs. boiled potatoes 1 EFp

¢ 1b. minced cold meat (any kind) 1 tablespoonful brown bread crumbs
r teaspoonful mushroom ketchup Is oz. flour

1'% ozs. butter I pint stock

Salt and pepper Parsley

Rub the potatoes through a wire sieve with a wooden spoon,
add to them half an oz. butter melted, salt and pepper to taste and half
the egg; mix thoroughly. Butter well the inside of a deep plain
cake tin, put in the crumbs and cover the sides with them by gently
rolling the tin about, then line the tin half an inch thick with the
potatoes, taking care not to disarrange the crumbs, also pressing the
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potatoes well in or the casserole will break on turning out ; brush
over the inside and edge of potato lining with remaining half of egy,

ZASSEROLE OF COLD MEAT.

and bake 20 minutes or until a nice brown; turn out, then
carefully turn over on to a dish. Heat the remaining 1 oz. butter

TURNING OVER THE CASSEROLE.
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in a pan, brown in it the flour, add stock, ket;lmp, salt and
pepper, boil 3 or 4 minutes, add meat and let it s]r;n:.rly II-E.'I.III
through, but on no account must it be allowed to ‘bml; pour
the n;ixture thus made into the casserole. Garnish with parsley.

NOTE.—Instead of using a cake tin as above, a pie-dish may be
lined with the potatoes in the same way, then after baking, the
mince may be added and the whole served in the dish.

No. 400.

MINCED MEAT (awith Potato Border)
(Hachis de Viande froide au Bord de Pommes de 1erre).

1 1b. cold meat L4 pz. flour
Small onion Salt
14 0z. butter Pepper

14 pint stock
Chop the onion and fry a nice brown in the butter, add stock,
seasoning and a little Liebig Company’s Extract of Meat and boil
up; then stir in the meat finely minced; reheat but do not boil.
Pile in the centre of a dish with potatoes round.

No. 410.
(Rissoles de Beewf an four).
17 Ib. cooked minced beef or 1{ pint gravy
mutton 1 DZ. butter
1 oz. flour  teaspoonful pepper
4 teaspoonful minced parsley ! Salt

4 1b. flaky pasiry (No. 624)

Heat the butter and brown in it the flour ; add gravy, parsley.
salt and pepper; boil 3 or 4 minutes and add beef. Have ready
some thin squares of pastry; put on each 2 teaspoonfuls of the
mixture; fold over each edge, and mark with the back of a knife;
brush over with ege or milk; bake 15 minutes:; dish on a lace
paper and garnish with parsley.

No. 411.

COLD EMEAT AND TOMATOES
(Fiande Froide aux Tomales).

Cut some slices of cold meat, place in a dish alternate layers of
meat, sliced tomato, raw potato and chopped onion, with seasoning
between each; continue the lavers until the dish is full: add a
quarter pint water or stock, sprinkle bread crumbs on top, bake
half to three-quarters of an hour and serve in dish.
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VEGETABLE COOKERY.

ALTHDUGH a purely vegetable diet is probably not suited
to most people, whilst from a culinary point of view
it is quite inadmissible, vegetarianism has done much good by
bringing about a more extended and varied use of this important
class of foods, the juices of which have long been known to
be essential to health. Vegetables should always be used quite
fresh, as they soon begin to deteriorate. Before cooking or
serving they should be thoroughly cleansed by soaking and
washing with plenty of water containing salt; this is doubly
important with lettuce and other salad vegetables which are served
in their natural condition, as neglect of this precaution is a
frequent cause of a troublesome affection.

Nearly all the various methods of cooking are applied to
vegetables; many of these are illustrated in the recipes. Strongly
flavoured greens may be rendered more palatable by boiling in
several waters. To preserve the green colour of vegetables they
should be gradually added to boiling water containing salt and kept
botling fast until cooked ; if the water is very hard a very small
quantity of soda may be added, but not enough to affect the flavour.
Vegetables should always be well drained before dishing and
garnishing.

On the continent vegetables are honoured by constituting a
separate course, but in this country they merely form an accom-
paniment to the meat dishes. As Kettner humorously observes :—
“ At a French table the vegetable dish at the end of dinner is as
much coveted and counted on as the pudding and tarts are by

i




children at an English table. Almost the only vegetable which
Englishmen eat by itself is the artichoke, and this entirely because
it cannot be put on their plates with meat and eaten with a fork—
they have to strip it with their fingers, There is something in
asparagus, too, which conduces to the same arrangement; but if
by any possibility an Englishman can get the asparagus on the
same plate with his meat, depend upon it he will. He is not going
to eat vegetables alone—not he!” There can be no doubt that
our ordinary dinner would be much improved by the introduction
of a tastefully prepared dish of vegetables.

o0
7%
7
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VEGETABLES.

No. 412.

BOILED GLOBE ARTICHOKES
(Arlichauls bouillis.)

Cut off the tips of the upper leaves and take away the stalks and
hard leaves at the base; soak and wash well in salt and water;
throw them into a pan containing plenty ot boiling water and a
little salt, and boil fast until tender; when quite done drain on a
cloth, remove with a spoon the fibrous “choke’ (Fr. foin) from
the inside, heat up again in the water, drain, serve whole or cut in
halves in a vegetable dish with a strainer, or on a folded serviette.
Serve with butter sauce (No. 63) or with butter melted in a tureen.

No. 413.

ARTICHOKE BOTTOMS
(Fonds &' Artichauts).
These are used extensively on the Continent as a dish, as a
garnish, and as cups for holding enfrées, &c. In this country they
are usually obtained in tins.

NO. 414.

BOILED JERUSALEM ARTICHOKES

( Topinambours bouillis).

Peel the artichokes and put them into cold water containing a
little lemon juice to preserve the colour until required; then throw
them into a pan containing two parts water and one part milk,
enough to cover the artichokes; add a little salt and boil until
tender, 15 to 20 minutes, drain and dry; then pile in tureen and
pour over white sauce (No. 100).
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No. 415.
JERUSALEM ARTICHOKES A LA CREME

(ZTopinambonrs i la Crime)

Wash the artichokes and peel them, boil 15 minutes in plenty
of water containing a little salt, lemon juice and butter; drain them
and pour over butter sauce (No. 63), with a quarter pint cream
stirred into it. Serve hot.

No. 416.

BOILED ASPARAGUS
(Asperges bouillies).

The asparagus should be quite fresh ; scrape off the skin at the
white end, tie in bundles and trim; throw into a pan of boiling
witer, containing 1 teaspoonful of salt to each quart, boil until
tender (15 to 20 minutes). Toast a round of bread, cut off the
crust and lay at the bottom of a dish. Arrange the asparagus neatly
on the bread and serve with butter sauce (No. 63), which should be
made with the water in which the asparagus has been boiled and
served in a separate tureen. Cream may be added if liked. It may
also be served with the following sauce:—

—_—— —

No, 416a.
(Sauce Mousseline).
#2 pint water in which asparagus Salt and pepper
., has been boiled A little grated nutmeg
14 oz. flour A little lemon juice
z oz5. butter Yolks of two eggs

Melt the butter in a saucepan, stir in the flour, add the water,
seasonings and lemon juice; boil up and strain with constant
stirring to the yolks beaten ; return to pan, place it inside another
pan containing boiling water and continue stirring until the sauce
15 thick and creamy.

No. 417.

\
ASPARAGUS A L'ITALIENNE
(Asperges a I Halienne).
Pick and wash the asparagus carefully, tie up in bundles of

about 15 heads and cut the stalks evenly, about 7 inches
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long ; throw these into a pan with plenty of boiling water contain-
ing a teaspoonful of salt to each quart; boil 15 to 20 minutes, lift
out and drain on a towel; dish on a fried crofiton or a thick
slice of buttered toast. Pour over the stalk ends a little Italian
sauce (No. 76) and serve the remainder in a tureen.

No. 418.

‘BEANS AND ‘BACON
(Feves fraiches an Lard.)

Shell the beans (which should be young); throw them into
enough boiling water to cover them, containing a little salt: boil
until tender, 15 to 20 minutes ; drain,add a little butter and pepper ;
dish in a tureen with small square of fried bacon; serve some
parsley sauce (No. 8§8) in a separate tureen.

——— No. 410.
(féves fraiches a la Créme).
1 pint beans o 1 dessertspoonful parsley,
Teaspoonful lemon juice minced
z raw yolks of eggs L. pint cream or milk
2 pzs. butter A little pepper

Shell the beans and throw them into boiling water containing
1 teaspoonful of salt to a quart, and boil until tender, then drain.
Meanwhile mix the yolk, cream, parsley and pepper together, stand
the pan in another pan containing some boiling water, stir until it
thickens, adding the butter, then stir in the lemon juice; mix this
with the beans, and serve.

No. 420.

FRENCH BEANS

(Haricols verts an beurve).

Skin and cut them into long strips; throw them into a4 pan
containing plenty of boiling water, add 1 teaspoonful of salt to
each quart of water; boil until tender, 15 to 20 minutes; when
done, drain and shake in a pan until dry; add a little pepper and a
small piece of butter; serve quite hot. A little minced parsley
may be added if liked.
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No. 421.

FRENCH BEANS A LA PARISIENNE

(Haricols verts a la Parisienne.)

. T to = Ibs. beans 1 teaspoonful flour
1 dessertspoonful chopped parsley 1 tablespoonful cream
A dust sweet herbs A dust nutmeg
A few drops lemon juice A small onfon or eschalot,
2 0zs. butter minced

Wash and remove the string from the back of the beans, and
divide them crosswise into thin shreds, throw them into plenty of
boiling water containing a teaspoonful of salt to each quart and
boil quickly until tender and drain. Meanwhile put half the
butter into a saucepan and fry in it the onion 5 minutes; then
add the flour, cream, a little of the water in which the beans have
been boiled, parsley, herbs, nutmeg, and the remaining half of the
butter gradually; stir the beans into this, reheat and dish in a
heap on a fried croliton, or with small crofitons round the dish.

No. 422.
HARICOT BEANS

(Haricols blanecs an bewrie).

Soak the beans overnight, drain, throw them into a pan of
cold water, bring to the boil and simmer very gently 1% to 2
hours; about half an hour before the beans are done add a little
salt, about 1 teaspoonful to each quart of water; when tender,
drain, put back over a gentle heat for a minute or two to dry, with
the Iid half off ; shake the pan occasionally, as with potatoes; add

4 piece of butter, and, if liked, a tablespoonful of minced parsley.

No. 423.
‘BOILED ‘BEET-ROOT
(Betteraves bowiliies.)

These should be washed by letting the water run over them,
but not touched with the hand or the rootlets may be broken,
Wll‘lch would spoil the colour. Put them into boiling water and
boil 114 to 2 hours, according to size. When a piece of straw will

pierce the beets, they may be considered done. When cold, skin
and serve sliced, plain, with vinegar or with Spanish onions sliced.
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No. 424.

BROCCOLI
(Hrocoli),

See Cauliflower (No. 430).

-

No. 425.
‘BOILED CABBAGE

(Choux au Bewrve).

Remove the outer leaves, cut off the stalk, divide the cabbage
into 2 or 4 pieces, according to size; allow this to soak for
an hour or two in some salt and water; drain thoroughly and put
into plenty of boiling water, containing 1 teaspoonful of salt to
each quart; allow them to boil fast with the lid off 30 minutes
to 1 hour, pour into a colander, press out all the water, add a
little salt, pepper and a piece of butter; press into a dish and
divide into squares. Serve as hot as possible.

- No. 426.
BRAIZED CABBAGE
(Chou frisé braisé).

: good sized Savoy cabbage | 1 carrot

I nion 1 small turnip
A few sprigs parsley 1 stalk celery

1 pint stock Salt and pepper
A bunch sweet herbs | I oz, glaze

Cut the cabbage in half and steep in cold water, with salf,
some hours before cooking it ; then throw it into plenty of boiling
water, containing 1 teaspoonful of salt to each quart; boil
quickly about 20 minutes, lift out and drain, also remove the
stalk from the centre. Put all the above vegetables (sliced) into
a pan, lay the cabbage on the top, pour round the stock and boil

‘il tender. Lift out and drain, press into a dish and divide in
~  Dissolve the glwze in 2 tablespoonfuls of stock and
= cabbage, and serve.

No. 427.

BOILED CARROTS
(Carrolies bouillies).
Wash and scrub the carrots if young, if old they will require
lightly scraping and dividing into 2 or 4 pieces, according to
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size: throw them into plenty of boiling water, contaiming 1 tea-
spoonful salt to each quart; boil fast, with the lid off, until quite

tender, half an hour when young, 1 to 2 hours if old. These -

may ke served whole, or cut up small, with addition of a little
lﬁtnfter, pepper and salt; they may then be pressed into a mould and
turned out, if liked.

No. 428.

BRAIZED CARROIS
(Carolles braisées).

§ or g young carrots | 1o oz. glaze 5
1 pint good brown stock. 1 tablespoonful sugar
Salt and pepper

Trim the carrots and scrape them; keep them in cold water
until ready for use. Put them into a pan with the stock, boiling,
and the sugar ; boil until tender ; lift out and keep hot. Meanwhile
add glaze and seasoning to stock, and reduce it by fast boiling to
one half. Dish the carrots, pour round the gravy and serve.
If old carrots are used they must be divided and boiled a little
longer.

GLAZED CARROTS ' No. 429.
(Caroties glacées).

1 doz. young carrots | 1 tablespoonful sugar
Salt and pepper 1 tablespoonful gravy
14 oz, glaze

Trim the carrots, scrape them and keep in cold water until
ready for use. Put them into a pan of boiling water, containing 1
teaspoonful of salt to each quart and the sugar ; boil until tender ;
add glaze, gravy and seasoning, toss about over the gas until the
¢laze is mielted, and serve. If old carrots are used they must be
divided and boiled a little longer.

No. 430.

BOILED CAULIFLOWER

(Choux-flenrs a la sauce).

Cut off the stem and remove the outer leaves, allow it to soak
in cold salt and water for an hour before it is cooked; put the
cauliflower head downwards into a pan of boiling water, containing
1 teaspoonful of salt to each quart: allow it to boil rather fast,
with the lid off, 12 to 25 minutes, skimming occasionally ; drain
and serve flower uppermost covered with white sauce (No. 100).
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No. 431
CAULIFLOWER (German Fashion)

(Choux-flewrs a U' Allemande)

z or 3 cauliflowers | 4 tablespoonfuls brown bread
244 ozs. butter crumbs
Salt and pepper

Boil the cauliflowers in water containing a little salt until
soft; lift out and drain; melt the butter, throw in the crumbs and
fry for a few minutes; season and pour over cauliflowers and
Serve.

No. 432.
CAULIFLOWER (au Gratin)

(Choux-fleurs aw gratin).
z smali cauliflowers | 3 ozs. Parmesan cheese, grated
¢ teaspoonful pepper 1y pint water
A few grains cavenne ¥ pint milk
15 teaspoonful salt 1 oz. flour
1 0Z. butter A few drops lemon juice

Allow the cauliflowers to soak for an hour in salt and water,
drain well and cut off the stems quite close, put them head down-

CAULIFLOWERS (AU GRATIN).

wards into a pan of boiling water, adding 1 teaspoonful salt
to each quart; allow these to boil until tender, 12 to 20
minutes, drain and set in a dish with the flower uppermost;
make a sauce by putting the flour and butter into a saucepan, rub
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them together over a gentle heat until melted :1|151 111ixe.d, then add
the water, milk and seasonings; allow to boil 3 mmutfea, then
add half the grated cheese; pour this over the Cﬂ.ll].lﬂﬂ'l-'r'i‘l‘s,
sprinkle over the top of the remainder of the cheese ; .put in a hot
oven for 2 or 3 minutes to brown slightly. The cauliflowers may
be dished on a crofiton of fried bread (See Plate).

No. 433.

PUREE OF CAULIFLOWERS
(Pureé de Chonx-fleurs).

2 small cauliflowers 12 oz. flour ]

Ls oz. butter z tablespoonfuls white stock

2 tablespoonfuls cream A few drops lemon juice
Pepper, salt, and cayenne

Soak the cauliflowers an hour before boiling in salt and water,
throw into a pan of boiling water containing 1 teaspooniul of
salt to each quart; boil until tender, lift out and drain. Melt the
butter, stir in the flour, stock, cream and flavourings; add the
cauliflower and mix well, rub the whole through a wire sieve,
reheat and serve garnished with fried crofitons.

No. 434.-

‘BOILED CELERY
( Céleris a la Sauce).
Clean and remove the outside stalks, cut in even lengths, tie up
in bundles, put into a pan of boiling water containing a little salt,
boil with the lid off until tender, lift out and drain; arrange neatly
on a piece of toasted bread and pour over white sauce (No. 100
The celery may be boiled in stock instead of in water.

FRIED CELERY No. 435.
(Céleris frifs).
I{ dozen small heads celery | 2 epfs
L 1b. bread crumbs 2 nzs. butter

Salt and pepper
Remove the outside leaves, wash and trim the celery, throw into
a pan of boiling water with a little salt, and simmer until tender, lift
out and divide each head lengthwise in half; dry thoroughly, brush
over with the eggs beaten, and roll in finely-made bread crumbs
seasoned with salt and pepper; heat in a frying pan the butter, put
in the celery, and fry a nice light brown, remove and drain, dish

on 4 serviette or lace paper, sprinkle with finely-minced parsley
and serve.
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No. 436.
STEWED CUCUMBERS

(Concombies sauies).

1 good-sized cucumber Yolks of 2 eggs

1 dessertspoonful parsley 2 0Zs, butter

Ya teaspoonful lemon juice e oz. flour

14 pint stock £ pint cream or milk

Peel and divide the cucumber into 4 lengthwise, remove the
seeds, and cut into pieces about 3 inches long; put into boiling
water 5 minutes, remove and drain; heat the butter, and fry them
5 minutes; remove, and add to the butter the flour, cream,
stock, salt, pepper, and lemon juice; put back the cucumber and
simmer until tender ; dish, add the parsley minced to the sauce and
stir to the raw yolks; pour over the cucumber and serve.

No. 437.

VEGETABLE SMARROW
(Conrge a la moelle, sauce blanche).

Divide the vegetable marrow into 4 or 8 pieces, according
to size; peel, trim them neatly and remove the seeds; p!:ll into
a pan of boiling water containing a little salt and a Sll‘l:&.‘ll piece of
butter: boil gently until tender, 15 to 40 minutes, according to age:
drain and dish them on toasted bread ; pour over them white sauce

(No. 100).

No. 438.
(Conrge a la Moelle farcie).
14 tin mushrooms
: Trﬂﬁiuin-aized marrow | 24mhle:+p{mnfuls minced ham
Yolk of 1 E-g'g 1 |b. bread crumbs
Pepper, salt, and cayenne 1 teaspoonful minced parsley

Peel the marrow, and take out the centre. Boil 15 minutesd in
plenty of water, containing a little salt; lift out and drain;
prepare a forcemeat of the mushrooms, ham, 1'!':["' the bread crumb:s._.
parsley, pepper, salt and cayenne, all mixed with .the egy ; r.nut tl:nf-
carefully into the centre of the marrow; put in i dripping tin,
brush f::ver with the yolk of egg, dust with bread crumbs and bake
until brown. Dish on a lace paper and garnish with parsley
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No. 430.

BOILED ONIONS
(OQignons aw Beurre).
Peel the onions, put into boiling water 5 minutes, strain and
put into a pan of boiling water, containing a little salt ; boil 1 hour.
Serve with a little butter, pepper and salt on top of each.

NO. 440.

ONIONS (stewed broawn)

(Oignons saulés).

4 Spanish onions 1'a ozs. butter
1 teaspoonful flour 14 pint brown stock
¥4  do. salt 1 teaspoonful pepper

Heat the butter in a pan and when brown place in the onions,
peeled, and fry them a light brown ; remove from the pan and add
the flour, brown this, then add the stock, salt and pepper; boil up,
put back the onions and stew gently 1 to 124 hours. Serve in a
tureen with the gravy strained over.

No. 4471.

GLAZED ONIONS

(Qignons glacées).

1% doz small onions 1 tablespoonful stock
Ls uz. butter L2 oz. rlaze
Pepper and salt Pinch of sugar

Peel onions, boil § minutes, then drain; boil about 15 minutes
in fresh water containing 1 teaspoonful salt to each quart and drain;
add to onions in pan the stock, glaze, sugar, butter and seasoning,
shake about over the gas until onions are coated with the glaze,
and dish.

No. 442.

STUFFED ONIONS

(ignons fareces).

14 doz. small Spanish onions 2 0zs bacon
Veal forcemeat (No. 744) 14 pint brown stock
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Peel the onions and take out the centres, sprinkle with salt and
pepper and fill with the forcemeat; put into a stewpan with the
stock poured round and some pieces of bacon on top of each;
simmer until soft, about three-quarters of an hour; add a little of
the Liebig Company’s Extract of Meat to gravy and serve round.

No. 443.
BOILED PARSNIPS

( Fanais bowillis).

Wash and pare thinly the parsnips, put into a pan of boiling
water, allowing 1 teaspoonful of salt to each quart of water;
boil until tender, 30 to 40 minutes ; if large they should be divided :
drain and serve. These are usually served with pork.

No. 444.
N ..
PARSNIPS A LA FRANCAISE
(Fanais a la Frangaise).
3 0r 4 parsnips Ly 1b. bread crumbs
A little lemon juice 1 tablespoonful minced parsley
Iegr | 2 pZs. butter

Peel and wash the parsnips and if large cut in half; throw in
plenty of boiling water, containing a little salt and lemon juice.
Boil until tender, lift out and drain, brush over with the egg,
beaten, and roll in crumbs; heat in a frypan the butter, fry the
parsnips a nice brown; sprinkle with the parsley, dish in a pyramid,
and pour over the butter that is left in the pan.

No. 445

BOILED  GREEN °PEAS
(FPelits Pois au Beurre).

Shell the peas just before they are required; throw them into
enough boiling water to cover them, allowing 1 teaspoonful of salt,
and half teaspoonful of sugar to each quart; boil until tender,
about 15 to 20 minutes, with the lid off and skim occasionally ;
when done, drain, add a little pepper and a small piece of butter;
serve at once. A sprig of mint may be boiled with the peas.

_I;__;S_.



No. 440.

GREEN PEAS (with maitre d’hotel butter)
(Petits Pois ¢ la Maitre d Hilel).

1 pint green pzas, shelled 1 bunch of mint
Pepper and salt 1 table spoonful minced parsley
z ozs. butter A little lemon juice

Throw the peas into plenty of boiling water, containing a tei-
spoonful of salt to each quart and a sprig of mint; boil fast until
tender, then drain.  Mix with the butter the minced parsley and
the lemon juice; stir this amongst the peas, reheat them by

shaking over the gas. Serve hot.

No. 447.
‘BAKED POTATOES

(Pommies de Terve aun _four).

Potatoes I Salt
Beef dripping Pepper
Wash and peel the potatoes, if large, cut in half, put into a
dripping pan with plenty of beef dripping, sprinkle with salt and
pepper and bake to a nice brown, turning occasionally.  They will
require about 1 hour. Serve on a folded serviette.

No. 448.
‘BOILED “POTATOES

(Pommes de Terre bouillies).

Choose the potatoes as near one size as possible, wash them,
peel them very thinly, and remove the eyes; as they are peeled
drop them into cold water until they are all ready ; put them into
a pan of cold water, adding ‘1 teaspoonful of salt to each quart of
water ; allow them to boil very slowly until tender, drain, put back
over the gas for a few minutes with the pan lid half off, shake
occasionally until quite dry and floury. In shaking, take care not
to break them. 20 to 35 minutes should be enough to cook the
potatoes, but this varies according to size and kind.




No. 449.

BOILED NEW “POTATOES
(Pommnes de Terve Nouwvelles).

The potatoes should be freshly dug and the skins removed by
scraping or rubbing with a cloth; drop into cold water until they
are all ready, then put into a saucepan of boiling water, containing
a sprig of mint and 1 teaspoonful salt to each quart; allow them
to boil slowly 15 to 30 minutes, or until tender; drain and set
over the gas a few minutes to dry, shaking occasionally; when dry
put a piece of butter in the pan. Serve at once.

No. 450.

POTATO BORDER

(Bordiure de Pommes de Terre),

One pound potatoes mashed, seasoned and moistened with half
an egg; 1 oz butter melted ; mix well, put round the dish with a
spoon or by means of a forcing bag and rose tube.

No. 451.

POTATO CHIPS

(Pommes de Terre friles en Allumeties).

Peel and cut the potatoes into even strips, about three-eighths
of an inch thick: wipe very dry and put in a wire frying basket,
place the basket into enough smoking-hot fat to cover them; fry
until brown, drain on soft paper, sprinkle over with pepper, salt,
and minced parsley, and serve at once or they will go soft.

No. 452.
POTATO CROQUETTES

(Croquettes de Ponnes de Terre).

1 Ib. mashed potatoes 3 025, bread crumbs
1 egp Fat for frving
1 oz. butter Parsley

Salt and pepper I
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Melt the butter, mix with potatoes, salt, pepper and a little of
the egg, beaten ; flour the hands and form into pear s!m_pes, brush
over with beaten egg, roll in the crumbs and fry in smoking-hot fat

CROQUETTES OF POTATOES.

until nicely browned ; drain, dish on a lace paper and garnish with
parsley, pufting a little of the parsley stem in the thin end of each.

No. 453.

ROAST POTATOES

(Pomnies de Terres rolies).

Wash the potatoes thoroughly, wipe them, lay on the grid
shelves in a gas oven and roast gently for 30 to 40 minutes,
according to size.  Serve on a folded serviette with pats of butter.

No. 454.

POTATO SNOW
(Pornmes de Terres en Neioe).

Take some boiled potatoes, add a little melted butter. salt and
pepper, rub through a wire sieve, or pass through a potato masher.
serve just as they run through the sieve, very hght.
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No. 455.
STEAMED POTATOES
' (Fonemes de Terre cuiles a la Vapeur).

Wash, peel, and remove the eyes from the potatoes, drop into
cold water until they are all ready ; put them into a steamer and set
over a pan of boiling water, after 15 minutes sprinkle with salt;
they will require 30 to 40 iminutes; when done, remove the
steamer from the pan ot water and set in a warm place with the
lid half removed; shake occasionally so as to make them floury.

No. 450,
SALSIFY
(Salsifis a la Sauce).

Prepare the same as parsnips eut into pieces, drop into boiling
water containing 1 teaspoonful of salt to each quart and the same
of lemon juice. Boil until tender, about 1 hour. Serve with white
sauce poured over.

No. 457-
SEA KALE
(Chora Marins).

Soak the sea kale and wash thoroughly ; remove the dark
leaves and tie up in bunches ; throw into a pan of boiling water,
allowing 1 teaspoonful of salt to each quart; boil until tender,
about 20 to 30 minutes; drain, untie and serve with white sauce

(No. 100) either poured over or in a tureen.

No. 458.

————

BOILED SPINACH
(Purée d'épinards a la Créme).
2 tablespoonfuls cream or milk

Salt and pepper
Water

2 1bs. spinach
1 0z. butter
1 oz. flaur

Soak the spinach in cold water, wash and pick it from the
stems, throw into a pan of boiling water containing a tﬂ“f’?””“["ﬂ
qalt to each quart; boil with the lid off until tender, 8 to 10
minutes, drain, press out the water, chop finely, or rub through a
wire sieve, Melt butter in a saucepan, add flour, stir, add S LS
milk and spinach, stir over the gas until it thickens, add seasoning

and serve.
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No. 450,

‘BRUSSELS SPROUTS
(Chou.v de Bruxelles).

Allow the sprouts to stand some time in salt and cold water,
changing it occasionally ; cut off the stems and take away outer
leaves, throw them into plenty of fast boiling water, adding to each
quart 1 teaspoonful of salt ; boil fast with the lid off, skimming
occasionally ; when done, drain, add a small piece of buiter and
a little pepper; serve at once; if liked, white sauce (No. 100)
may be served with them.

No. 460.
BRUSSELS SPROUTS AU GRATIN
(Choux de Bruxelles au gratin).
About 1ls Ibs. of sprouts 3 tablespoonfuls grated

14 pint good white sauce (No. 100 | Parmesan cheese

Pick and steep the sprouts in cold water and salt a few hours
before cooking. Throw them into plenty of boiling water, con-
taining a teaspoonful aof salt to each quart. Boil quickly 10
minutes, then drain. Have ready half a pint of good white sauce,
containing 1 tablespoonful of grated Parmesan cheese, add 2 table-
spoonfuls of the sauce to the sprouts, shake this well amongst
them. Dish them in a heap on a fried croiiton, or in the centre
of a dish, pour over the remainder of the sauce, and sprinkle
over with grated Parmesan ; brown under a gas grill or in a quick
oven and serve.

No. 401.
(Lomates garnies).
6 medium-sized tomatoes 1 tablespoonful Mayonnaise
1 small coldboiled potato (No. Bz)
12 small cucumber 1 teaspoonful minced parsley

Pepper, salt, and vinegar

Cut a round about the size of a shilling from the stem end of
the tomatoes, remove the core without breaking the skin and
sprinkle inside a little salt, pepper and vinegar. Cut up the potato
into small pieces, also the cucumber into thin pieces; mix them
together with the parsley, pepper, salt and Mayonnaise, and with
these fill the tomatoes, Smooth over with a little Mayonnaise und
serve on a lace paper or folded serviette,
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No. 462.

STUFFED TOMATOES

( Tomales farcies).

6 or 8 medium-sized tomatoes A dust of sweet herbs
g mushrooms, minced Pepper and salt
1 tablespoonful minced parsley 1 e
A small piece of onion 3 0zs. butter
3 tablespoonfuls lean ham, tongue, I pint stock
or chicken Brown bread crumbs

1 teaspoonful flour

STUFFED TOMATOES.

Remove the top from the tomatoes and scoop out the centres,
taking care not to break the skin, season each with salt and pepper.
Put 1 oz butter into a saucepan with 6 of the mushrooms, parsley,
onions, 2 tablespoonfuls ham, sweet herbs, pepper and salt, all
minced; fry 6 or 8 minutes; mix and fill each tomato with the
forcemeat; put into a baking tin with 1 oz butter, cover with
buttered paper, bake gently 15 minutes. Put the centres of the
tomatoes into a saucepan with 2 or 3 mushrooms, 1 small onion,
1 tablespoonful of minced ham, 1 oz butter; fry for 5 minutes,
then add 1 teaspoonful flour, the stock, salt and pepper, boil until-
reduced to half the quantity; skim off the fat, pass through a fine
sieve, reheat, and pour round the tomatoes; sprinkle on the top of
each tomato a few brown bread crumbs.
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No. 462a.

TOMATOES WITH MUSHROOMS

(ZTomatles auxr Champignons).

L5 doz. medium-sized mushrooms Salt and Pepper
. ] sEppel:
medium tomatoes ¥ doz. pieces of bread,
3 I
z ozs. butter stamped into rounds

Pick and skin the mushrooms, cut each tomato in half, season
all with salt and pepper, arrange on the bottom of the grilling tin
(the tomatoes cut side up and the mushrooms skin side down) with

TOMATOES WITH MUSHROOMS.

a small piece of butter on each and grill 3 or 4 minutes : they will
not need turning. Toast the bread, butter it and dish a '|_"i.l;_:\.1i.' of
tomato and a mushroom on each round as shown in the plate.
Any butter or liquid remaining in the grilling tin may be poured
{OVET.

- No. 463,
BOILED TURNIPS

(Nawvels a la Crome).

Turnips [ Butter
>alt and pepper o A little cream

(?hmnse the turnips as nearly one size as possible, peel thickly
drop into boiling water c ntaining a teaspoonful of salt to e:i..;‘l;
quart, boil till tender, mash up with a little pepper and butter, add
the cream, press into a mould and turn out into the dish. )

NOTE.—A mould of carrots and 1 of turnips side by side
make a nice dish. The turnips may also be served whole,
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No. 464.

- —
GLAZED TURNIPS
( Mavels glacés).
la doz. turnips 14 oz. supgar
1 0z, butter I pint good brown stock
Salt A little lemon julce

Peel and divide the turnips into small pear shapes, melt the
butter in a pan, stand in the turnips, pour round the stock, add
sugar, salt and lemon juice ; simmer until tender, remove the
turnips and stick in the thin end of each about 1 inch of the
stalk of parsley as a garnish. Boil down the gravy to one half,
pour over and round the turnips and serve.




SALADS.

R No. 405
ANDALUSIAN SALAD
(Salade Andalouse).
1 Spanish onion Qil
r cucumber Vinegar
3 tomatoes 1" hard-boiled yolk of egg

Salt and pepper
Peel the vegetables and mince them all together : add seasoning,
oil and vinegar: pile in a dish and rub the yolk of egg through a
sieve over the top.

No. 4066.

BEETROOT SALAD
(Salade de Belterave).

2 boiled beetroots ! 2 hard-boiled eggs
Salt | Oil

Pepper | Vinegar

Cut up the beetroot into slices, also the egg : arrange alter-

nately round a dish, season and pour over a little oil and vinegar ;
serve in an hour.

LOBSTER SALAD.
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No. 467,

LOBSTER SALAD
(Salade de Homard).

1 hen lobster Salad dressing (No. 470)

2 aard-boiled epps Any small salad in season, such

t beetroot boiled as endive and lettuce
Cucumber

Wash and dry the salad, put into a dish or bowl with the meat
from the cluws and a little from the body, also some of the
cucumber sliced. Pour over a little of the dressing, mix, garnish
with cucumber, beetroot, nice pieces of lobster from the body,
the whites of eggs chopped and yolks put through a sieve.

No. 468.
SUMMER SALAD
(Salade &' Fot#).

Lettuce Hard-boiled egps
Cress Radishes
Tomataes Cucumber

Salad dressing (Nao. 470)

Clean and dry thoroughly ; cut up small, or the lettuce, cress,
and radishes may be lelt whole: cut up tomatoes, cucumber and
eggs, put into a bowl, and pour over the salad dressing. This may
be garnished with the eggs and tomatoes {o taste.

No. 469.

WINTER SALAD
(Salade d Hiver).

Celery [ Cinion
Beetroot | Watercress
Salt, pepper . Hard-boiled egg

Vinegar and salad oil
Mince the onion finely, cut up the celerv, mix with the cress,
garnish with the beetroot and eggs, pour over vinegar and oil;
Mayonnaise siuce may be used instead of the vinegar and oil.

No. 470.
(Sauce powr Sulade).
1 volk of egg, hard-boiled t tablespoanful oil
1 small teaspoonful mustard 314 tablespooafuls cream
La teaspoonful castor sugar 1k o, vinegar

Mince the yolk, add the mustard and sugar, mix well and add
the oil, then the cream, and lastly very carefully add the vinegar.
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Liverpool.
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GEORGE HENRY LEE & CO.
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CAKES, BREAD & BISCUITS.

ETWEEN the extremes of the elanorate bridecake and the
B humble girdle-cake is exhibited probably a much greater
variety than can be shown by any other department of the art.

In the making of fruit or rich cakes, one of the principal points
is to have the mixture well beaten. It is a custom with some to
drop in the eggs unbeaten to the mixture, but as this very much
increases the labour of beating and possesses no compensating
advantage, it will b2 found a wise practice to thoroughly beat the
eres before adding. If in addition the butter and sugar are carefully
creamed together and the flour passed through a sieve, a little subse-
quent beating will suffice. It is sometimes recommended to use the
hand to cream the butter and sugar, but this is not a pleasam opera-
tion; it isa better method to beat them together with a wooden spoon
in a bowl made warm by standing in a little hot water, taking care
not to apply enough heat to oil the butter. If baking powder is
used it should be added last. A fruit.cake mixture should not be
made too soft or the fruit may subside towards the bottom of the
cake during the baking,

Plain moulds are usually lined with thin well-greased or buttered
paper ; fancy moulds are simply buttered and a piece of greased
paper is pinned round the outside to protect the cake. This latter
procedure applies equally to sponge cake moulds, which are also
dusted over the inside with a mixture of fine sugar and flour.

In baking cakes the Gas Oven has proved itself most useful
because of the great ease and exactitude with which it can be regu-
lated. This regulation of the heat is most important in view of the



ingredients being of a sugary nature. Large and rich cakes should
be placed on a grid shelf about the middle of the oven, the gas
having been lighted full on for about 5 minutes beforehand and
turned down to one-third on putting in the cake. On commencing
to brown turn the gas down as low as possible and allow to cook
slowly through. This rule will apply also to cakes of the sponge
variety, except that these do not require so long baking and may be
finished with the gas at about one-third. Small cakes should be put
into a rather hotter oven (gas full on 8 to 10 minutes beforehand)
and the gas turned to about one-third on putting in. They should
be placed on the solid shelf which is slotted to allow the heated air
to pass, or on a round or square cake tin smaller than the oven
rested on a grid shelf and arranged near the top of the oven. To
ascertain when the cooking is finished the old-fashioned plan of
thrusting in a bright skewer is perhaps the best; if it is withdrawn
quite clean the cake is cooked.

Several fanciful methods have from time to time been -
troduced to prevent the burning of cakes, such as standing the
cakes in sand, using double shelves, &c. 1 would state positively
that with a good Gas Range and proper attention to the regulating
there is no need whatever for any of these devices, as large rich
cakes can be left in the gas oven 3 hours and upwards with perfect
results. The great point in cake bakiag is not to use too much gas.

BREAD AND TEA-CARLES.

The chief elements of success in making these are—t{o have
good flour and good yeast, to attend carefully to the preparation ot
the latter, to use lukewarm water, to knead thoroughly, and to bake
properly. There is no need for elaborate directions ir the simple
ones in the recipes are followed out with care. Nowhere is home-
made bread found to greater perfection than in the North of
England, Lancashire and Yorkshire particularly, and the tea-cakes
of these two counties are a real luxury. The Gas Range is
now very largely and successfully used in their production.
To bake bread, have the oven well heated to begin with (gas
full on 8 or 10 minutes). Arrange the loaf-tins on the vrid
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shelves, taking care not to crowd the oven too much, leaving
a space all round and between each loaf. Turn the gas to
three-quarters full on and leave the ventilator open until the bread
is sufficiently risen and commencing to brown, then turn the
gas down to about one-third, close the ventilator and allow
the bread to finish cooking through. If the bread is preferred
crusty, a little more gas may be used. For baking Tea-cakes, &c.,
the directions given for other small cakes will generally apply;
they must be well risen before putting into the oven and baked
quickly. Small rolls may be placed on the solid shelf and treated
much in the same way. Baking powder is often advertised as being
superior to yeast for making bread; whilst it is useful where good
yeast is not obtainable, there cannot be any doubt that the bread
made from the latter is very much to be preferred.
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CAKES, BREAD & BISCUITS.

No. 471.

COCOANUT BALLS

(Houleltes auw Noix de Coco).

14 Ib. butter . 14 Ib. castor sugar
6 ozs, desiccated cocoanut ] BEEs
2 ozs. flour | L pint double cream

A few drops of vanilla

Beat the butter and sugar to a cream; add the eggs beaten and
the flour ; beat until quite smooth and light, then add a quarter of
a pound of the cocoanut. Pour this into a round cake mould,
lined with buttered paper--the mixture should be about 1 !4 inches
thick. Bake 20 to 30 minutes, lift carefully out and remove the
paper; when cold, stamp out in rounds with a plain cutter about 2
inches in diameter; whip up the cream until stiff, flavour with
vanills and sweeten; dip the rounds in the cream, sprinkle with
cocoanut and serve.

No. 472.
(Pain a I Anglaise).
6 Ibs. flour 1 dessertspoonful salt =
114 ozs. German veast Some water

Crumble the yeast into a basin, add to it 1 teaspoonful sugar
and the same of flour, pour over it half a pint of lukewarm water,
cover and set in a warm place to rise; mix the salt with the flour,
make a well in the centre, mix the yeast together with the water;
pour into the flour with a little more lukewarm water, stir in a little
flour and allow this to stand 134 hours, covered; add enough warm
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Jacob & Co.’s
Sponge Cakes.

Make most delicious Puddings and Trifles.
They are always reliable, and save you
the trouble and expense of making them

yourself.

Jaceb & Co.’s
Cream Crackers.

DELICIOUS WITH STEWED FRUII,
AND FAR MORE DBIGESTIBLE
THAN PASTRY.

Jacob’s
Parmesan Finger.

A DELICIOUS SAVOURY.
Jacob’s
Cracker Meal.

FOR FRYING FISH, CUTLETS, &c.




water to make into a dough, knead hightly with the hands until the
dough leaves them quite clean; turn the smooth side uppermost,
cut across, cover and leave in a warm place to rise 2 hours;
divide and knead slightly, make into loaves, allow it to rise 10 to
15 minutes. Bake in a hot oven until it is risen and slightly
browned, then reduce the gas until it is baked —three-quarters of an
hour should be allowed for a 2 Ib. loaf.

If bread is required in a hurry, the yeast may be added and
kneaded without allowing it to stand. The principal thing .in
making bread is to get good yeast and take care that the water is
lukewarm.

No. 473.
VIENNA BREAD
(Llain Viennois).
3 Ibs. Vienna flour
t good teaspoonful salt ;?iiﬁﬁtf:ﬁrtl:? yeast

Enough milk to make into a dough.

Crumble the yeast into a basin, add to it 1 teaspoonful sugar
and 1 teaspoonful flour, cover with lukewarm milk, cover and
set in a warm place to rise ; rub the butter into the flour, add the
salt, make a well in the centre, mix the yeast and add with enough
warm milk to make a dough ; knead this lightly with the hands
until the dough leaves them quite clean: turn the smooth side
uppermost, cut across, cover and set in a warm place to rise 2
hours ; knead lightly, divide into small rolls, plaits, twists, or
according to taste ; set them on a greased tin in a warm place to

rise 10 minutes ; brush over with a little milk and sugar. Bake in
a4 rather hot oven a light brown.

CORNFLOUR BUNS

(Bugnes an Cornflour).
Same mixture as No. 487, baked in small tins 15 minutes.

No. 474.

No. 475.

GINGER BUNS

(Bugnes aw Gingembre).
L& 1b. flour L -
: ; s 05, butter
1l4 teaspoonfuls baking powder | 114 e ippi
‘ Y% o2s. d
1 teaspoonful grated ginger 3 0ZS. hmm:";'f;gnﬁr tand

Pinch of salt i i
I 0z. mixed candied peal
1 egE | A little milk 3
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Rub the butter and dripping into the flour, add all the dry
ingredients ; beat up the egg with a little milk, add to flour, &c.,
mix thoroughly ; divide in 12 small heaps on a greased tin: bake
135 minutes in a rather hot oven.

LEMON BUNS Do 476
(Bugnes an Citron).
3 1b. flour A little nutmeg
I eggE A 2 0z&. castor sugar
¥4 pint millc 14 1b. butter
Juice and vi= i (rrated) of 1 lemon 2 teaspoonfuls baking powder
2 0ZS5. cur-ints 14 0z. carraway seeds
2 0zs. lemon peel Pinch of salt

Rub the butter into the flour, add all the dry ingredients, beat
up the egg and milk, with this mix the flour to a stiffish paste ;
divide into 12 buns, place on a greased baking sheet, brush over
with a little milk and sugar. Bake in a quick oven 8 to 10 minutes.

No. 477.
(BPugnes a la Londres).
1 lb. flour ! 14 1b. butter
14 Ib. castor sugar 2 teaspoonfuls baking powder
2 epps | z 0z5. candied peel
Cirated rind of 4 lemon A little milk
3 0Z5. sultanas « few pieces of lump sugar

Pass the flour through a wire sieve; rub into it the butter, add
all the dry ingredients, the peel cut up; beat up the eggs, add to
them a little milk, add to flour, &c., mix rather stiffly; divide into
9 heaps on a greased tin; brush over each with a little ege or
milk; break up the lump sugar into coarse pieces, and sprinkle
over each; bake in a rather hot oven 20 to 30 minutes.

No. 478.
‘RASPBERRY ‘BUNS
(Fuones anx Framboises).
3 0ZS. sugar 1 egEE
3 0Z5. butter 15 teaspoonful baking powder
14 1b. flour 1 tablespoonful raspberry jam

A little grated lemon rind

Rub the butter into the flour, add sugar, lemon rind, the egg
and enough milk to mix into a very stiff paste. Pile in h2aps on a
baking tin; make a little hole in the centre of each and fill with
the jam; bake in a quick oven.



No. 479.

ALMOND CAKE

(Geilear anx Amandes).
See Cocoanut Cake (No. 486). Leave out the cocoanut and
add the same quantity of ground almonds.

No. 480.
(Graleaux awx Amandes).
3 ozs. flour ' 4 ozs. butter
2z ozs. ground almonds Byrors
1 teaspoonful brandy ater icing (No. 6g3)

4 DZS. SuUpar
2 ozs. roughly chopped and browned almonds

Beat the butter and sugar to a cream, then add the eggs, well
beaten, alternately with the flour sifted ; beat 5 minutes, add the
ground almonds, and spread the mixture in a baking tin, lined with
oiled or buttered paper; bake 15 minutes ; remove from the oven,
pour over the icing, and sprinkle with the browned almonds.
When cold divide into finger lengths or diamonds and dish in a
pyramid.

No. 481.
(Gatean angelique).
# Ib. arrowroot or cornflour 1 Ib. castor sugar
i’.}b butter A few drops almond essence
hites of 3 eprs 4 teaspoonful baking powder

Beat the butter and sugar to a cream, sift in the arrowroot
or cornflour, add flavouring and baking powder. Lastly add
the whites of egg beaten to a stiff froth. Pour into a shallow tin
lined with greased paper and bake about 40 minutes in a slow oven.

No. 482.
(Felils Galeaux aua Abricols).
1 large epp *a o0z. minced pistachios or
2 025, castor sugar almonds
A few drops vanilla 2 ozs. flour
3 tablespoonfuls apricot jam 2 0ZS. bufter
3 tablespoonfuls water 3 tablespoonfuls Demerara sugar

Beat the butter and sugar tn a cream, add the ege beaten and
the flour sifted; beat thoroughly 5 minutes: butter some small
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dariole moulds with dissolved: butter; mix 1 teaspoonful of flour
and 1 teaspoonful of sugar together and with this dust each of the
moulds, then three-parts fill them with the mixture; bake 15
minutes in a slow oven. Put the jam, Demerara sugar and
water into a saucepan and boil 10 minutes, or until syrupy; then
put through a fine hair sieve. Turn out the cakes and dip
each in the purée and sprinkle with the minced pistachio nuts
or almonds. Dish neatly and strain round the base of the dish
the remainder of the apricot purée. Serve hot or cold.

No. 483.
‘BIRTHDAY CAKE
( Crdtean de Féte).
I+ 1b. flour : 2 0zs. ground almonds
3 0z5. mixed candied peel 41 Ib. currants
I+ 1b. butter 2 tablespoonfuls brandy
I: Ib. epps (z large) Almond paste (Mo, Goa)
LY Ib. castor sugar Royal icing (No. 6gr)

Beat the butter and sugar tu a cream, beat up the eggs and
add to butter and sugar alternately with the flour, which must
be sifted; beat thoroughly and add the remainder of the
ingredients; pour into a mould well lined with buttered paper;
bake 3 hours in a moaderate oven; after the first hour the heat must
be reduced and the cake finished slowly. This should be kept
31 or 4 weeks, then covered with the almond paste about half
an inch thick and if liked it may be cut through the centre
and half an inch of almond paste put between—if the 2 layers
of paste are used, three-quarters of a pound of ground almonds
will be required, if 1, just half the quantity will be sufficient—when
this is set cover the cake with the royal icing; allow the first
coating to set, then decorate; set in a warm place until quite set,
then the cake is ready for use. It will take about 1% Ibs. of icing
sugar to cover and decorate the cake.

CHERRY CAKE No. 484.
(Gateau aux Cerises).
& Ib. flour | 6 ozs. candied cherries
} BEES \ A little grated lemon rind
% Ib. castor sugar & Ib. butter

Beat the butter and sugar to a cream, beat up the eggs,
add alternately with the flour and milk, and beat thoroughly ;
lastly add the lemon rind and fruit; pour into mould well
lined with oiled paper. Bake in a moderate oven 14 hours.
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No. 485.

CHOCOLATE CAKES
(Galeaur awn Chocolat).

1 larpe egp ' 4 teaspoonful baking powder
The weight of the egg in 15 tablespoonful Cadbury's cocoa
butter, castor sugar, and flour | essence
L teaspoonful vanilla
Put the butter and sugar into a basin and beat together
with a2 wooden spoon until creamy; if the butter is hard it may
be slightly warmed; beat the egg and pass the flour through a

sieve. Add these alternately to the butter and sugar, beat

CHOCOLATE CAKES.

5 or 10 minutes, then add the vanilla, cocoa and lmkm'g'
powder. Pour into small dariole moulds, three-parts filling
them and bake 15 to 20 minutes in a slow oven, When baked
allow them to stand a few minutes and turn out. Cover each
with chocolate icing (No. 692). Sprinkle with minced pista-
chios, and when set serve. To prepare the moulds, mix 1
teaspoonful castor sugar and 1 teaspoonful flour together, butter
the moulds thickly with melted butter, then dust them with the
sugar and flour.



No, 486.

COCOANUT CAKE

(Gitean an Noixv de Coco).

1o 0zs. flour Girated

! i rind of % lamon
1 teaspoonful baking powder 4 BFES G
i Ib. desiccated cocoanut L4 1b. butter

14 1b. castur sugar

Beat the butter and sugar to a cream, beat up the eges and
add alternately with the flour, sifted, to the butter and sugar ;
beat thoroughly, and lastly stir in the baking powder and the
cocoanut; pour into a mould well lined with oiled paper. Bake
in a moderate oven 14 hours.

No. 487.
CORNFLOUR CAKE
(Gatean aw Cornflowr).
2 0z5. butter 2 EJ;.{}:'_-;
= pzs. flour z nzs. cornflour
2 0Zs5. castor sugar 7 teaspoonful baking powder

Flavouring
Beat the butter and sugar to a creum, add the eggs, well
beaten, flour, baking powder, cornflour and essence; beat for
a few minutes, bake in a tin lined with greased paper 30 or
40 minutes. '

No. 488.
(Gdtean Génois).
Genoese pastry (No. 676) A few drops cochineal
Iz oz. minced pistachios 4 pint apricot purée
¥z pint cream A few drops vanilla essence
Iy pint sherry ' 1 0. castor sugar

Bake 3 round cakes of Genoese pastry, 4, 6, or 8 inches
diameter and 2 inches thick ; stamp out tl: centre of each wiln
a round 2 inch cutter. Place the largest cake on a dish, sprinkle
with sherry, put the next largest on top, sprinkle again, put on top
the smallest and sprinkle again; brush the whole over with the
apricot purée, sprinkle with the pistachio kernels; whip up the
cream, stir to it the sugar and vanilla, put into a forcing bag
with a rose tube, fill the centre of the cake and make a pile on top.
Decorate the steps of the cake with the cream in small roses.
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No. 480.

GINGER CAKE
(CGafean au CGingembre).
ro ozs. flour 14 waspoonful grated ginger
I b, butter 1 teaspoonful baking powder
4 Ib. castor sugar A little graved lemon rind
3 0z5. preserved ginger A tablespoonful svrup from
4 eEgEs ! preserved ginger

Beat the butter and sugar to a cream, beat up the eggs and add
to them the syrup from the ginger; add the eggs alternately with
the flour, sifted, to the butter and sugar ; beat thoroughly and lastly
add the baking powder, ginger, lemon rind and the preserved
ginger cut in three-eighths inch squares; bake in a moderate oven
112 hours.

| .0. 490.
MOCHA CAKE
(Gdatean @ la Moka).
14 1b. butter I+ 1b. flour
14 Ib. castor sugar 2 large epps

A little flavouring

MOCHA CAKE
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Beat the butter and sugar to a cream, add the flour and the eggs,
well beaten; beat until guite light and add flavouring. Butter a
plain mould with melted butter, dust with castor sugar and flour,
pour in the mixture and bake in a slow oven. When cold cover
with coffee icing (No. 692). Decorate with butter icing (No. 694).

MADEIRA CAKE 040k
(Gdtean a la Madere).
Lg 1b. flour | 1 teaspaonful baking powder
g 0zs. butter 1 5 0Zs. castor sugar
4 BEES 1 tablespoonful brandy

Beat the butter and sugar to a cream, add alternately the flour
and yolks of eggs, well beaten, beat 10 minutes, and lastly, add the
baking powder, and whites of eggs beaten to a very stiff froth;
pour into a mould lined with oiled paper, place on the top a long
piece of citron peel. Bake in a moderate oven 1 hour.

No. 402.
(Gateau Montagne).
A little milk | 2 BEES
6 ozs. flour z 0zs. butter
1 oz. candied peel Pinch salt
2 nzs, castor sugar (irated rind of half a lemon

14 teaspoonful baking powder.

Mix the baking powder and salt with the flour, rub in the
butter, add the sugar, grated lemon rind, candied peel and the yokes
beaten with enough milk to moisten. Lastly, add the whites
of eggs beaten to a stiff froth. Pour into a mould lined with
greased paper and bake in a moderate oven about three-quarters of
an hour.

No. 403.

ORANGE CAKES

(Gdfeaur anx Oranges).

Sponge cake (No. s08), flavoured | 2 oranges
with orange rind z DZ5. sugar

When the sponge cake is cold, cut in slices, stamp out with
2 round cutter 3 inches in diameter, divide in half; put the sugar
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into a saucepan with 1 tablespoonful of orange juice; boil to
a syrup; divide the remaining orange into segments, drop into
syrup and boil 5 minutes; dish 1 piece of orange on each part of
sponge cake; cover with orange icing (No. 693). Sprinkle with
pistachios and serve.

PARISIAN CAKE No. 404.
(Galean Parisien).
3 EEES | ozs. flour
6 ozs. castor sugar | hites of ; eggs
s plass sherry, or some apricot juice | Apricot and raspberry jam

Put into a bowl the 3 whole eggs with 3 ozs. of sugar,
whip over a pan of hot water until warm and a very thick froth,
stir in lightly the flour, do not beat; prepare a plain, deep,
round mould by greasing it thickly with melted butter, then dust it
with a little sugar and flour mixed; pour in the cake mixture, pin a
band of greased paper round; bake half an hour, or until set; turn
out, make a few holes in top, pour in the sherry or apricot juice;
whip up the whites of eggs to a stiff froth; add flavouring and
sugar, whip well, cover the cake as if with ordinary icing and sprinkle
the sides with cocoanut or pistachios. Put the remainder of white
of egy into a forcing bag with a fancy tube and decorate the
top, forming 4 little wells; put into a very slow oven to set,
then fill the wells with apricot and raspberry jam.

——

No. 405.
(Plumi-cake a U Anglaise).

31 1b. butter 14 Ib. candied orange, lemon, and
%% Ib. flour : citron peel, mixed
14 Ib. candied cherries Grated rind of 1 lemon and 1 orange
¥ |b. sugar 12 teaspoonful mixed spice '
14 1b. raisins A dust of salt
14 Ib. sultanas 1 glass of brandy
4 0z5. chopped almonds 4 BEDS

Beat the butter and sugar to a cream, add the eggs (well beaten)
alternately with the flour, sifted, then add brandy and beat the
mixture 10 minutes. Stone the raisins and chop slightly,
also divide the cherries and cut up the peel into rather
large pieces, add the whole of the above ingredients to the cake,

mix well, and pour into a cake mould, first lined with oiled paper.
Bake in a moderate oven 3 to 34 hours.
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No. 496.
POTATO CAKES

(Galeaux aux Pommes de Terrve).

1 Ib. mashed potatoes L 1b. flour
Salt I I eEE
1 0z. butter

Mix the potatoes and flour together with the egg, adding first
the salt. Roll out one-third of an inch thick ;: bake ona girdle or on
a baking tin, When cooked, split and butter them.

No. 497.
(Gitean Quatre-guarts).
Lg 1b. flour L: glass brandy
15 |b. eggs (4 large) Iz 1b. butter
14 Ib. currants % lb. castor sugar
17 Ib. candied peel, mixed ‘ 1 b, sultanas

Grated rind of two lemons z 0z5. minced almonds

Beat the butter and sugar to a cream, then add the flour, passing
it through a wire sieve alternately with the eggs well beaten, Leat
10 minutes and add the remaining ingredients; pour into a tin
lined with oiled paper, and bake in a moderate oven 2% hours. If
it is put into a shallow dripping tin, then it will not require so long
baking. This may be covered when cold with almond paste (No.
690) and when set with royal icing (No. 691). Then before the
icing is set cover with large crystallized sugar; set in a warm place
until firm. It is always best to ice a cake just before it is required
for use.

No. 408.

GERMAN POUND CAKE
(Gdlean Quatre-guaris a ' Allemande).

1o 0z5. flour , Ls 1b. castor sugar
4 BEPES ' L4 ib. hutter
Grated rind of 1 lemon ‘ 2 0zs. candied peel

3 DZ5. sultanas 3 025, currants

Beat the butter and sugar to a cream; beat up the eggsand add
alternately with the flour to the sugar and butter; beat thoroughly
and stir in the remainder of the ingredients; pour into a well
greased mould and pin round a band of greased paper. Bake ina
slow oven about 2 hours.
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No. 490.

QUEEN CAKES

( Giteaur a la Retne).

17 Ib. butter La |b. flour
14 Ib. castor sugar I 0z. currants
11 teaspoonful baking powder Jeges

Rub the butter into the flour; add all the dry ingredients and
then the eggs well whipped; beat together a few minutes; pour
into small moulds well buttered and dusted with sugar. Bake in a

slow oven about 15 minutes.

No. 500.
(Gdlean an KRiz).
2z 0Z5. ground rice 1 teaspoontul baking powder
Grated rind half lemon 4 0zs. fine flour
I Ib. sugar 3 small eggs
¢ 1b. butter

Beat the butter and sugar to a cream, beat up the eggs, add
alternately with the flour, sifted; beat thoroughly, add the ground
rice, lemon rind and baking powder; pour into a mould lined with
buttered or oiled paper. Bake 112 hours in a moderately heated
OVEL.

No. 501.
(Gadteaux Rochers).
Ls 1b, flour | 1'% ozs. dripping or lard
3 02s5. brown sugar ! 114 ozs. butter
3 0ZS. currants 1 teaspoonful baking powder
A little grated nutmeg 1 eEgE
A pinch of salt A littie milk

Pass the tlour through a wire sieve, rub into it the butter
and lard, add all the dry ingredients, beat up the egg with a
little milk, mix thoroughly, arrange in little Iﬁgh heaps on a
greased baking sheet; put on the top of each a small piece of
candied peel; bake in rather a hot oven 15 minutes. This
quantity should be divided into 12 cakes.

No. 502.
(Gileanx a la Savoie).
La 1b. butter 2 0z5. savoy biscuit crumbs
12 1b. flour Grated rind and juice of © lemon
6 0zs, castor supgar Cirated rind and juice of z orange
4 BEES 1 teaspoonful baking powder

I{ Ib. desiccated cocoanut
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Put the butter and sugar into a bowl, beat together to a cream,
add the flour and biscuit crumbs, ege well beaten, lemon and
orange rind and juice, also baking powder, and beat the whole
thoroughly. Brush over some small moulds with melted butter,
dust with 1 teaspoonful of sugar and 1 teaspoonful of flour mixed
together, three-parts fill the moulds, cover with rough desiccated
cocoanut and bake until a nice brown, about 15 minutes.

_—

RICH SEED CAKE A
(Crilean Anisé, fn).
1z 1b. fine flour 3 EEEs
3 0zs. butter L3 Ib. castor sugar
1 0z. carraway seeds A little lemon rind grated

Beat the butter and sugar to a cream, add the eges well beaten
and the flour sifted, beat thoroughly, add the remainder of the
ingredients, stir all together, pour the mixture into a mould lined
with well-buttered paper. Bake in a moderate oven 14 hours.

No. 504.

SEED CAKE
(Gatean Anisé).

31 1b. flour ' A little nutmeg
1 oz, candied peel \ 2 0z5. dripping or lard
L5 oz. carraway seeds _ 2 ozs. butter
L2 |b. brown sugar | Pinch of salt
14 teaspoonfuls bakingfc:-wder 1 egE

bout ¥ pint milk

Pass the flour through a sieve, rub into it the butter and lard,
add all the dry ingredients except the baking powder; beat up the
erg with the milk, strain this to the cake mixture and beat five
minutes; lastly add the baking powder; pour into a mould lined
with oiled paper. Bake 1} to 14 hours.

: No. 505.
SHREWSBURY CAKES
(Giteana a la Shrewsbury).
1{ 1b. butter ‘ 1 teaspoonful carraway seeds
1 epE | 6 ozs. flour
Rind of 1 lemon . 1{ Ib. castor sugar

La teaap-::r:mfizl cinnaman.

Beat the butter and sugar to a cream; add the flour, seed,
cinnamon, egg and enough water or milk to make a stiff paste. Roll
out, cut in rounds and bake a nice light brown. The carraway
seeds may be lelt out if not liked.
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No. 500.

SNOW CAKE
(Gatean de Neige),
1 ib. butter 1 teaspoonful baking powder

% 1b. potato flour Ib. castor sugar
A few drops of lemon essence | hites of 2 eggs
Yolk of 1 egp.

Beat the butter and sugar to a cream, add the eggs (beaten)
alternately with the potato flour ; beat 10 minutes, then stir in the
lemon essence and baking powder. Pour into a flat baking tin,
which must be buttered, dusted with sugar, then with flour—the
mixture should cover the tin about half an inch thick ; bake in a
slow oven half an hour, turn out, and when cold divide in finger
lengths or fancy shapes. This may also be covered with any of
the water icings if liked.

No. 507.
SODA CAKE
(Gateaun au Sel de Soude).
% Ib. flour 2 0zs butter
2 0ZS. currants 2 ozs dripping
2 0zs. sultanas I oz. candied peel, minced
4 Ib. brown sugar [ 4 teaspoonful carbonate soda
2 EprEs A little milk

I teaspoonful nutmeg

Pass the flour through a sieve, rub into it the butter and
dripping, add all the dry ingredients except the soda, which must
be dissolved in a very little milk ; beat the eggs and add together
with the milk to the mixture; pour at once into a mould lined
with oiled paper ; bake in a moderate oven 1} to 13 hours.

No. 508.

SPONGE CAKE
(Gatean de Savoie).

3 eges | 3 OIS, castor sugar
3 ozs. flour.

Put the eggs and sugar into a basin, set over a pan of hot
water and whip until warm and frothy, about 20 minutes ; stir in
very lightly the flour (which should be sifted), and a little flavour-
ing essence if liked; pour into a well buttered mould, dusted with
a mixture of equal quantities of castor sugar and flour. Bake
about three-quarters of an hour in a slow oven, '
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No. 509.

SPONGE CAKE (With Cream)

(Giteaun de Savoie & la Créme).

Sponge Cake (No. 508) 14 0z. minced pistachio kernels
Apricot purée 1 No. 751) 4 pint dcuble cream
I glass sherry 1 0Z. castor sugar

A little flavouring essence

SPONGE CAKE (WITH CREAM).

Prepare sponge cake, pour into an open mould, bake about 20
minutes and turn out when cold, sprinkle it with the sherry, cover
with apricot puree and §‘E:-rinkle with pistachios; whip the cream stiff,
add sugzar and flavouring dnd pile in the centre of the cake; the base
may be decorated with a few candied cherries (see Plate).

No. 510

SULTANA CAKE

(Gitean a la Sulfane).

rz2 ozs. flour i 1L 1k buttes

z 0zs. candied peel 14 b, casior sugar
1 teaspoonful baking powder L4 Ih. sultanas

] BEes A little milk

A little grated lemon rind

— 22D



_

Pass the flour through a wire sieve, rub into it lightly the
butter, add all the dry ingredients except the baking powder ;
separate the yolks from the whites of the eggs, beat up the yolks
with a httle milk, with this mix the flour, &c., rather stiffly, and add
the baking powder ; whip up the whites of the eges to a stiff froth
and stir in lightly : pour into a mould lined with well-oiled paper.

Bake 14 hours in a moderate oven,

No. 511.

TEA CAKES

( Tea-cakes a [ Anglaise).

1 lb. flour | 1 0z. butter
15 oz. German yeast I B
About !4 pint milk 1 teaspoonful sugar

Rub the butter into the flour, add a pinch of salt, mix the
sugar and yeast together, then add a little of the milk slightly warm,
allow to rise, add to this the flour, also the egg; mix into a soft
dough, leave to rise in a warm place for 114 to 2 hours. Lif
on to a board, divide in pieces, roll out; put on a bakir
in a warm place until risen; bake in a quick oven 10 to 15 nf

P 2.
(Cotelettes en Surprise).
3 ozs. butter 2 BErErs
g 0zs. grated cocoanut: or A littie candied angelica
3 ozs. desiccated cocoanut 3 ozs. flour
2 tablespoonfuls raspberry jam 3 0Z5. castor sugar
3 tablespoonfuls water I 2 tablespoonfuls Demerara sugar

Beat the castor sugar and butter to a cream’; add the eggs
(beaten), the flour and cocoanut; beat thoroughly. Butter some
small cutlet moulds, dust them with sugar, then with flour, and
nearly fill with the mixture. Bake 15 minutes in a slow oven
turn out and when cold stick in the thin end of each about 1
inch of angelica, to represent the cutlet bone; dish in a circle
round a glass or silver dish; boil the Demerara sugar, jam and
water 10 minutes, rub through a hair sieve and when cold pour
round the cutlets. Half a pint of double cream may be whipped
stiff, flavoured with sugar and vanilla and piled in the centre.
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No. 513.

CHOCOLATE FINGERS
(Dotgts anw Chocolat).

;m:s. butter 3 0zs. castor sugar

oz. Cadbury’s cocoa essence 1 teaspoonful vanilla
6 ozs. flour zerps
% teaspoonful baking powder A lictle milk

Beat the butter and sugar to a cream; add flour, eggs, vanilla
and cocoa. beat a few minufes; pour into a dripping tin lined
with greased paper ; L1u}{¢ slowly half an hour, remove from tin,
take off the paper and ice with chocolate icing (No. 692).

No. 514.

GATEAU OF PEACHES

(Gatean aux Péches).

§ tin of peaches Jepps

# teaspoonful cochineal 3 0zs. flour

z teaspoonfuls vanilla 3 0ZS. castor sugar
t oz, pistachio nuts 14 oz, butter

A little water icing.

Put the eggs and the sugar into a basin, place this over a pan
of boiling water and whip briskly until warm ; remove the basin,
and continue the whipping until the mixture is almost stiff enough
to lift up with the whisk. Rub the peaches through a fine sieve
and add 2 tablespoonfuls of the purée to the mixture, the
cochineal, 1 teaspoonful of vanilla and the flour passed through
the sieve. 5tir this in very lightly. Brush over a plain mould with
melted butter, then throw into it some castor sugar, shake the
mould so as to coat it entirely, turn it over and knock out the
loose sugar, then dust in the same way with flour. Pour in the
mixture and pin round the outside a band of buttered paper; bake
for about 30 minutes in a slow oven ; remove from the mould and
when cold cut in slices about 1 inch thick, spread thickly with the
remainder of the purde. place the rounds together again and pour
over the water icing, prepared as follows:—6 oz, icing sugar, 2
tablespoonfuls liquid from the peaches and a little vanilla, stir over
a gentle heat until warm and liquid, then pour over the cake and
quickly dust with the pistachios blanched, finely chopped and dried.
Serve as it is as a cake or as a sweet serve round it the remainder
of a tin of peaches and a little whipped cream here and there
round the base.
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PARKIN No. 515.

14 Ib. fine oatmeal | % Ib. flour

¥ Ib. butter }1b. Demerara sugar
%mulltcaspnﬂnfu!nf carbonate soda A little grated lemon rind if
1 |b. treacle liked

% oz. ground ginger A little milk

Mix flour, oatmeal, ginger and lemon rind ; warm the treacle
and butter, add to flour, &c. : dissolve the soda in a tablespoonful
of milk ;: mix all together, adding a little more milk if necessary;
pour into a baking tin lined with greased paper ; bake in a rather
- slow oven about three quarters of an hour, but this will depend
upon size of tin and thickness of parkin+ about 24 in. thick is
convenient,

ALPHA ‘ROCKS No. 516.
(Rochers a Ualpha).
2 0zs. butter | 6 0zs. flour -
I eprgE I 3 0Z5. CASLOr sugar
1% 0z5. sweet almonds, ground | 1 teaspoonful baking powder

Beat the butter and sugar to a cream, add the flour, baking
powder, almonds, egg beaten, and enough milk to mix it into a
stiff paste. Drop on to a greased tin, and bake in a sharp oven
about 15 minutes,

COCOANUT ROCKS No. 517.
(Rochers an noix de Coco).

White of 4 eggs | z 0zs. potato flour
& 1b. castor sugar 4 Ib. dessicated cocoanut

Whip the egg to a stiff froth; mix the sugar and flour
together, stir lightly to the whites, then add as much cocoanut as
will make a stiff paste; pile in little heaps on cap paper on a tin,
bake in a slow oven until firm, moisten the paper and remove.

SALLY LUNNS No. 518.
———
(Gateaux Sally Lunn).
r b, flour | I e
2 0X5. SUFar A little milk
Zz 0Z5. butter r oz. German yeast

Rub the butter into the flour, add the sugar and a pinch of
salt ; break up the yeast with a little sugar; moisten with luke-
warm milk; set in a warm place for 10 minutes; stir smooth and
pour into the centre of flour, add the egg well beaten; work the
whole into a very soft dough. Set aside to rise 14 to 2 hours.
Work lightly and pour into moulds or rings 13 inch deep, leave
to rise 20 minutes, then bake in a rather quick oven 15 minutes,
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.ND' 510.
LEMON CHEESE SANDWICH

(Sandwich au Lemon Cheese).

y opprsg 1% ozs. butter
Grated rind of 1 lemon 3 0zs. castor sugar
3 ozs, flour Lemon cheese mixture.

Put the eggs, sugar and grated lemon rind into a basin, stand it
over a pan of boiling water, and whip until warm; remove and
continue whipping until quite stiff ; pass the flour through a fine
wire sieve and add alternately with the butter melted, taking care
to stir the mixture very gently, and on no account beat it. Pour
into 3 shallow round tins, about 814 inches in diameter, first
brushed over with a little melted butter, then dusted with castor
sugar and flour; bake 8 to 10 minutes in a slow oven. Before
turning out, allow the tins to stand 2 or 3 minutes. When cool,
spread each thickly over with the lemon cheese (No. 747); lay
the rounds together, divide into 8 or 12 pieces, dish on a lace
paper, dust with castor sugar, and serve.

No. 520.
(Scones a ' Anglaise).
t Ib. flour | =z ozs. butter or dripping
2 teaspoonfuls baking powder | Enough milk to mix into a light
A little salt paste

Rub the butter into the flour, add the salt and baking powder,
mix thoroughly; then stir in the milk and knead lightly; divide
into two, roll each piece into a round, and cut in four; brush over
the top of each with a little milk or egg. Bake 6 to 10 minutes in
a rather quick oven. 1 oz. sugar and 2 ozs. sultanas may be added,

if liked.

Nul 52 I -
(Pain d'Epices Epongé).
Ib. golden syru ' 1o 0zs. flour.
fnzsﬁ}ﬁuﬂer b 2 ozs. brown sugar .
¢ large egg or 2 small ones. About z tablespoonfuls milk
14 oz. ground ginger 1 small teaspoonful allspice

14 teaspoonful soda




Pass the flour through a sieve into a bowl, mix with it the
ginger, allspice and sugar; put the milk, syrup and butter into a
saucepan, warm until the butter is melted, add to the flour, &c.;
dissolve the soda in a little milk and add also the eggs beaten, beat
thoroughly, pour into a shallow fin lined with greased paper; bake
in a slow oven 30 to 40 minutes and when cold cut into fingers.

No. 522.

SWISS ‘ROLL

(Rouleawn Suisse).

japrs ] 3 0Z5. castor sugar
3 025, flour z tablespoonfuls jam

Put the eggs and sugar into a basin, set over a pan of hot water
and whip briskly 20 minutes, or until the mixture is just warm
and quite a froth; sift the flour to the eggs and sugar, stir in very
lightly, taking care not to beat the mixture after the flour is added ;
line a rather long flat tin with buttered paper and dust it over with
castor sugar ; pour in the mixture; it should cover the tin and be
about one-third inch deep; bake in a moderate oven 8 to 10
minutes ; when done remove the paper, cut off the edges, warm
the jam, spread over the top and roll as quickly as possible after
it is taken from the oven ; cover with castor sugar and serve hot
or cold.

No. 523.

AMERICAN BREAKFAST BISCUITS

(Biscuits Americains).

1 |b. flour I 0Z. Sugar

3 0z5. butter I egp

1 teaspoonful baking powder ol 14 pint milk
alt

Mix the baking powder with the flour, rub in the butter, add
the sugar, salt, and mix into a light dough with the egg well beaten,
and the milk ; divide into pieces, roll out half an inch thick; prick
with a fork; bake in a sharp oven 15 minutes.

No. 524.

SPICE BISCUITS
! Biscuils aux Epices).

£ 1b. flour % 14y teaspoonful baking powder
2 0z$, castor sugar 2 0ZS. butter

1 teaspoonful treacle | 1 egE
L2 teaspoonful mixed spice
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Beat the butter and sugar to a cream, add the treacle, mix the
baking powder and spice with the flour, add these alternately with
the egg beaten. Roll out quarter inch thick and stamp into rounds ;
bake in a moderate oven about 10 minutes,

No. 525.
SUGAR BISCUITS
(Biscuits Swucrés).
2 02s. castor sugar | 2 ozs. butter
1b. flour 1 saltspoonful grated nutmeg
nough milk to mix into stiff paste | A pinch of baking powder

Rub the butter into the flour. add the sugar, nutmeg and
baking powder, moisten the whole with the milk, roll out quarter
inch thick, cut in rounds with 4 fancy cutter, place on a baking
sheet, dust with castor sugar and bake 8 or 10 minutes in a slow oven.

No. 520.
WHEATMEAL BISCUITS
(Biscuits de BIlé).
& 1b. flour : 1 0Z. butter
$ pint milk % saltspoonful salt
T 0z, castor sugar A pinch carbonate of soda

Dissolve the butter and soda in the milk by warming, mix the
meal, sugar, and salt together, add the mijlk, mix the whole into a
stiff paste, roll out thinly, cut in rounds. pierce all over with a fork,
place on a greased tin, and bake 10 minutes in a rather slow oven,
One egg may be used instead of milk, if required richer.

No. 527.
WINE BISCUITS
(Biscuits pour le Vin).
ozs currants, if liked
:E {:{::llrer ; te::sp{mnful baking powder

1 large @ 1 Ib. castor sugar
B A little grated lemon rind

Rub the butter into the flour, add lemon rind and baking
powder, moisten with the egg. beaten ; roll out a quarter of an
inch thick, cut with a variety of cutters, place on a greased baking
sheet, and bake 8 minutes in a moderate oven,
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No. 528.

BRANDY SNAPS A LA CREME
(Oublies a la Créme).

2 0zs5. flour 2 0z5. Demerara sugar
z 0z5. butter ‘ 2 0zs. golden syrup

4 teaspoonful ginger % teaspoonful lemon juice
& pint cream | % teaspoonful vanilla

Put the butter, sugar, syrup, and ginger into a saucepan, heat
it gently until the butter is melted, then sift in the flour and add
the lemon juice. Wax or grease a baking pan and pour into
rounds, at a good distance apart, 1 teaspoonful of the mixture

BRANDY SNAPS A LA CREME.

Bake in a slow oven a deep golden brown: lift out of the oven.
and, just as they are commencing to set, lift off with a knife and
quickly roll round a slipper mould, with the rough side out ; when
set, remove the mould. Whip up the cream, add a little sugar and
the vanilla, fill some with white cream, and the remainder may be
coloured pink ; serve at once,

Bl



MACAROONS

No. 520.

(Macarons).

1 Ib. crushed sweet almonds | Whites of 4 eggs
1% Ib. castor sugar A few drops almond essence

Whip up the eggs to a very stiff froth, add essence, sugar and
almonds, and stir lightly together. Cover a baking sheet with
cap paper, on the top of this put a sheet of wafer paper, then
on this drop teaspoonfuls of the mixture; place on the top of
each some almonds, blanched and cut in strips. Bake in a slow
oven till firm and a light brown.

No. 530.
MERINGUES
(Meringues).
e | e e cniie

Whip up the whites very stiffly, add the sugar and whip
thoroughly, also the essence and lemon juice; put into a forcing
bag and squeeze into egg or steeple shape, according to taste; set
in a cool oven 2 hours to dry; remove from the tin carefully
and scoop out the centres, fill with whipped cream nicely flavoured,
or with jam; brush with white of egg and stick 2 together
and serve; if liked the meringue mixture may be coloured by
adding a few drops of cochineal.

No. 531.
SHORTBREAD

(Shortbread ¢ [ ’Efﬂssm'se).

1 1b. flour | 13 1b. butter
4 DZ. Castor sugar

Beat the butter and sugar to a cream, stir in the flour as lightly
as possible until the mixture has the appearance of fine bread
crumbs; press into a flat round tin to about half an inch in
thickness, cut in scone shapes, pinch the edges and bake in a slow
oven 10 to 15 minutes.




No. 532.

GENEVA WAFERS
(Oublies Genévoises).

ZBEES 3 0ozs. butter
3 ozs. flour | 3 0Zs. castor sugar

Beat the butter and sugar to a cream, add the flour and the eggs
well whipped; beat thoroughly. Put a teaspoonful of the mixture
on a buttered baking sheet, leaving a good space between each,
bake in a slow oven and when nearly done, lift out and roll on
greased cornet moulds: put back in the oven to crisp. Fill with
whipped cream, jam or custard.
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PUDDINGS.

OWEVER much foreigners may reproach us on the score of
H cooking in general, this country undoubtedly stands pre-
eminent as regards puddings, these delicious dishes being
practically unknown in the ordinary Continental household, Asa
rare luxury a pudding is sometimes to be found, usually taking the
form of the English plum pudding.

BOILED PUDDINGS occupy the premier position. To ensure
perfection in their preparation, a few general rules should be care-
fully observed. Suet should always be very finely minced; if
Hugon's refined beef suet is used, only half the quantity is needed.
When flour is used, half may, as a general rule, be substituted by
bread crumbs, with the advantage of making a lighter pudding,
Plenty of butter should be used for greasing the moulds: it is
false economy to spare the butter and break the pudding in turning
out, Usually steaming is preferable to boiling, in which case the
pudding should be covered with a piece of buttered paper instead
of using a pudding cloth ; a little practice will soon enable one to
fold the paper firmly round the edge of the mould or Dbasin,
Steaming may be carried out either by means of a steamer (see
Advt,)) or by standing the mould in a.pan of boiling water,
allowing the water to come within an inch or so of the top and
keeping the |',}:1|1 well covered. Turning out is facilitated by
allowing the pudding to stand 2 or 3 minutes to shrink from the
sides of the mould; a very gentle shake is then al! that is needed —
not the vigorous one so often employed, and which is frequently
the cause of a broken pudding. In steaming custards and custard
puddings, a piece of greased paper should be luid at the bottom of
the pan under the mould, and the water should only be kept at
simmering point,
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The kind of sauce and its flivouring are very much matters
of taste, Generally speaking, pudding sauce should be served in
a tureen,

Recipes for baked puddings are given under this heading,
Those which contain egg or custard require slow cooking. To
make the ordinary Milk Pudding do not use too much of the rice,
sago or tapioca, add sugar to taste, a little salt and nutmeg, and
some small pieces of butter to float on the milk, The pudding
should be of a creamy consistency when finished ; this object is
attained by long slow cooking, and the Gas Oven can be regulated
to answer this purpose admirably,

ST




PUDDINGS.

No. 533.

APPLE CHARLOTTE

(Charlolte aux Fommes).

2 Ibs, apples - Stale white bread
About 2 ozs. sugar | Butter
z tablespoonfuls water 2z cloves.,

Peel, core and mince the apples, put in a saucepan with sugar,
cloves and water and simmer until quite tender; butter a Charlotte
mould, which must not be too large or too deep; cut a sufficient
number of thin slices of close-grained stale bread, about the width
of two fingers and as long as the height of the mould; dip these
one at a time in melted butter and line the sides of the mould,
allowing their edges to overlap well and so form a serviceable wall;
cover the bottom of the mould with slices of bread, which may be
cut in any fancy shape and dipped in butter before putting in the
mould. Rub the apples through a wire sieve and then put in the
prepared mould, place on top a round slice of bread buttered on the
outsicde and bake in a moderate oven for 40 minutes ; the bread by
this time should be thoroughly baked and be of a nice brown
colour. Turn out just before sending to table and sprinkle it with
sugar.

BAKED APPLE DUMPLINGS
(FPommés de Pommes, au ﬁ:r!.f:-"},- l
12 1b. short pastry (No. 653) | 3 or g4 apples (medium size)

Roll out the pastry and stamp into eight rounds ; peel and core
the apples, place on the rounds of pastry, and fill the centres with
sugar ; wet the edges and put a round of pastry over the top and
seal firmly together; brush over with water, dust with coarse sugar
and bake about 20 minutes.
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No. 535.

APPLE MERINGUE

(Mer ingue auzx Pomnies).

4 large apples | !4 b, castor sugar
z.0r 3 cloves 3 whites of egp
12 pint water

Peel, core and divide the apples, boil the water with half the
sugar for a few minutes, put in the apples with the cloves and
simmer slowly until tender; lift out carefully into a dish. Whip
up the whites to a stiff froth, add gradually the remainder of the
sugar, whip briskly, pile on tep of the apples; put in a cool oven to
dry. The apples may be left whole if preferred.

No. 530.
BAKEWELL ‘PUDDING
(Pouding a la Bakewell).
2 BEEs 1 oz, Hlaur
z 0Z5 castor sugar 2 0z35. butter
Rind and juice of r lemon z tablespoonfuls of jam

% 1b. puff pastry (No. 623).

Line aflattish dish with the puff pastry (No. 623), decorate the
edges; put on the bottom the jam; melt the butter with the sugar,
add the eggs well beaten, add the flour and mix thoroughly, pour
over the jam and bake until set, about 40 minutes ; serve cold.

No. 537.
‘BEDFORDSHIRE PUDDING
(Pouding & la Bedford).

T BEES | 2 025. currants

12 oz. candied peel 2 028, ‘hf’ajencia raisins

A little nutmeg s pint milk

1 tablespoonful sugar 6 ozs. short pastry (No. 653)

Line a flat dish with the pastry and decorate the edges; beat
up the eggs, add to them the sugar and nutmeg, then the milk,
which should be boiling ; mvince the peel and raisins rather coarse,
add these with the currants to the custard; pour into the prepared
dish, bake half an hour, or until set; cover with castor sugar;
serve hot or cold.

No. 538.

BAKED BREAD PUDDING
(Pouding de Pain aun four).

15 Ib. stale bread | 2 0z§. currants
3 0ZS. Supar 2 0rs5. raisins

I epp | 14 pint milk

A little nutmeg | A little grated lemon rind
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Soak the bread 1 hour in some cold water, squeeze it, and mix
with it the currants, raisins, sugar, lemon rind, and nutmeg, also
the egg well beaten with the milk ; pour.into a greased pie dish
and bake slowly 1 hour, or until set.

No. 539.
CHESTER PUDDING
(Pouding a-la Chester).

1 0z, sweet almonds, crushed | 3 errs
1 Ib. castor sugar 2 0Zs. butter
& ozs. short pastry (No. 653)

Line a small pie dish with the pastry rolled very thinly,
decorate the edges according to taste, and brush over the edees
with beaten egg ; melt the butter and sugar in a saucepan, add the
almonds, then stir in the yolks of the 3 2rgs and the white of 1;

CRRTRANNIIIIIIIND

i

CHESTER PUDDING.
er a gentle heat until it thickens, taking care
pour into the prepared dish, bake 30 minutes

remaining whites of the eggs and 1
put in

stir this mixture oy
that it does not burn ;
or until set, whip up the 2
tablespoonful of sugar, whip briskly and pile on the top :.
the oven a few minutes to set the whites. Serve hot or cold.
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NO. 540.

COCOANUT PUDDING
(Pouding an Noix de Coco).

3 0zs. desiccated cocoanut Ls pint milk

1 0z. butter imh!esmnnfuls sugar

3 BEES Is teaspoonful vanilla essence
Some short or puff pastry

Warm the milk with the butter, pour over the cocoanut and 1
tablespoonful of sugar, allow this to stand half an hour, then add
the yolks (beaten) and vanilla. Roll out the pastry and line a small
pie dish, which must be buttered at the bottom and sides, and the
edges wetted to prevent the pastry slipping inside. Ornament the
edge with cut leaves, pour in the cocoanut and bake half an hour,
or until set. Whip up the whites of the eggs with a pinch of salt
until quite stiff, then whip in briskly 2 tablespoonfuls of castor
sugar; pile on the pudding and sprinkle with cocoanut; put in a
slow oven until set. Serve hot or cold.

NO. 541.

DARIOL ‘PUDDING
(Pouding en Darioles).

z ozs. flour 2 BEES
2 0Zs. castor sugar Almond essence
z 0zs. butter Cherries and angelica

Beat the butter and sugar together; add the flour, eggs and
flavouring and beat a few minutes; grease some dariol moulds,
garnish with cherries and angelica, 3 parts fill with the mixture;
bake in a slow oven 10 to 15 minutes ; turn out and serve plain, or
with wine or raspberry sauce.

. No. 542,
LEMON PUDDING
(FPouding au Citron).

T BEES Juice and grated rind of 1 lemon
2 02S. Savoy biscuits, crushed 3 0ZS. castor sugar
Rind of 2 small lemons, grated 3 0z5. butter

Short pastry (No. 653}

Line a small dish with the pastry rolled out thinly and
decorate the edges with cut leaves of pastry; beat the butter and
sugar to a cream, add the biscuits and crumbs alternately with the
eges beaten ; mix lemon rind and juice, then add these quickly to
the mixture, beat thoroughly, pour the mixture into the prepared
dish; bake 40 minutes, or until the mixture is set; cover with
castor sugar and serve hot or cold.



No. 543.
ORANGE PUDDING P

(Pouding aux Oranges).

Grated rind and juice of 2 2 0z8. crushed ratafias
oranges 3 eEES

1 pint milk L 0Z. butter

4 OZS. castor sugar A few pistachios

Some puff or short pastry

Line and ornament a small pie dish with short or puff pastry.
Beat the butter and 2 ozs, of the sugar to a cream, add the biscuit
crumbs, the yolks (beaten) and milk, lastly stir in the grated rind
of the oranges and the juice. Pour quickly into the pie dish and
bake half an hour, or until set. Whip up the whites of the eges to
a stiff broth, add the sugar and whip well, pile on top of the pudding
in the centre, sprinkle with the pistachio nuts, blanched and minced ;
put back into a slow oven and bake until set; it may be very
slightly browned. Serve hot or cold.

No. 544.
ORANGE CUSTARD PUDDING

(Pouding d'Oranges a la Creme).

1 pint milk | 2eEES
= OZS. SUFAT Grated rind of 1 orange

Roil the milk, add to it the eggs beaten also the sugar and
orange rind. Pour into a greased pie dish. Stand it in another
dish containing some water, Bake in a very slow oven until set.
When cold cover with castor sugar, put under a gas grilland brown
the top. Serve cold.

No. 545.
DARIOLS OF PARMESAN
(Darioles auw Parmesan).
blespoonful grated
3 mi:;“b }:util;.i: ' i Pzﬁnﬁeﬂsn:t: cﬁeese
igz. flour Some scraps of short or puff
zeggs paste

A little salt, pepper and cayenne.



Butter about 10 small dariol moulds, roll out the pastry
as thinly as possible and line the moulds, Melt the butter in a
saucepan, stir in the flour, add the milk and boil 3 minutes;

DARIOLES OF PARMESAN,

then add the cheese, salt, pepper and eggs well beaten ; 3 parts fill
the moulds with the mixture and bake 20 minutes, Turn out
carefully and serve hot on a lace paper.

: No. 5460.
(Pouding a la Reine).
% pint milk 2 egEs
1 0Z. butter . z tablespoonfuls castor sugar
I tablespoonful jauws % pint white bread crumbs

$ teaspoonful vagi[la or a little grated lemon rind

Boil the milk with the butter, add 1 tablespoonful sugar to the
bread crumbs, pour over the milk, add the yolks beaten and
the vanilla; pour into a buttered dish, bake 20 to 30 minutes,
or until set ; then spread on the top the jam, beat up the whites of
the eggs to a stiff froth, add the remainder of the sugar, pile on the

top of the pudding, put back in the oven until set. Serve hot
or cold.
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No. 547.

SAVOY PUDDING

(Fouding o la Savoie).

3 0z5. Savoy biscuits L4 pint milk
2 0zs. butter 3 erEs
z 0zs. candied peel A few drops of ralafia essence

2 0I5, castor sugar

Beat the butter and sugar to a cream, separate the yolks from
the whites of the eges, beat up the yolks, add to them the milk and
ratafia; add this alternately with the biscuits (crushed), to the
butter and sugar, then the peel finely minced; line a small pie dish
with thinly-rolled short pastry (No. 653): decorate the edges with
cut leaves, according to taste; pour in the mixture and bake in a
slow oven until set (about halt an hour); add to the whites of
the eggs a pinch of salt, whip them to a stiff froth, add 1
tablespoonful castor sugar; whip thoroughly; pile on the top of the
pudding; bake a few minutes in a slow oven until slightly brown.
Serve hot or cold.

No. 548.

SPONGE-CAKE PUDDING

(FPouding an Gilean de Savoie).

i 0zs. rough puff or short pastry Ls pint milk
2 025. sponge-cakes 1 tablespoonful jam
1 egy T 0z. castor sugar

A little flavouring essence. Sherry.

Line a pie dish with the pastry and decorate the edges; soak
the cake in sherry or milk, put a layer of cake in the dish, then a
little jam ; continue the layers until all the cake and jam is used;
beat up the egeg, add sugar, flavouring and milk boiling; pour into
dish ; bake in a slow oven about 20 to 30 minutes.

No. 540.
e ——
THREE AND THREE ‘PUDDING
(Pouding trois tiers).
3 large apples i 3 egEs \
: 3 0z5. castor sugar
E iﬁﬁnﬁ}jnfﬂr juice and grated rind 6 ozs. rough puff pastry (No 624)
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Line a small pie dish with the pastry; decorate the edges with
cut leaves, &c.; peel, core and cut the apples in half-quarters, put
in an enamelled stew pan with 1 tablespoonful of water and sin mer
gently until soft; add the sugar, butter, lemon and yolk of eggs, stir
until thoroughly mixed, but do not boil ; rub through a wire sieve,
put the pulp into the prepared dish, bake 30 to 40 minutes, or until
the mixture is set. When done, whip up the whites of the eggs,
add to them 1 tablespoonful castor sugar; pile on the top of
the pudding in the centre, decorate with candied fruits; bake
until whites are set, in a slow oven. Serve hot or cold.

No. 550.

DARIOLS OF UANILLA

( Darioles a la Vanille).
Prepare as dariols of parmesan (No. 545), substituting Vanilla
and 1 oz. sugar for the cheese and seasonings.

WELSH PUDDING AL
(FPouding Gaunlois).
1egg | A dust of baking powder
The weight of the egg in butter, A little grated lemon rind
castor sugar and flour 1 good tablespoonful jam

Short pastry  No. 653)

Line a shallow dish or tin with the pastry, spread on the
bottom the jam, beat the butter with the sugar to a cream, add to
it the egg, lemon rind, flour and baking powder; pour this over the
jam, bake halt ..a hour, or until the mixture is set ; dust with sugar
and serve hot or cold.

No. 552.
YORKSHIRE PUDDING
(Fouding d’ York).
1 pint milk 1 saltspoonful salt
2 epps A pinch of baking powder
6 ozs. flour

Put the flour into a basin with the salt, stir in the milk gradually,
beat up the eggs and add to the batter when quite smooth; allow
this to stand 2 hours; add the baking powder and pour into a
dripping tin with some melted dripfing ; bake half an hour. When
baked in a gas oven it is sometimes partlv baked in the top part of
the oven, then finished by placing it in the lower part of the oven
underneath the joint.



No. 553. i
BACHELOR’S PUDDING | '
(Pouding Bachelier).

4 ozs. flour 4 0zs, breadcrumbs

2 0zs. butter % teaspoonful baking powder

o OZS. TRISINS g teaspoonful ground ginger

4 0Z5. suet | 2 eEES

4 0zs. Demerara sugar i A littie milk

Rub the butter into the flour, mince the suet, stone and divide
the raisins, mix all together, add 5-‘}'ﬁt"dbreudfrumbs_. baking |
powder, ginger, eggs (beaten) and milk: mix thoroughly. Butter M.?

- e \ ; &

well a mould, entirely cover the inside with brown sugar, pour in |
the mixture, cover with buttered paper and steam 2 hours.

NOTE.—To make this pudding less rich leave out the butter.

. No. 554.
(Pouding au Pain, bouilli).
% Ib stale bread | 3 tablespoonfuls flour k
2 025 currants 1 0z. Valencia raisins
% Ib. brown sugar 3 025, suet, minced
A little nutmeg 1 teaspoonful baking powder
# pint-mille T e

Pinch of salt.

Soak the bread in cold water one hour, squeeze it well, add
the flour, currants, suwar, nutmeg, baking powder, suet. raisins
stonad and cut in half, milk and egg, mix thoroughly, put in a well
greased basin or mould, cover with buttered paper and steam 1
hour. Turn out and serve with white pudding sauce (No, 99),

e
} No. 555.
BROWN PUDDING
(Pouding briumn).
3 0z. breadcrumbs 4 teaspoonful carbonate of soda
3 ozs. flour 3 0zs. suet
2 8IS 3 0F5. brown sugar

4 teaspoonful cinnamon

| z 0ZS5 currants
A little salt

Wash, pick and dry thoroughly the sultanas and currants, shred
and mince the suet finely, mix all the dry ingredients together with
the 2 eggs beaten, last of all add the soda dissolved 2
teaspoonfuls of water, pour into a well-buttered mould lined with
brown sugar. cover with buttered paper, and steam 2 hours ; turn
out and serve with white pudding sauce (No. 99), flavoured with
almond essence. If this pudding is required richer rub 2 ozs.
butter into the flour before adding the other ingredients.

z025. siltanas
1 0z. crushed almonds

= 24[:— —




a¥

No. 550.

CABINET PUDDING
(Pouding de Cabinet).
& Ib. Savoy biscuits t 0z. castor sugar
1 pint milk Some candied cherries, angelica,
A little ratifia essence or pistachio nuts
] eEES

Split the Savoy biscuits and trim the edges neatly; butter a
plain mould and decoratg the top with the cherries, angelica, or
pistachio nuts; arrange !H’E"*hiscuits round the side of the mould :
beat the eges, add to them the sugar, essence, and the milk; pour
this over the trimmings and remainder of the biscuits, crushed ;
pour this into the prepared mould, allowing it to come within
half an inch of the top of the mould ; cover with buttered paper;
allow it to stand 20 minutes, then steam slowly 13 hours ; serve
with German egg sauce (No, 70).

o«
No. 557.
CARAMEL PUDDING
(Pouding au Caramel),
2 0zs. bread crumbs 2 0ZS. Savoy biscuit crumbs
3 0zs5. lump sugar I 0Z. castor sugar

2 efrgs . I pint milk
1 teaspoonful vanilla

Put the lump sugar into an old pan, add 1 tablespoonful of
water, heat until it turns a coffee colour, shaking the pan gently to
prevent it burning; then add the milk, stand over a small gas jet
until the sugar dissolves in the milk, strain over the biscuit and
bread crumbs, add castor sugar. vanilla, and yolks of egg ; lastly,
stir in the whites of egg, whipped to a stiff froth. Butter a mould
and dust with sugar, pour in the mixture, allowing it to come
within an inch of the top. Cover with buttered paper, and steam
very slowly about 1 hour. Serve with arrowroot sauce (No. 58),

No. 558.
(Pouding a la Connaught).
3 ozs. huiIL-.*r 2 0zs. flou
2 pint mi 3 0zs. brealf ¢
1 ozs. ratifias, crushed Rind of 1 Iem:::mbs
4 OZ5. Castor sugar jeprs
1 teaspoonful vanilla 4 tablespoonfuls cream

A few dried cherrlog

e



Melt the butter in a saucepan, stir in the flour, add milk, boil
up and stir until it thickens, stir to this the bread crumbs, ratafias,
rind, sugar and vanilla, also the eggs well beaten with the cream.
Butter thickly a mould, dust it with sugar and decorate it with
candied cherries. Pour in the mixture, allowing it to come within
1 inch of the top, cover with buttered paper and steam for 114
hours. Serve with German egg sauce (No. 70).

No. 550.
GENERAL’S PUDDING
(Pouding Général).
Ib. flour 14 Ib. bread crumbs
4 Ib. suet | 4 ozs. Demerara sugar
1 teaspoonful baking powder : 2 egps
A dust of nutmeg Grated rind and juice of 1 lemon
A little milk | =2 ozs. currants
1 0z. crushed almonds Pinch of salt

Put all the dry ingredients into a basin, the suet finely minced,
beat up the eggs and add to mixture, also a little milk if required ;
grease a plin or fancy pudding mould, throw into it some
coarse brown sugar, shake well, so that the mould 15 well coated
with the sugar, pour in the mixture, cover with buttered paper and
steam 2 hours ; serve with white sauce flavoured to taste (No. 99).

No. 5060.
GINGER PUDDING —_—

(Pouding au Gingembre),

3 0zs. flour I egRs . :
3 ozs. minced suet A little milk, if required
3 ozs. bread crumbs : A pinch of salt .
nzs. Demerara sugar Lo teaspoonful grated ginger
/g Ib, preserved ginger 12 teaspoonful carbonate of soda

Put all the ingredients into a basin, with the preserved ginger
cut up into dice, mix with the eggs beaten, pour into a mould
thickly buttered and dusted with sugar, filling the mould within an
inch of the top, cover with buttered paper, stand in a saucepan of
boiling water, allowing the water to come within about an inch of
the top: steam 2 hours. Dish and serve with white sauce, flavoured

with ginger syrup and a little ginger cut up in dice.
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No. 501.

BOILED LEMON PUDDING
(Pouding aw Citron, bouilli).

15 Ib. finely-minced suet Pinch of salt

2 tablespoonfuls sugar - |b. flour
2 BFES g L Ib. bread crumbs

Rind of 3 lemons

Put the suet, bread crumbs, flour, sugar, salt and the rind of the
lemons into a basin and mix together with the eggs beaten. To
prepare the lemons, cut off the yellow rind as thinly as possible and
mince finely. Pour the mixture into a buttered mould and cover
with buttered paper; stand it in a saucepan of boiling water and
steam for 2 hours. Turn out and serve with a lemon sauce (No.

77)-

No. 562.
(Pouding de Marmelade).
14 1b. breadcrumbs | 1 large epg
L Ib. suet, finely mixed 5 0z5. marmalade
z 0z5. butter | 15 teaspoonful carbonate of soda
1 1b. flour A little milk
Pinch of salt - Y Ib. Demerara sugar

Rub the butter into the flour, add sugar, bread crumbs, suet,
egg beaten, marmalade and soda dissolved in the milk; mix
thoroughly, pour into a well-buttered mould dusted with brown
sugar, cover with buttered paper and steam 2 hours; turn out and
serve with marmalade sauce (No. 81), or white sauce (No. 99).

NOTE.—To make the pudding less rich, leave out the butter.

No. 563.

PENMAENMAWR PUDDING
( Pouding a la Penmaenmazor).

5 025 stale bread | 3 08, castor sugar

3 0zs. candied cherries ; 1 0z. minced pistachios
3 EEES ' 1 oz. minced almonds
14 pint milk 1 glass sherry

Grated rind of 1 'smon

Cut the bread up into dice about one-third of an inch square,
pour over the sherry and allow it to soak for an hour covered ;
then add the cherries cut in half, grated lemon rind, almonds, sugar,
and half the pistachios. Beat up the eggs, add to them the milk
boiling, pour over bread, &c. Butter a fancy mould thickly, throw



into it the remainder of the minced pistachios, shake them well
round the mould, pour in the mixture, which should come within
an inch of the top, cover with buttered paper, and steam 13 hours ;
turn out and serve with German egg sauce (No. 70). which may be
coloured a rich red with cochineal,

No. 504.
‘PLUM ‘PUDDING

(Plum-pudding a I’ Anglaise).

1 1b: flour i A little brandy, old ale, or milk
b 0Es. currants & Ib. bread crumbs
& 1b. suet, finely minced [ 2 |b. Valencia raisins
& Ib. brown sugar 6 0z. sultana raisins
1 teaspoonful allspice + grated nutmeg
teaspoonful baking powder Grated rind of r lemon
1 oz, powdered almonds 4 egpn

A Tittle salt 3 0z5. mixed peel

Wash and pick the currants, stone the raisins, mince the peel;
put all the ingredients into a bowl, mix thoroughly with the eggs
well beaten, and enough brandy, old ale, or milk to moisten the
whole ; pour into two well-buttered moulds, cover with buttered
paper, steam 8 or 9 hours., Serve with brandy sauce (No. 61) or
hard sauce (No. 74). If the puddings are to be boiled, cover the
moulds or basins with a cloth, or the mixture may be put in a
pudding cloth, tied up, and boiled.

No. 565.
TAPIOCA CUSTARD PUDDING
(Pouding de Tapioca a la Creme).
z 0Zs5. tapioca 2 05, castor sugar
jegps A little grated lemon rind
1 oz. butter | A dust of salt

T pint milk

Put the tapioca into a saucepan, with the salt and milk ;
simmer slowly 20 minutes to half an hour ; add the sugar, lemon
rind, yolks of eggs and 1 white, also the butter; pour into a
buttered dish and bake in a slow oven about half an hour, or until
set, Whip up the whites of eggs and sweeten with 1 tablespoonful
of sugar; spread on the top of pudding, make it rough with a fork,
dust with sugar, and put back into the oven 15 minutes. Serve
with cream. .
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No. 566.

(Pouding de Mélasse).
6 ozs. flour 6 0zs. bread crumbs
i Ib. suet minced 3 teaspoonful baking powder
6 0zs. treacle I efE
4 teaspoonful ground ginger , A little salt

Mix all the dry ingredients together, add the treacle and the
egg beaten; mix thoroughly; pour into a well-buttered mould
and steam 2 to 23 hours.

No. 567.
VANILI A PUDDING

(Pouding a la Vanille),
2 0z5. ratafias j & #lass sherry
L pint cream | Yuolks of 4 eggs
1 teaspoonful vanilla Whites of z eggs
r tablespoonful sugar Some candied cherries and
A little apricot jam angelica

Butter a plain mould and decorate it with the cherries and
angelica, sprinkle the ratafias with the sherry and spread them with
a little apricot jam ; cover the mould with these. Beat up the eggs,
add the cream, sugar and vanilla; pour into the mould, cover with
buttered paper and stand in a pan of boiling water. allowing
the water to come within an inch of the top of the mould. Simmer
slowly 1 hour, or until set, but be sure it does not boil quickly. or
it will become watery. Before turning out, allow to stand a few
minutes to shrink from the sides of the mould,

No. 568.

VENNOISE PUDDING
(Pouding Vennoise),

5 0zs. stale bread | 14 0zs. of mixed peel

3 0Z5. sultanas r 0. lulup sugrar
3 0Zs. castor supgar & pint milk

3 epFEs 1 glass of sherry
1 0z. almonds crushed Rind of 1 lemon
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Cut the bread into small squares about 4 of an inch, pour
over the sherry and allow it to soak for an hour, covered; then
add sultanas, castor sugar, lemon rind, almonds and peel, finely
minced; put the lump sugar in an iron saucepan with 1 table-
spoonful of water; set it over a gas burner until it takes a dark
coffee colour; then add the milk, allow it to boil slowly until the
sugar is dissolved; beat up the eggs and add to them the milk;
strain this custard over the bread, &c.; pour into a well-buttered
mould lined with castor sugar; cover with buttered paper; steam
2 hours ; serve with German egg sauce (No. 70).
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JELLIES, CREAMS, &C.

T is in the preparation and serving of these dishes that the

I artistic cook has one of the widest fields for the display

of her powers. A jelly is generally named according to

its predominating flavour; creams are often given fanciful
titles.

Gelatine is the most usual basis of jelly; but other substances,
such as calf’s feet, arrowroot, moss, &c., are sometimes employed.
Several varieties and qualities of gelatine are met with, from
isinglass downwards, but the most useful of all is the kind known
as “ French leaf gelatine.”” Though frequently sold under various
proprietary names, it can always be obtained at any good Italian
warehouse, but in buying care should be taken to see that it is
sufficiently fine and colourless. A great advantage of leat gelatine
is that no preliminary soaking is required. The delicacy of a jelly
depends largely upon the use of just enough gelatine to enable it to
stand without breaking; it should not be made so stiff as to merit
the term “ football jelly.”

Copper or enamelled pans should be used for making jellies
and the most scrupulous attention to cleanliness is essential. A
jelly-bag may be used for clearing, but the arrangement of sieve
and cloth acts equally well and is more simple (see plate). Full
directions are given in the recipes.

No special preparation is necessary for moulds beyond making
sure that they are quite clean. Copper moulds are of course the
best, but tin answers very well. To turn out a jelly, immerse the
mould for a few seconds in water just as hot as the hand can
comfortably bear, withdraw, apply a towel to the surface to absorb

o
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the water and turn out quickly. It is not advisable to use earthen
wiare moulds, as, being of uneven thickness, the heat does not
penetrate the thicker parts and the jelly is therefore liable to be
broken.

In making Cream good thick cream is necessary, and since
the introduction of the separator there is no difficulty in procuring
it. In whipping cream care should be taken not to beat it after it
has thickened or it will churn ; in hot weather it is a good plan to
stand the bowl on ice., In adding custard or dissolved gelatine to
cream, it should be cooled and stirred in very lightly. Leaf gelatine

BUWL., SIEVE AND CLOTH, ARRARGED FOR CLEARING
SOUPS AND JELLIES.

can be readily dissolved in custard if it is first dipped in cold water.
A very ligl'i'ilﬁt":‘:ll'l‘l. is obtained by putting ordmary skimmed cream
into a bow! and whipping briskly from side to side with a whisk,
skimming off the froth as it rises and laying on a hair sieve to
drain  Trifle cream is prepared in this way, and to make it very
frothy water or milk is added before whipping.

'I.'u“.urm‘lmir Blancmanges should be thoroughly cooked. Any
kind of mould will do, the only preparation needed being to wet it
with cold water,
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JELLIES, GCREAMS) &c

No. 560.
APRICOT CHARLOTTE

(Charlotte aux Abricots).

4 tin apricots £ 1 pint cream
# oz. gelatine 3 DZS. sugar
3 02. Savoy biscuits * pint jelly

Cut up some of the apricots and arrange at the bottom of the
mould, pour over a little jelly. When set. butter the sides of the
mould and line with the biscuits, split in half. Take the apricots
and boil in a little of the syrup; rub through a sieve ; there should
be half-pint when finished. Melt the gelitine in quarter-pint of
water, dissolve in it the sugar and strain to apricot mixture ; when
nearly cold add the cream whipped: pour into prepared mould
and, when set, turn out.

No. 570.
APRICOT EGGS
(Qeufs d'Abricots a la Créme).

% tin apricots |' A sponge cake (No. s0B)
% pint cream Sugar, flavouring

Cut the sponge cake into slices, lay in a glass dish, sprinkle
with sherry or the juice from the apricots., Whip up the cream
until stiff, add sugar and flavouring ; put into a forcing bag with a
plain tube, force a ring of this on each piece of cake, drop half an
apricot in the centre of each, and sprinkle a very little nutmeg on

top to repres:nt pepper. The dish resembles a dish of poached
eggs on toast,
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No. 571.
CHOCOLATE SANDWICH BLANCMANGE

(Sandwich de Blancmanger an Chocolal).

1 1b. cornflour 4 DZS. sugar
1 quart milk %% oz. Cadbury’s cocoa essence
1 teaspoonful vanilla Pinch of salt

Divide the cornflour and sugar in half, put it in separate
basins; to 1 part add the cocoa essence, moisten both with a little
cold milk, boil the milk and pour half over each part of cornflour,
&c.; pour into separate saucepans, boil 3 minutes, add vanilla
to each, wet a mould with cold water, pour in the blancmange in
alternate layers; when set turn out,

No. 572.
MARBLED BLANCMANGE
(Blancmanger Marbié).
11b. cornflour 1 quart milk .
1 teaspoonful vanilla 2 teaspoonfuls Cadbury's cocoa
Pinch of salt essence
4 1b. supar

CHOCOLATE MARBLED BLANCMANGE.
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Mix the cornflour and sugar together, moisten with cold milk,
pour over the remainder of milk boiling, put tack into
pan and boil 3 minutes; meanwhile, put cocoa essence with the
same quantity of sugar into a pan with enough milk just to moisten
it, warm, pour into the pan containing the white mixture, stir
lightly ; pour into wetted mould, turn out when cold. A little
cochineal may be mixed with a tablespoonful of milk and stirred in
lightly to the white blancmange to give a pink decoration, |

f——

CHARLOTTE RUSSE No. 573.
(Charlotte Russe).
z Or 3 0z5. Savoy Biscuits ' 2 0Z5. Sugar

& pint thick cream ome jelly and candied fruits

d teaspoonful vanilla ‘ pint water
% 0z. leaf gelatine for decorating

CHARLOTTE RUSSE.
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Pour in the bottom of the mould about three-quarters of an
inch of jelly, arrange round the edge a row of cherries, put in a
cool place to set ; butler the sides of the mould and arrange round
the sides the biscuits, which must be first divided and trimmed ;
dissolve the gelatine in a quarter pint of water and add the sugar,
whip up the cream, strain to it the gelatine, and when nearly cold
pour into the prepared mould ; when set dip in warm water and
turn out,

No. 574.

CHARTREUSE OF ORANGES
(Chartreuse d' Oranges).

6 oranges | 14 oz. leaf gelatine
2 0ZS. SUFar z tablespoonfuls water
34 pint cream | 1 pint orange jelly

CHARTREUSE OF ORANGES.

Peel and divide up 4 of the oranges, split each segment
lengthwise, dip them in a little of the orange jelly ; arrange some in
a star pattern at the bottom of a plin mould, pour over a little
jelly and when set arrange the remainder round the side of the
mould, dipping exch into the jelly first and putting the cut side to
the mould. Meanwhile, put the juice and grated rind of 2
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oranges into a saucepan with the water, gelatine and sugar, warm
to dissolve the gelatine; beat up the cream until nearly stiff, then
strain the gelatine &c., to it, stir well and when cold but not set
pour into the prepared mouid.  When firm dip in warm water and
turn out quickly on a lace paper ia a dish; it may be garnished
with chopped jelly (see Plate).

APRICOT CREAM No. 575-
(Creme d’ Abricols).
%5 doz. fresh apricots, or % tin 15 pint double cream
4 0zs. sugar if fresh ; if tinned, 2 ozs. 34 oz. gelatine
4 pint of water if fresh; if tinned Juice of 1 lemon

friit, 1 pint of the syrup

if the fruit is fresh, boil the sugar and water to a syrup; split
the apricots, add to syrup and boil until tender, then add the lemon
juice and gelatine; when dissolved rub the whole through a
fine hair sieve; whip the cream until stiff, then stir in the purée;
allow this to stand until cold but not set, stirring occasionally ;
then pour into a wetted mould. When set turn cut; if inclined
to stick, dip in warm water. Any fruit cream may be prepared
as above, varying the amount of sugar according to the fruit.

No. 576.
BAVARIAN CREAM ~
(Caime Bavaroise).
= pint ordinary cream I 1 riass she
14 pint milk | %oz geint?:fe
Yoik uf 3 cegs : 2 0ZS. sugar

Whip up the yolks of the eggs with the sugar, add the milk,
pour back into the pan, stand inside another saucepan of boiling
water and stir until it coats the spoon. Dip the gelatine in
cold water, then put it in the custard, keep warm until it is
dissolved. Put the cream into a basin and whip from side
to side of the bowl with a whisk. As the froth rises skim it
off and put it on a hair sieve to drain. When you have as much
froth as you can get, measure half a pint of the custard into
the bowl. When it commences to thicken, stir in the cream and
sherry quickly; pour into a mould, set aside till firm, dip in warm
water and turn out.



No. 577-
CHOCOLATE CREAM

(Créme an Chocolal).

Y% pint ordinary cream | Yolks of 2 eggs

14 0z. Cadbury's cocoa essence | 14 oz. gelatine (French leaf)

2 0T 3 0Zs5. castor sugar ! Y4 teaspoonful vanilla essence
L& pint milk

Mix the cocoa essence with sugar and pour over it the milk
boiling ; put back into the pan and boil up, then stir quickly to the
2 yolks well peaten. Dip the gelatine in cold water, then put
it into the custard, keep this warm until it is dissolved; strain and
allow to cool. Put the cream into a bowl and whisk from
side to side briskly, as the froth rises skim it off and put it on
a hair sieve to drain; continue this until nearly all the cream is
whipped to a froth. If there is a little cream left, mix it with the
custard and when it is nearly cold stir in very quickly the frothy
cream. Have a mould ready, with a little coloured jelly set at the
bottom. Pour in the cream and leave until quite firm. Dip in
warm water, turn out quickly.

No. 578.
COFFEE CREAM
(Créeme aw Café).
L4 pint milk Is pint double cream
I 0z. castor sugar Yolks of 3 epps
I oz. freshly roasted coffee berries 17 pint water

Lz oz. leaf gelatine

Put the coffee berries into a saucepan with the milk and simmer
slowly half an hour; beat the yolks with the sugar, strain to them
the milk from the berries, pour back into a custard pan or jug,
place this in a pan of boiling water and stir until it coats the spoon;
dip the gelatine in cold water, then allow it to dissolve in the
custard ; strain; whip up the cream until stiff and stir to it the
custard, when nearly cold pour into a well wetted mould and set in
a cool place until firm. Dip the mould into warm water and turn
out.

No. 579.

JUNKET AND CLOTTED CREAM
(Lail caillé a la Creme).

3 quarts milk J 1 tablespoonful sugar
1 tablespoonful essence of rennet 2 tablespoonfuls brandy

Put 2 quarts of the milk aside for about 24 hours to cream in
a shallow pan; v- m the remaining quart to the temperature of
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new milk, put into a dish with the sugar and brandy, add the rennet
and in a few minutes it will set. Then set the pan containing the
cream over a gas burner, and very slowly heat; just when the skin
forms and before it boils, remove it. Skim off the cream and serve
with the junket.

FRUIT CREAM No. 580.
(Creme anx Fruils).
12 pint double cream i 14 oz. leaf pelatine
Rind and juice of 2 lemons 2 0Z5. castor sugar
1{ pint water | I{ 1b. mixed candied fruits

Dissolve the gelatine by warming it in the water; put the
sugar into a pan with the juice of the lemons and the rind grated,
dissolve the sugar by gently heating, and add this to the gelatine;
whip up the cream until stiff, add to it the gelatine, &c., stir
occasionally until almost set, then stir in the fruits, which may
be cut up; pour into a wetted mould until set. Dip in warm water
and turn out.

ITALIAN CREAM
(Creme ¢ I Ialienne).

Iz pint thick cream z 0zs. castor sugar
2 tablespoonfuls sherry

Whip the cream quite stiff, add sugar and sherry, stir together
with the whisk, pour into a perforated mould lined with wetted
muslin ; allow to drain in a cool place for 12 hours, turn out and
serve at once.

NOTE.—This cream requires great care in making, but is very
delicious.

No. 581.

No. 582,

PISTACHIO CREAM

(Crémme anux Pistaches).

2 0zs. pistachio kernels | 2 0zs. castor sugar
ﬁ pint cream | Juice of 1 lemon
= oz. pelatine 1 tablespoonful water

Drop the kernels into boiling water for a few minutes, con-
taining a dust of carbonate of soda; remove the skins and mince
very finelv : dissolve the gelatine and sugar in the lemon juice and
water, whip up the cream until stiff, strain in the gelatine and lemon
juice, add also 1 2 ounces of the pistachio kernels, allow this to stand
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until nearly set, stirring occasionally; pour into a wetted china
mould, when quite firm turn out and dust all over with the
remainder of the pistachio kernels.

No. 583.
SHERRY CREAM T

(Créme au Vin de Xéres).

Y2 pint double cream 3 0£s. castor sugar
}4 pint sherry 15 oz. gelatine
Juice and grated rind 1 lemon L4 pint water

Put into a saucepan the rind, juice and sugar, and dissolve with
4 gentle heat; then add to the gelatine, dissolved in the water:
whip the cream until stiff, strain to it the sherry, &c.; when nearly
cold put into a wetted mould and set in a cool place until firm.
If necessary, dip in warm water and turn out.

No. 584.
STRAWBERRY OR RASPBERRY CREAM

(Créme auy Fraises on qux Framboises)-

I pint strawberries or raspberries
3 0Z5. castor sugar
14 pint double cream

1{ pint water

It fruit is not in season 15 1b. of
jam may be used

£ oz, leaf gelatine

Put the fruit into a basin and cover with the sugar, allow this
to stand 1 hour; warm the gelatine in the water until dissolved;
rub the fruit through a fine hair sieve, add to it the gelatine; whip
the cream until quite stiff, add the fruit, juice, &c., to the cream,
stir together, pour into a wetted mould and set in a cool place until
firm; dip the mould into warm water just for a second and turn
out; the top of the mould may be decorated with a little jelly and
fruit if liked, but this must be allowed to set before pouring in the
cream, which should be cool. If jam is used, 2 ozs. sugar will be
suthicient.

SWISS CREAM NG 555
(Creme Swisse).
L4 pint milk 2 pint double cream
2 0Z5, sugar 3 volks of epps
L4 0Z. leaf relatine 3 025, preserved gringer
14 pint water 2 tablespoonfuls of ginger syrup

1 teaspoonful lemon juice 2
Beat up the volks, add to them the sugar, the milk boiling,
pour this back into a custard pan or jug, stand the jug in boiling
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water and stir the custard until it coats the spoon, add to it the
gelatine first dipped in water, then the juice and ginger syrup;
whip the cream until stiff, then add to it the custard when nearly
cold; allow this to stand until it is almost set; then stir in
the ginger, cut in pieces (size according to faste); pour into
a well-wetted mould. Dip the mould in warm water before turning

out.

No. 586.

IAPIOCA CREAM
(Creme de Tapioca).

2 0zs. tapioca z tablespoonfuls sugar
34 pint milk Yolks z eggs
Rind 1 lemon i pint cream

Soak the tapioca in cold milk for 2 hours, then boil it for
about 5 minutes in the milk with the rind of the lemon; add the
sugar, beat up the yolks of the eggs and pour over the tapioca, stir
occasionally until cold. Put some jam at the bottom of a glass
dish, pour over the tapioca, whip up the cream until stiff, flavour
with lemon and sugar and spread roughly on the top.

No. 587.
SURPRISE EGGS A LA CREME
(Qenfs en Surprise a la Créme).
12 doz. eggs | Bavarian cream (No. 576)

Cut off one end of each egg carefully, pour out the contents
and wash the shells, stand on ice; have the Bavarian cream just
conmmencing to thicken, fill the cases and allow to set; when firm,
dish on a serviette as boiled eggs.

APPLE JELLY No. 588.
(Gelée auxr Pommes.)
1 |b. apples 2 0Z5, SUFar
12 pint water | Cochineal
1 teaspoonful lemon juice Rind half a lemon grated

12 oz. gelatine
Peel and core the apples, put them in a pan with the sugar and
half the water, stew until soft, rub through a wire sieve; dissolve
the gelatine in the other quarter pint of water, strain to the apples,
add the cochineal; pour into 2 mould decorated with angelica ;
when set dip in warm water, turn out and serve with whipped creain.
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ASPIC JELLY No. 589.
(Gelée d' Aspic).

1 quart good stock | 1 dessertspoonful salt

4 cloves 1 onion, sliced

Whites and shells 3 epps 1 teaspoonful peppercorns
Rind and juice !4 lemon 2 ozs. leaf gelatine

Beat the whites and shells of the eggs together in a few table-
spoonfuls of the stock, peel off the lemon rind as thinly as
possible, put these with the rest of the ingredients into a saucepan,
whisk gently until it boils, take out the whisk and allow it to boil
well up to the top of the saucepan; draw on one side and allow
it to stand, covered, 10 minutes; place a linen cloth over a hair
sieve, pour through a little boiling water, then the jelly; if not
clear pour through several times. All the fat should be carefully
removed before the stock is used.

CALF’S FOOT JELLY No. 590.
(Gelée de Pieds de Veau).
1 quart calf’s foot stock (No. s91) | A little isinglass if required
Rind and juice 3 lemons z inches cinnamon stick
6 ozs. sugar | 2 Cloves
Whites and shells 3 egps , 14+ pint sherry or brandy

Put the stock, lemons, cinnamon, cloves, and sugar into a
saucepan, beat the shells and eggs in 2 tablespoonfuls of water,
add to the other ingredients, stir occasionally until the jelly boils;
let it boil well up until it reaches the top of the saucepan, draw on
one side and let it stand 10 minutes, pour through the jelly bag or a
linen cloth 1 quart of boiling water, then the jelly. The first little
drop of jelly may require pouring back through the bag; add the
sherry or brandy to the jelly after it is strained, pour into small
moulds, set in a cool place until gquite firm, dip in warm water,
and turn out as required.

No. 501.

CALF’S FOOT STOCK FOR JELLY
(Bouillon de Pieds de Veau pour Gelée).

z calf's feet ' I pint water to each pound

Divide and wash the feet well and remove all the fat, put into
a pan with the water cold, bring slowly to the boil and skim
thoroughly; simmer very slowly 6 hours, strain through a wire
sieve, allow to stand 12 hours; remove the fat, and it is ready
for the jelly. It should be stiff enough to stand; if not, a little
isinglass must be used.
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No. 502.

CIDER JELLY
(Gelée aw Cidre).
I pint water Whites and shells z eggs
1 sliced apple | 1 pint cider
I inch cinnamon 4 OZS. sugar

114 pzs. leaf gelatine

Put all the ingredients, except the cider, into a saucepan; beat
up the eggs slightly with a little water, set the pan over a gentle
heat, and stir until boiling. Allow the thick white scum to rise to
the top of the pan, cover and allow to stand 10 minutes; pass 1
quart of boiling water through the jelly bag or towel, then the jelly;
add the cider, pour into a mould and when set, garnish with purée
of apples and whipped cream, sweetened and flavoured to taste; or
the jelly may be put into a border mould with the purée in the
centre and covered with cream.

JELLY A LA DUCHESSE
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No. 503.

JELLY A LA DUCHESSE

(Gelée a la Duchesse).

r quart lemon jelly (No. sga) | 1 oz. candied fruits
Cochineal

Put into a mould 1 inch of the jelly, ornament with candied
fruits and allow to set; then take 3 or 4 tablespoontuls of
jelly and whip to a white froth, pour into the mould, and when set
pour on the top about 1 inch of the jelly, coloured a pretty red
with cochineal ; allow this to set and fill the mould with the natural
jelly. When quite firm dip in warm water and turn out very
quickly, or the colours will run and spoil the jelly.

No. 504.
(Greléde aux Citrons).
Rind 4 lemons | L2 Ib. supar
Juice 3 lemons I quart water
cloves z inches cinnamon stick
hites and shells 3 ages | 1Y ozs. leaf gelatine

Cut off the rind as thinly as possible, put this into a saucepan
with the water, sugar, lemon juice, cloves, cinnamon, and gelatine,
beat the whites of the eggs with a quarter of a pint of the water
and add to the other ingredients, whisk gently until it boils, allow
it to boil up to the top of the pan, draw on one side and allow to
stand covered 10 minutes; pour through a linen cloth placed over
a sieve a quart of boiling water, then the jelly; pour into the
mould. A pretty way of decorating this is to sprinkle into the
jelly while it is setting a few minced pistachio nuts; when firm dip
in warm water and turn out quickly.

No. 505.
LEMON MOULD

(Mounle anx Citrons).

14 oz. leaf gelatine 1 pint cold water
Rind 3 lemons, grated 3 EEES
Juice 3 lemons L Ib. lump sugar

Put into a saucepan the lemon rind and juice, gelatine and
water ; allow this to stand over a gentle heat until all is dissolved;
let it cool slightly, then add to the eges beaten; pass through a fine
hair sieve or muslin; pour into a mould and when firm dip in

warm water and turn out.
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No. 506.
SMARASCHINO FELLY
(Gelée aiw Marasquin).
1 pint water L4 pint maras:hino
3 0zs. lump sugar Juice 3 lemons
1 0. gelatine Whites and shells 1 eggs

A little silver leaf for garnishing

Put all the ingredients except the maraschino and silver leaf
into a saucepan, first crushing the shells of the eggs and beating
them with the whites and a little of the water; put the pan over a
gentle heat and stir until it comes to the boil, let it boil up to the
top of the saucepan, cover the pan, draw on one side and allow to
stand 10 minutes; pass through the jelly bag or linen towel plenty
of hot water to ensure it being perfectly clean and then pour
through the jelly 2 or 3 times until quite clear, lastly add the
maraschino. Put an inch of jelly into the mould break up a very
little silver leaf and sprinkle into the jelly; when set pour in
another inch of jelly (cold but not set), allow this to set, then take
about 3 tablespoonfuls of the jelly and whip to a white froth; pour
into the mould; when set fill the mould with clear jelly. When
quite set dip in warm water and turn out quickly. If a tall mould,
2 layers of whipped jelly may be used.

No. 5907.
SMARBLED JELLY

(Gelée marbrée).

1 quart orange or lemon jelly ! A little cochineal
(Nos. 504—s08 z tablespoonfuls milk

Divide the jelly into 3 equal parts; colour 1 part with
cochineal, another part leave natural, allow these 2 parts to set,
when firm divide into about 1 inch squares. To the third of jelly
add the milk, keep it cold, but just liquid. Put a few squares of
each colour into a mould, cover with the liquid jelly and allow to
set: now put in more of the squares and liquid jelly, continue

until the mould is full. Allow to set, then dip into warm water
and turn out.
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No. 598.

ORANGE JELLY (with Cream)

(Gelée aux Oranges a la Créme),

Rind 4 oranpes

Juice 3 oranges

Rind and juice 1 lemon

1}4 ozs. leaf pelatine |
6 0zs. sugar I

z inches cinnamon stick

Whites and shells ; eggs

Enough water to make 1 quart
with the juice of oranges
and lemon

ORANGE JELLY.

Cut off the rind from the oranges and lemon as thinly as
possible; beat up the whites and shells of the eggs with a quarter
of a pint of the cold water; put this with all the above ingredients
Into a saucepan, whip gently until it boils; allow to boil well
up to the top of the saucepan; draw on one side and allow it to
stand covered 10 minutes; pour through the jelly bag or linen
towel a quart of boiling water, then the jelly; pour into some
pointed dariol moulds and when firm dip in warm water and turn
out quickly. Fill the centres with whipped cream sweetened and
flavoured and sprinkle with minced pistachios.

No. 500.
(Gelée an Poivé).
L: pint water The juice and rind = lemon
T pint perry White and sheil 1 egg
3 0Z5. Sugar 1 oz. leaf gelatine

Beat up the egg with a little water and put with all the
ingredients except the perry into a saucepan, stir over a rentla
heat until it boils, allow the scum to rise to the top, cover the pan
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and let it stand 10 minutes; pour a quart of hot water through the
jelly bag or linen towel, then the jelly, add the perry; put 1 inch
into a mould and when nearly set put in half a stewed pear.
Then fill the mould; more pears may be added if liked. When
cold turn out and garnish with stewed pears.

POMEGRANATE JELLY No. 6oo.
(Gelée aua Grenades).
1+ pints pomegranate juice ' 4 0Z5. SuUgar
i{rﬁpfnt qu:er ? : Whites and shells 3 eggs
Juice =z lemons 1% ozs. gelatine
Rind 1 lemon ' A few drops of cochineal

Put the juice into a pan with all the above ingredients, first
slightly beating the eggs with a little of the water; stand over a
gentle heat, whisk until it boils, and when the scum rises to the top
remove the whisk, cover the pan and allow it to stand 10 minutes.
Pass a quart of boiling water through the jelly bag to warm and
cleanse it, then the jelly ; when clear, pour into a copper mould, set
aside until firm, then dip in warm water and turn out quickly.
An zron pan must not be used.

No. 00I1.

PUNCH JELLY
(Gelée an Pundh).

14 pint Irish whiskey 1 pint water
6 ozs. sugar Rinds 3 lemons

t oz. leaf relatine | Juice z lemons
Whites and shells z eges

Put all the ingredients except the whiskey into a saucepan,
cutting off the yellow part of the rind as finely as possible, stir
until it boils, cover the pan and allow it to stand 10 minutes; pass
through the jelly bag 1 quart of boiling water, then the jelly,
lastly the whisky and stir well. Pour 1 inch of the jelly into a
mould and when nearly set garnish with some small quarters of
peeled and cut lemon ; when set pour in another inch of cold jelly
and garnish with the lemon, continue this until the mould is full.
When firm dip in warm water and turn out quickly.

—

STRAWBERRY FELLY No. 602.
(Gelée anr Fraises).
1 pint strawberries I pint water
Juice 2 lemons \ L& Ib. sugar
R’md I lemon A few drops cochineal
1}4 ozs. gelatine | Whites and shells 3 epgs
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Boil the water and sugar to a syrup, pour over the strawberries
and allow to stand half an hour, then rub through a fine hair sieve,
put the syrup, which should measure with the lemon juice about 1
quart, into a pan, beat the eggs with a little of the syrup, and add
all the ingredients; whisk lightly over a gentle heat umtil it comes
to the boil, remove the whisk, cover the pan and allow to stand 10
minutes ; pass a quart of boiling water through the bag or towel,
then the jelly. Pour about half an inch of jelly into a mould and
decorate with strawberries; when set and the remainder of the jelly
cold, fill up the mould. When quite firm dip in warm water and
' turn out quickly. Almost any fruit jelly may be prepared as above.

WINE FELLY No: 003:
(Crelée an Vin).

Make some lemon jelly (No. 594), but instead of using the full

quart of water leave out half a pint, and when the jelly is strained
add half pint sherry or Madeira.

No. 604.
MACEDOINE OF FRUIT

(Macédoine de Fruils a la Gelée).

1 quart orange or lemon jelly ‘ Candied fruits assorted, or a
(No. 594-508) bunch of grapes

Pour a little jelly into a mould, allow this to set, put in a bunch
of grapes or a layer of candied fruits, a little more cold jelly (but
liquid), allow this to set, then more fruits and jelly, until the mould
is full. Allow this to set, dip in warm water and turn out,

—a

No. 605.

MACEDOINE OF PRUNES

(Macédoine de Pruneanx).

I Ib. prunes | 1 glass sherry
02s. sugar 1 pint water
uice 1 lemon 3¢ oz. gelatine

Cochineal

Stone the prunes; stew them in the water until soft; in a little
of the juice dissolve the gelatine; strain this back to the prunes,
add lemon juice, wine and cochineal ; pour into a mould and when

set dip in warm water; turn out. Garnish with whipped cream
and pistachios.
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No. 600.

ST. CLAIRE PUDDING
(Pouding St. Claire).

1 pint orange or lemon jelly ' A little vanilla

1 pint milk or cream L4 pint water

4 yvolks and 2 whites of eggs 1 0z. gelatine

A few drops cochineal A little gold leaf
2 0z5. Savoy biscuit crumbs 2 0Z5. sugar

z 0zs. finely minced almonds

Beat up the eggs and add the milk when boiling, put back into
pan, stand in a pan of boiling water and stir until it coats the
spoon; dissolve the gelatine in the water, add this to the custard,
also the sugar and vanilla; divide the custard and colour one half
with cochineal, pour some of each on to wetted plates to about
quarter inch thick and when set stamp out in rounds about the
size of a shilling. Line a plain mould with jelly, then arrange
alternately the rounds of custard at the bottom and sides of the
mould, sprinkling over a little more jelly to keep them in place;
then blow in a little gold leaf so that it will show between the
rounds of jelly, allow this to get quite set; add to the remainder
of the red custard the biscuit crumbs, and pour mto the mould;
allow this to set. Add the almonds to the yellow custard, and
pour this on the top, and when this is set dip the mould in warm
water and turn out gquickly.

FAVOURITE PUDDING N0 007
(Pouding a la Favorite).
3 Or 4 sponge cakes 15 glass sherry
I tablespoonful apricot jam A few drops ratafia
13 pint milk 2 BEES
1 tablespoonful castor sugar A little angelica

A few dried cherries

Divide the sponge cakes, lay at the bottom of a dish, add a few
drops of ratafia to the wine, sprinkle over the sponge cakes, spread
on the top the jam; beat up the eggs, boil the milk with the sugar,
pour over the eggs; put this into a jug or custard pan, set in a pan
of boiling water and stir until it thickens: add a few drops of
ratafia and when slightly cool pour over the sponge cakes and jam;
decorate with angelica cut in pieces and dried cherries. Serve cold.

ITALIAN PUDDING No. 608.
(Pouding & I'Italienne).
2 Ib. Savoy biscuits L2 pint milk
1 tin peaches A fe:: dTnlps lemon essence
1 €ER 2 0ZS. sugar

I+ pint thick cream
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Divide the biscuits and arrange alternate layers of biscuits and
peaches in a dish until it is full ; beat up the egg, add the milk and
sugar, put into a custard pan, set in a pan of boiling water, stir
until it thickens, pour over the biscuits, &c.; allow this to cool
whip up the cream until stiff, add a little castor sugar, arrange
roughly on the top. Serve cold.

e m—

No. 609.
CRYSTAL PALACE PUDDING
(Fouding a la Crystal Palace).
z large teaspoonfuls cornflour | Yolks 2z eggs
34 pint milk | Ls teaspoonful vanilla
12 oz. gelatine A little angelica and candied
2 QZS. sugar cherries

Dissolve the gelatine in half a pint of milk (first dipping it in
water), mix the cornflour with the remainder cold, pour milk and
pelatine to cornflour, add sugar and flavouring, boil 5 minutes,
strain to yolks of eggs. Put at the bottom of some small dariol
moulds some of the angelica and candied cherries; fill with the
mixture; when quite cold dip in warm water and turn out. Serve
with cold raspberry sauce, for which take 2 tablespoonfuls of
raspberry jam, sugar and water, boil 10 minutes, strain and use.

PARADISE PUDDING ho:§GI0-
(Pouding a la Paradis).
14 pint lemon or orange jelly cold 1 teaspoonful vanilla
. but liquid Ly pint water
34 oz, pistachio nuts 4 yolks eggs
Ls pint milk 2 whites eggs
Ls oz. gelatine 3 0zs. ratafia biscuits
2 0Zs. castor sugar ' z 0z5. preserved fruit

Put the jelly into a plain mould and turn it about until the
sides and bottom are coated, then sprinkle it with the pistachio
nuts, blanched and finely minced; beat up the eggs, add to them
the milk boiling, pour into a custard pan or jug, stand in
saucepan of boiling water and stir until it thickens; add .Ih:!
gelatine dissolved in quarter pint of water, also sugar and 'n.-'ill:ll”ili
put at -the bottom of the mould a layer of biscuits, sprinkle
these with a little jelly, then a layer of fruit and a little custarf_i,
which must be cool, but not set ; continue this until the mould is

full; set in a cool place until firm, dip in warm water and turn out.
If liked, the dish may be garnished with a little whipped cream.
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RHUBARB SMOULD No. 611,
(Moule a la Rhubarbe).

1 Ib. Rhubarb | 1 pint water
3 0ZS. sugar Gelatine
A little lemon rind.

Boil the rhubarb in the water until soft, with the sugar ; strain
away quarter pint of juice, and in this dissolve half ounce gelatine.
Rub the rhubarb through a wire sieve: take three quarters of a
pint of this and strain to it the gelatine, and add a few drops of
cochineal ; pour into a mould. When set, dip in warm water and
turn out. Any fruit may be used in the same way,

RICE A LA CREME No. 612.
(Riz a la Créme).
1b. rice A dust salt .
+ pint thick cream T oz leaf gelatine
2 or 3 tablespoonfuls water 2 teaspoonfuls castor sugar
% pint any kind jelly 4 teaspoonful vanilla
1 pint milk.

Wash the rice thoroughly, put into a saucepan with the milk ;
stand this pan in another containing a few inches of water ; boil
this until the rice is tender and the milk absorbed ; meanwhile
dissolve the gelatine in the water over a gentle heat, add this to the
rice, also the sugar and flavouring. Whip stiff a quarter of a pint
of thick cream and add also, allow to get cool but not set. Pour
half an inch of the jelly into a mould and ornament with fruits,
or it may be coloured with cochineal; when set pour in the rice,
which must be cold but not set. When firm dip in warm water
and turn out; garnish with piles of whipped or trifle cream,
flavoured with sugar and vanilla ; or the above may be put into a
border mould and the centre filled with whipped or trifle cream,
or any kind of cold stewed fruit may be served with the dish,

‘RICE SMOULD (with Stewed Fruit) No. 613.
(Moule de Riz aux Fruits).

4 Ib. Carolina rice | I teaspoonful vanilla
Z OZS. sugar I pint milk
1 teaspoonful salt.

Wash the rice thoroughly, put it into an enamelled pan with
the salt and part of the milk; boil until all the milk 1s absorbed
and add the sugar; by this time the rice should be quite tender, if
not, a little more milk may be added; add the vanilla, press well
into mould that has been wetted with cold water ; turn out at once,
and serve round the edge some stewed fruit (No. 619),
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- . No. 614.
STRAWBERRY CUSTARD S

(Créme Renversée aux Fraises).

2 large eggs | 1 pint strawberrles, ripe
2 DZS. sugar A few drops lemon juice.

Pound the strawberries with the sugar, add the yolks, stand
in a pan of boiling water, stir until it thickens, add the whites
whipped stiffly ; serve in custard glasses when cold with wafers or
finger biscuits,

No. 615.
(Gateau a la Bagatelle).
3 small sponge cakes | 1 tablespoonful sugar
I teaspoonful cornflour 1 glass sherry
& pint milk z tablespoonfuls jam
& teaspoonful vanilla 2 epEs
A few almonds A few pistachio nuts

Divide the sponge cakes, lay them at the bottom of a dish,
pour over the sherry, spread on the top the jam ; mix the cornflour
with a little milk, add the remainder of the milk boiling, beat up
the eges and add the milk to them ; pour into a custard pan or
jug, stand in boiling water and stir until thick, add the vanilla and
strain over the jam; sprinkle over the top of this, when cold and
nearly set, the almonds and pistachio nuts, minced.

No. 616.
*
CHILDREN’S TRIFLE
(Bagatelle des Enfants).

1 pint milk A few minced pistachios

4 BIrErs z tablespoonfuls castor sugar

A few drops cochineal 1 teaspoonful vanilla

1 Ib. Savoy biscuits or sperge cake z tablespoonfuls jam

Separate the whites from the yolks of the eggs, whip up the
whites to a very stiff froth, add gradually a tablespoonful of sugar
and whip briskly ; put the milk into a saucepan with the vanilla and
a t:ulﬂespumifui +f sugar. When boiling, drop into it the whites
formed into egg shape by means of 2 tablespoons, allow them to
cook very slow on one side, then gently turn them over—about 13
minutes on each side will be sufficient ; lift them gently out on to
a sieve to drain. When all are poached, beat up the yolks and add
half a pint of the milk.in which the whites have been poached ; pour
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into'a custard pan and stir until the custard thickens ; arrange the
biscuits at the bottom of a glass dish, add a little jam; continue
this until the dish is nearly full ; strain the custard over the biscuits.
Arrangé the egg balls round the dish and high in the centre,
sprinkie with pistachios, or leave white, according to taste. .

ORA:?‘{GE TRIFLE No. 617.

(Bagatelle &’ Oranges).

j oranges 2 tablespoonfuls sherry
1 tablespoonful castor sugar & pint double cream
A few drops lemon juice 1 tablespoonful brown sugar

Cut the rind off the oranges as thinly as possible, soak this
1 hour in the sherry, boil the brown sugar with 2 tablespoonfuls
of water until it becomes syrupy, strain to this the sherry, peel
the oranges and cut in rounds, lay these at the bottom of a glass
dish, pour over the syrup. Put the cream into 1 pint of water
and whip from side to side of the basin ; this will throw up a froth
on one side, skim off the froth and set it to drain on a hair sieve;
pile this on the top of the oranges with a good dust of the castor
sugar between each layer. Decorate with strips of orange peéel or

candied fruits, ’
‘ROYAL TRIFLE No. 618.
(Bagatelle a la Royale).
z ozs. ratafias Candied angelica
2 tablespoonfuls jam 2 pz5. Savoy biscuits
Legr o % glass sherry
& pint milk % glass brandy
% pint double cream [ A few small meringues
A little lemon juice | A few drops vanilla
Minced pistachio kernels ! Candied fruit

Lay the ratafias at the bottom of a deep glass dish, sprinkle
over the brandyy put on the top of this the jam, then a layer of
the Savoy biscuits sprinkled with the sherry. Boil the milk, add
to the exg beaten, put back into the pan, stand in a pan of boiling
water and stir until'it thickens and coats the spoon: sweeten, add
a few drops of vanilla and pour this over the biscuits. Put the
cream into a bowl with half-pint of cold wate:, 2 tablespoonfuls
of sugar, and a few drops of lemon juice ; beat it from side to side
with a whisk ; a thick white froth will be seen to rise on one side
of the bowl, skim this off and place it on a hair sieve to drain.

continue to whip and skim off the cream as long as the froth tises
]
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half a pint of cream should yield a large quantity of froth. Allow
it to stand on the sieve for an hour, and when whipping it be
careful to whip from side to side—not round, or the froth will not
rise. Pile this very high on the top of the biscuits, then decorate
it with meringues (No. 530) and candied fruit. It is best to put the
cream froth and decorations on just before it is sent to the table.

ROYAL TRIFLE,

STEWED FRUIT No. 610.
(Compote de Fruits).

r pint plums or any other | 2 0zs. brown sugar
seasonable fruit t pint water

Boil the water and the sugar until it becomes syrupy, about 15
minutes ; put in the fruit and simmer until tender ; dish when cold.

STEWED ‘PEARS No. 620.
(Compite de Poires).

3 I { i wale
I Ib. stewlr LI il."..l ¥ | 1 ].l]ll Ll il | :
4 Ib hl.lj_"..lr A 1 e ]
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Put the sugar and water into a pan, colour with the cochineal,
and drop in the pears neatly peeled and cut in half ; simmer gently
until tender : lift out and reduce the water to a syrup by fast
boiling. Pour over the pears and serve cold with cream.

GLAZED APPLES No. G2
(Pommes Glacées)
& dozen apples, medium sized | i tin apricots

4 D25, supar i Candied fruits
4 cloves

Peel and core the apples. Put them into suflicient boiling
witer to cover with 2 ozs. sugar and 4 cloves; simmer until soft ;
lift out and drain, Put the apricots, remainder of sugar and
apricot juice into a saucepan, boil until soft, rub through a hair
sieve. Arrange the apples in a dish, coat them with the syrup and
garnish with candied fruits,

ICED ORANGES No. 622.

(Oranges glacés).

r dozen Tangerines | Orange icing (No. 693).
Remove the peel and as much pith as possible, run a thread

through the oranges, dip them in the icing, tie on a stick and allow
them to set ; the icing may be coloured to taste. When dry, dish
and serve.
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PASTRY.

ASTRY-MAKING is frequently regarded as a very formidable
P undertaking, but it is by no means difficult if a few simple

rules are carefully followed out. The first thing of
importance is to decide what kind of pastry one is going to make,
as a tendency exists amongst the uninitiated to partly make use of
the methods for puff and partly for short pastry, the result being
generally not possessed of the merits of either to a satisfactory
degree, and often a cause of wonder to the maker as to the reason
of non-success, It is essential to have good flour and good butter ;
if economy is a consideration, short or flaiky pastry may be made
with lard or dripping, and a very good household pastry can be
made by using half butter and half lard or dripping. Unless ample
time and attention can be given, it is not advisable to attempt puff
pastry ; and for nearly all ordinary purposes, short or flaky will
be found satisfactory,

Puff pastry is made in many different ways, most cooks
having their own special fancies ; the one given here is after the
French fashion, and I think it is the best. In the recipes, whenever
a stated quantity of pastry is ordered, it means pastry made with
that quantity of flour —thus, * half a pound of puff pastry ™ means
“ puff pasfry with half a pound of flour,” the other ingredients
being in proportion,

Brioche and Choux pastries are much in vogue on the
Continent, and if carefully made, form a nice variation from the
kinds in common use in this country,

In nothing is the excellence of the Gas Range more strikingly
demonstrated than in the baking of all kinds of pastry. Ordinary
pastry can be baked successfully in the upper part of the oven
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whilst meat is roasting. To obtain the best results from this very
economical method, it should be put in the oven at the same time
as the meat. then by the time the gas needs to be turned down it
will have commenced to brown, and there will be sufficient heat
with the gas low to comp'ete the cooking, There need be no fear
of fruit tarts boiling over if the pie-dish is put into a dripping-tin
and a little water poured round, Puff pastry should, if possible,
be baked alone, and the oven made very hot before putting in,
For most small things the heat is maintained till finished; for
larger articles, such as wol-au-venr, &c., it is necessary to turn
down the gas when the pastry is risen and has begun to brown.
In using a solid shelf the same precautions must be observed as
are mentioned under ** Cakes ™ (page 210). The upper part of the
oven is the best for baking pastry, and when strong heat is
required the articles should be placed near the top. There is not
any necessity to stew the meat first for meat pies, which is the
custom with some, as a large meat pie, if put into a hot oven and
the heat kept up until the pastry is risen, can be slowly cooked
with the gas turned low for as long a time as may be needed to
render the meat tender, and without any danger of burning the
pastry.
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PASTRY,

No. 623.
e
‘PUFF PASTRY
(Pate feuilletée).
1 Ib. flour i 3 i j
1 H.::. butter Yllt:':;:th; ﬁ.ﬂ,!;:{lf gy
# pint cold water 1 teaspoonful lemon juice

Pass the flour through a wire sieve into a bowl; mix the yolk,
salt, and lemon juice with just a little less than half a pint of quite
cold water ; add this a/l at once to the flour and work up quickly,
first with a palette knife, then with the fingers, into a paste, adding
more water if needed. It may be taken as a rule for guidance that
the finer the flour, the more water it will take up ; but half a pint
1s oftenest the exactly right quantity for a pound of flour, Turn
out on to a pastry slab or board and work the paste till quite
smooth and not too stift, then set aside in the cold for about 10
minutes., Put the butter in a corner of a floured cloth, press out
as much moisture as possible, and keep cold until wanted. The
kneading also makes the butter more supple, and less liable to
break up on rolling out, Roll out the paste into an oblong form,
lay the butter on one end in a flat cake, moisten the edges of the
paste, fold over and seal thoroughly; give the paste a half turn so
as to bring the folded edge to one side, press several times with the
rolling-pin. then roll out into a strip about 18 inches long, keeping
the corners as square and the edges as straight as possible, and
using the pin chiefly forwards and backwards, only from side to
side when necessary to keep the proper shape; fold the strip in
three, give a half turn to bring the folded edges to the right and
left, press and roll out as before ; allow to stand 15 to 30 minutes
in a cold place, In the summer it will be found very advantageous
to use ice ; this should be well broken up and put into two flat
dishes, with the pastry in a tin between them, Repeat the folding
and rolling until, in all, 6 or 7 rollings or * turns’ have been
given, allowing the pastry to stand as directed between each two
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turns. After the last rolling it should stand a few hours covered
with a cloth, when it is ready for use, and it may on this occasion
be rolled in any desired shape instead of a strip.

NoTE.—Puff pastry may with advantage be prepared overnight.
The chief dangers to be avoided in making this pastry are:—
(1) over-rolling, when the paste becomes rubber-like, and cannot
be rolled out properly—a few minutes’ standing puts this all right ;
(2) warming, which causes the butter to break through and spoil
the paste.

e No. 624.
FLAKY OR HALF-PUFF PASTRY
(Demi-fenilletage).
1 |b. flour | % pint cold water
8 to 1z ozs. butter or lard, accord- r teaspoonful lemon juice or
ing to richness desired baking powder

Pinch salt
Instead of the lemon juice, a teaspoonful of non-effervescing

baking powder (see Advt.) may be used with advantage. Half butter
and half lard may be used. Pass the flour through a wire sieve
into a bowl, add the salt, baking powder if used, and stir together ;
cut up the butter or lard into pieces about the size of a walnut,
drop into the flour, add the water with the lemon juice mixed with
it and form quickly into a paste: turn out on to the board and
roll out into a strip ; fold in three and roll out again, and continue
this five or six times in all ; this is improved by standing in a cold
place an hour or two before using,

No. 625.

ALMOND PARISIAN CAKE

(Gatean Parisien aux Amn'mfas].
& Ib. puff pastry (No. 623) | Yolk 1 egg

1 0z. crushed almonds 2 0ZS. CASLOT SugFar
A few drops almond essence

Cut the pastry into two rounds one-third of an inch thick and
about 1 inch in diameter ; mix the sugar, almonds, yolk of egg, and
essence together. Spread this on one round, allowing it to come
within an inch of the edge, wet the ¢dge and put the other round
on the top, decorate by cutting into the top of the pastry about
one-eighth of an inch any design to taste; brush over with egg,
pin a band of greased paper loosely round and bake half an hour,
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ALMOND PARISIAN CAKE,

——

FORMING BANBURY CAKES.,
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. 626.
BANBURY CAKES No. 62

(Gateaux a la Banbuiry).

t 4 0Z. curranis
- Ejéspgﬁg?rgir} B A dust of allspice
2 . £

2 0zs. mixed peel 1 n::_l Euuer
1 0z. biscuit crumbs | dan egg

BANBURY CAKES.

Roll the pastry out to one-eighth of an inch thick, stamp out
into rounds 6 inches in diameter. Beat butter and sugar to 2
cream, add crumbs, egg., minced peel, spice and currants; put a
little on each round of pastry, slightly wet the edges, bring together
along the top and seal carefully, turn over so as to have smooth
surface upwards and press out a little (see plate); brush over wilh
the water, dust with sugar and bake 10 to 15 minutes.
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No. 627,

ECCLES CAKES
(Gateaux a I'Eccles).
4 0Z5. currants 2 0zs. Demerara sugar

2 0zs, candied peel % Ib. puff pastry
2 0Zs. butier

Roll out the pastry to about one-eighth inch thick, stamp into
rounds with a cutter about 4 inches in diameter. Warm the butter,
mix with sugar, add peel minced, also the currants. Put a tea-
spoonful of this mixture in the centre of each round of pastry, wet
the edges, draw together and seal in the centre, turn over, roll out
to required size, make two or three incisions across the middle,
Bake quickly and serve with sugar dusted over.

‘PITHIVIERS CAKES No. 628.

(Gateaux Pithiviers).
& Ib. puff paste (No. 6z3) z pzs. butter
% 1b: crushed almonds 2z 025, biscuit crumhbs
3 0ZS. supar 4 volks egps

Roll out the pastry to quarter inch thick and stamp out some
rounds 3 inches in diameter ; set on one side; roll out the scraps
very thinly and stamp into rounds 3% inches in diameter ; line
some patty tins with these rounds, Cream butter and sugar, add
egps, crumbs and almonds. Fill the patty tins, roll the edges and
put on the covers; cut a design on the top with a sharp knife,
Brush over with egg and bake 20 minutes.

APPLE CHEESECAKES No. 629.
(Cheesecakes aux Pommes).
i Ib. apples | 3 0zs. brown sugar
3 cloves | 2 errs
t tablespoonful castor sugar

1 oz, butter
«  Some scraps of short or puff pastry

Roll out the pastry, cut in rounds and line some small patty
tins; peel. core and cut in quarters the apples, put into an
enamelled pan with 1 tablespoonful of water and the cloves ; stew
until soft. add the sugar and butter, when dissolved rub all through
a fine wire sieve; beat up the eggs and add to apples; put a
teaspoonful of this mixture into each patty case ; bake 15 minutes,
These may be covered with water icing flavoured with lemon.
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No. 630.

- —
ALMOND CHEESECAKES
(Cheesccakes aux Amandes).
& Ib. puff pastry (No. 623) 2 0zs. castor sugar
2 0zs. sweet almonds 2 0zs. butter
Grated rind § lemon 1 tablespoonful rice flour
2 BrES 1 white of egg

Roll out the paste very thinly and line 14 dozen patly tins ;
blanch the almonds, chop and pound them very finely, beat the
butter and sugar to a cream, add the yolks of the eggs and the rice
flour, beat thoroughly, then add the lemon rind and almonds, and
last of all the whites of the eggs beaten up to a stiff froth; puta
teaspoonful of this mixture into each patty case, and bake 15
minutes,

No. 631.

‘BREAD CHEESECAKES

(Cheesecakes an Pamn).

1 Ib. white bread crumbs | 1 pint milk

1 0z- bulter 2 OZS. sugar

A dust of nutmeg 2 BZS. currants

1 tablespoonful brandy z2 BEES

Some scraps puff or short pastry A little lemon rind

Roll out the pastry, cut in rounds and line some small patty
tins ; put the milk and butter into a saucepan, allow it to boil, pour
this over the bread crumbs, sugar and nutmeg; add the brandy.
currants and a little grated lemon rind ; beat up the yolks and add
also the whites whipped to a stiff froth ; put a good teaspoonful of
this mixture to each patty case and bake 15 minutes.

COCOANUT CHEESECAKES No. 632.
(Cheesecakes au Noix de Coco).
3 0zs. grated cocoanut or z ozs. t teaspoonful baking powder:
desiccated cocoanut 1d 02s. castor sugar
1 tablespoonful rice flour 1h ozs. butter
Iegp some scraps pastry, short or puff

Roll out the pastry very thinly and line 1 dozen patty tins,
beat the butter and sugar to a cream, add the egg and rice flour,
beat well, and lastly add the cocoanut and baking powder, put a
good teaspoonful of this mixture into each patty tin, and bake 10
to 15 minutes, Serve hot or cold.
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No. 633.
LEMON CHEESECAKES

(Cheesecakes au Citron).

2 0Z. butter [ Yolk jegps
4 |b. sugar White 1 eprgr
Rind and juice 1 lemon % Ib. puff pastry (No. 623)

Roll out the pastry about a quarter of an inch thick, cut in
rounds with a plain or fancy cutter; cut the centres half way
through with a small cutter ; bake about 15 minutes; push the
centres in with the finger, Put all the above ingredients into an
enamelled saucepan, and stir over a wvery gentle heat until the
mixture becomes about as thick as honey ; when all cold, fill each
patty case. The mixture will keep if put in a jar and covered.

No, 634.
SMACAROON CHEESECAKES

(Cheesecakes aux Macarons).

3 0£S. sweet almonds 1 tablespoonful rice flour
3 0ZS5. castor sugar 1 teaspoonful orange flower water
Whites z eggs 4 pound puff pastry (No. 623)

Roll out the pastry thinly, and cut in rounds; with this line
some small patty tins ; blanch and pound the almonds and add the
orange flower water ; beat the whites of the eggs to a stiff froth;
add the sugar, rice flour, and almonds; stir lightly together: put
a teaspoonful of the mixture into each patty case and bake 10 to

15 minutes.

No. 635.
ORANGE CHEESECAKES
(Cheesecakes a 'Orange).

2 028, Savoy biscuits I epy e :
2 tablespoonfuls milk or cream | The rind (grated) and juice 1orange

r dessertspoonful brandy, if liked .-1;.![*\. puff pastry (No. 623)
1% 0zs. butter 14 075 sugal

Roll out the pastry, cut in rounds, and line a dozen patty tins ;
beat the bu ter and sugar to a cream, add the egg and Savoy biscuits
crushed, then the rind and juice of the orange; put teaspoonful
of the mixture into the patty tins and bake about 15 minutes.

e



FLORENTINES _ No. 636.
(Florentines).

A little vanilla or almond essence

z tablespoonfuls jam

2 DZS. Castor sugar

Roll the pastry out into a square, and about one-eighth of an
inch thick ; bake 10 minutes, spread with jam, whip up the whites
of eggs to a stiff froth, add flavouring and sugar ; spread over the
jam, dust with sugar, and bake in a slow oven until set; cut in

fingers and serve.

6 ozs. puff pastry ’
6 whites of eggs

MERLITONS No. 637.
(Merlitons).
1% I1bs. puff pastry (No. 6z3) & 0z. butter
I B 4 0Z. ratafias
I OZ. sUgar Grated rind 1 orange

Roll out the pastry as thinly as possible, and line some rather
deep tartlet moulds. Crush the ratafias and put them in a basin
with the egg and sugar: beat this together until quite light and
frothy, then add the orange rind and butter melted ; pour this into
the moulds, dust thickly with sugar, and bake in a moderate oven

15 to 20 minutes —_— =

ZUSTARD PATTIES.
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No. 638.
CUSTARD PATTIES

(Petits Patés a la Créme Renversée),
& lb. puff pastry (No. 623) | 1 oz. candied cherries

Stiff custard (No. 741) Whites 2 epgs
Yanilla or almond essence

Roll out the pastry quarter inch thick, stamp into rounds with
a plain or fancy cutter 3 inches in diameter, then take a plain
cutter 2 inches in diameter and press it half-way through each
round of pastry. Put on a baking sheet and bake 15 minutes in a
hot oven. When done, take out the centres, put 2 candied cherries
in each, and fill with the stiff custard sweetened and flavoured to
taste. Whip up the whites of egg until very stiff, add 1 table-
spoonful of sugar and a little flavouring, the same as used for the
custard. Put this into a forcing bag with fancy tube, and decorate
the top of each. Put back into the oven until brown. Serve cold
or hot,

PEAR PATTIES.
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No. 630.
PEAR PATTIES

( Petits FPatés aux FPoires).

1 tablespoonful lemon cheese (No. 747)

14 |b. puff pastry (No. 623) | :
i P B 6 or 8 candied pears

Ly pint thick custard (No. 741)

Roll out the pastry quarter inch thick, stamp out with a pear-
shaped cutter about 3 inches long ; with a plain round cutter cut
half way through the pastry at the wide end of each; put on a greased
baking sheet, brush over with beaten egg and bake in a hot oven 15
to 20 minutes: take out, remove the cut centres, fill with the
custard and lemon cheese mixed and place on the top of each half a
candied pear ; dish round with the wide ends towards the centre.

No., 640

SMINCE PIES
(Pités de Fruitls hackeés).

4 Ib. puff pastry (No. 623) ' Mincemeat (No. 748)

Roll out the pastry to a liitle less than a quarter of an inch
thick, stamp out a dozen rounds with a cutter 3 inches in diameter,
roll out the scraps as thinly as possible and stamp out the same
number of rounds with a cutter halt an inch larger ; line some patty
tins, or the holes of a combination tin with the thin rounds, put a
good teaspoonful of mincemeat in each, wet round the edges, put on
the covers, seal, brush over the tops with beaten egg and bake in a
hot oven for 15 or 20 minutes. When done they should be at once
lifted out on to a sieve.

No. 041.
PASTRY PLAITS

(Patisserie Naltée).
14 1b. puff pastry (No. 623) ; Red and green jam
Roll out the pastry to an eighth of an inch thick, cut this into
strips of an inch wide. Fasten three or four of these strips
together and plait them, bake in a hot oven; when nearly done

brush with water, dust thickly with sugar and put back in the oven
for a few minutes; allow to cool and decorate the cavities with

red and green jam alternately.
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No. 642.

‘RED CURRANT <PUFFS

(Chaussons a la Groseille rouge).
g 1b, pulf pastry (No. 623) _ Red currant jelly

Roll the pastry out to an eighth of an inch thick, cut in
squares about 6 inches, brush with egg, fold over cornerwise and
press together. Bake 15 minutes, take out of oven, brush with water,
dredge thickly with sugar, put back for two minutes; when cold
make a hollow with a sharp knife, and by means of a paper

cornet fill with red currant jelly or whipped cream.

~ No. 643.

“VANILLA SLICES
(frewtlleiée i la Vanille).

12 I1b. puff paste (No. 623) White water icing flavoured with
A few drops vanilla vanilla (No. 6gz)
L: pint thick custard ‘No 74r)

Make the pastry according to recipe, roll out to about one-
eighth of an inch thick, cut into two strips 424 inches wide and as
long as the pastry will allow; bake in a hot oven 10 minutes; mean-
while prepare the custard, flivouring with vanilla; set aside until
cool. When the pastry.is cool, spread the custard on one strip,
and put the second strip over the ton; cover with the icing. Cut

with a sharp knife in strips about 2 inches wide.

No. 6.44.
SLIPPERS A I A CREME
(Cornets a la Créme).
1{ pint thick cream 1 dessertspoonful sugar
Lz teaspoonful vanilla A little cochineal or candied fruits

6 ozs, puff pastry (No. 623) for decorating

Roll out the pastry very thinly into a length about 16 inches,
cut this into 10 or 12 strips 1 inch wide, wet slightly along one
edge of each; grease some slipper moulds on the outside and wrap
the pastry round, beginning at the point and allowing the wetted
side to wrap over each fold (see plate); brush over the top with a
little beaten egg; bake 10 minutes, remove moulds and allow to get
quite cold; whip the cream until stiff, add the sugar, vanilla and a
few drops of cochineal and with this fill each of the cases; serve
dished in a ring. If preferred, the cream may be left white and
sprinkled over with candied fruit.
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FORMING SLIFPERS OR CORNETS.

SLIPPERS A 1A CREME,
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No. 645.

TALMOUSES
(Talmouses),
14 Ib. puff pastry No. 623) % oz. crushed almonds
Choux paste (No. 667) A few drops almond essence

1 tablespoonful sugar

TALMOUSES.

Roll out the puff pastry to one-eighth of an inch thick, cut into
rounds 34 inches in diameter. Prepare ¢choux paste and add to it
sugar, crushed almonds and essence. Put a teaspoonful of this in
each round, wet the edges and turn up in shape of a three-cornered
hat (see plate). Bake a nice brown, dust with sugar and serve hot
or cold.

No. 646.
POLISH TARTS
. { Zartes & la Polonaise).
I:"'IJF_f pastry (No. 623) Strawberry jam
Apricot jam White of eggs or cream

Roll some puff pastry very thinly, cut into squares of 5or 6
inches, wet the corners and fold each into the centre: bake 10 to
15 minutes; fill two corners with strawberry jam and two with
apricot jam ; decorate the centre with whipped cream, or whipped
white of egg. If cream is used the tartlets must be cold, if white of
egg sprinkle with sugar and put back into the oven a few
minutes to set.




No. 047.

APPLE TARTLETS

( Tarteleties auzx Pommes).

L4 Ib. puff pastry (No. 623) | 3 OZS. sugar
1 Ib. apples | 2 cloves
2 whites egpr

Roll out the pastry to % inch thick ; stamp into rounds with
a cutter 3 inches in diameter, then take a cutter 2 inches in diameter
and cut half way through each round of pastry. Place these on a
baking sheet and bake a nice brown in a hot oven; when done take
out the centres. Meanwhile peel, core and slice the apples, stew
until tender with 2 ounces of sugar, 2 tablespoonfuls of water and
the cloves, rub through a wire sieve, whip up the whites of egg to
a stiff froth, add a little flavouring essence and 1 ounce sugar, put a
ring of this round each tartlet, dip in minced pistachios or dessicated
cocoanut ; put in the oven to set; then fill them with the apple
purée by means of a bag and tube. A candied cherry may be placed
on top of each.

No. 648.
( Larteleties a ia Créme).,
2 BErers z 0zs. biscuit crumbs
2 0z5. butter | 2 025, Sugar
L4 pint thick cream , 14 teaspoonful vanilla
A little red currant jelly 6 ozs. puff pastry (No. 623)

Line some small patty tins with the pastry; beat the butter and
sugar to a cream, add eggs and crumbs, put a teaspoonful of this
into each patty tin, bake 15 minutes and allow to cool ; whip the
cream until stiff, add the vanilla and a little sugar, put a thin layer
of jelly on the tartlet, then pile a little cream on the top.

No. 640.
JAM TARTLETS T
(Tartelettes ¢ la Confiture).

%2 1b. puff pastry (No. 6z3) A little jam

Roll out the pastry a quarter of an inch thick, cut in rounds
with a fancy cutter, cut the centres half-way through with a smaller
cutter, brush over with egg, and bake 13 minutes ; when done push
the centres down with the finger and fill with jam; if liked they

L]

may be decorated with a little sugar icing (No. 692).
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No. 650.

OYSTER TARTLETS
(Tarlelettes aux Huitres),

14 Ib. French puff pastry (No. 623) 1 vz, flour
1 0z. butter ] 1 tablespoonful of chopped lobster

Ly pint cream claw

14 score oysters | 2 tablespoonfuls of liquld from
L5 teaspoonful lemon juice ' Ovsiers

A dust salt, pepper and cayenne _ 1 tablespoonful grated Parmesan
= eggs boiled hard chezse

Minced parsley

Prepare the pastrya few hours before it is regquired, roll out
about quarter of an inch thick, stamp out in rounds with a fancy
cutter about 3 inches in diameter, then stamp out the same number
of rounds with a fancy 2 inch cutter, stamp the centres out of the
latter with a fancy 1 inch cutter. Brush over the top of the large
rounds with beaten egg, then place an the top of those the smaller
rounds with the centres removed, brush the top again with egg and
bake 15 minutes. Meanwhile prepare the oysters as follows:—
Melt the butter i a saucepan, add the flour and stir till smooth,
then add the cream and liquid from the oysters, salt, pepper, cayenne
and lemon juice, boil three minutes; this should be a thick white
sauce, resembling whipped cream. Beard the oysters, drop them
~into boiling water for half a minute, divide into two or three
according to size,add to sauce with the grated cheese and one hard-
boiled egg chopped very fine; with this fill each of the pastry cases,
cover alternately with the chopped lobster, white and yolk of egg
and parsley.

VOL-AU-VENT PREPARED FOR FILLING.
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No. 651

VOL-AU-UENT (Sawoury)

( Fol-au-vent, savonreux).
1 |b. puff pastry (No. 623)

Roll out the pastry half an inch thick; take a large round
cutter, about 7 inches in diameter, and cut out one piece of
pastry; take a cutter 2 inches smaller, place this in the centre and
cut half way through the vol-au-vent, as for patties; roll out the
remainder of the pastry quarter of an inch thick, and cut into
a round with a cutter 6 inches across; lay both pieces on a

VOL-AU-VENT.

baking sheet, pin round the lurge piece of pastry a viece of oiled
paper about 5 inches deep, to keep it in shape ; bake ma hot oven
half to three-quarters of an hour; about 15 minutes before
removing from the oven brush over the top with a little egg ; when
done remove the centre and fill with chicken, veal, lobster, or
oyster mixture (see Nos. 355-143) ; place the smaller piece on the
top and serve.
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VOL-AU UENT (Sweet) No. 652.

(Vol-au-vent auzx Fruils).

1 Ib. puff pastry, (No. 623) ' I pint of strawberries

3 tablespoonfuls castor fruit in season il
sugar 2 tablespoonfuls water

Ls pint thick cream | 14 teaspoonful vanilla

Roll out pastry three-quarters of an inch thick, cut with a
large oval cutter, 8 inches by 5 inches, place on the centre a cutter
1 inch smaller and cut half way through, as for patties; pin round
4 piece of oiled paper about 5 inches deep, to keep it in shape,
Bake in a hot oven half to three-quarters of an hour; about 15
minutes before it is done, brush over with a little egg ; when done,
remove the centre. Prepare the fruit as follows: Boil 2 table-
spoonfuls of the sugar and the water together 10 minutes, put in
the fruit and boil until tender; strain the juice and boil down to
half the quantity; put the fruit into the pastry case, pour over the
juice, whip the cream until stiff, add the remaining tablespoonful
of sugar and vanilla, and if liked a few drops of cochineal, pile on
the top of fruit and serve. The cream may left white and sprinkled
with candied fruit or minced pistachio nuts according to taste,

RICH SHORT PASTRY No. 653.
(Fite brisée, fine).
Ia 1b. flour I l2 teaspoonful baking powder
¢ 0zs. butter Pinch salt
Cold water

Pass the flour through a wire sieve into a bowl, add salt,
baking powder and butter; lightly rub the butter into the flour
with the fingers until the whole has the appearance of breadcrumbs,
then add enough water to form it into a stiff paste. Roll out once.

NOTE.—For sweet dishes a teaspoonful of sugar may be added,
if liked.

HOUSEHOLD SHORT PASTRY No. 654.
' (Pile brisée de Ménage).
ta Ib. flour ‘ 14 teaspoonful baking powder
1 Ib. butter, lard or dripping Pinch salt
Cold water

Add the salt and baking powder to the flour, rub the butter
into the flour with the fingers until the mixture looks like bread-
crumbs, then add enough water to form into a stiff paste. Roll

out once.
NoTe—If liked a teaspoonful of sugar may be added to this

pastry when used for sweet dishes.
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No. 655.

APPLE CAKE

(Gitean de Pommies).

12 Ib. short pastry (No. 653) | 2 0ZS. sugar
1 Ib. apples

Divide the pastry in 2 pieces, roll each out into a round about
7 inches across. Peel and core the apples, slice on to one of the
rounds, keeping them within an inch of the edge; cover with
sugar, moisten the edges with water, lay the other round on top,
press together and decorate the edges; cut it across the top in
strips, brush over with cold water, dust with sugar, and bake 20
Lo 30 minutes.

No. 6506.

APRICOT CAKE
(Gileaw aux Abricols).

L2 tin apricots 0ZS. supar
4 0zs. rich short pastry hites of 3 egps
A little almond esserce

APRICOT CAKE.

e e T .
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Roll the pastry into a round the size of a dinner plate, roll the
scraps of pastry into a cord shape, wet the round of pastry near
the edge and stick the cord of pastry round half-an-inch from the
edge; put on a flat tin and bake until a light-brown, first making
two or three incisions with a fork in the centre to keep it flat;
when done decorate the edge with the whites of the ezg whipped
stiff, sweetened with the 2 ounces of sugar and a little almond
essence. Arrange this rather high by means of a forcing bag and
tube, dust with sugar and put back into the oven to lightly brown
and set; meanwhile, put into a saucepan quarter pint of apricot
juice, with 3 ounces of sugar, and boil until it will set; test by
dropping a little on a plate; allow to cool; when pastry is cool
arrange in centre the apricots, pour over the syrup, and when set,
serve.

No. 657.
WELSH CHEESE CAKES
(Cheesecakes Gaulois).
1epr | 14 1b. short pastry (No. 653)
z pzs. butter : z 05, sugar ;
z ozs. flour . A little grated lemon rind

1# teaspoonful baking powder

Line a dozen small patty tins with the pastry, and put in the
centre of each a quarter of a teaspoonful of jam; beat the butter
and sugar to a cream,add the egg (beaten) alternately with the
flour, lastly add lemon rind and baking powder, and put a
teaspoonful of this mixture on the top of the jam; bake in a
moderate oven 15 minutes, dish and cover with castor sugar ; serve
cold or hot.

e ——

Nﬂ- ﬁ 3-!
CHILIAN EMPANADAS 5
(Empanadas o la Chile).
6 ozs. short pastry (No. 653) A grate of nutmeg
2 DZS. b‘-ull;;llll‘j?i A small boiled onion, minced
2 ozs. minced apple A grate of garlic
1 minced hard-boiled egg Pinch salt

Roll out the pastry into a square, as thinly as possible, mix the
rest of the ingredients together, place on one end of the pastry,
wet the edges, fold over and form a pastie; wrinkle the edges and
bake in a moderate oven about 20 minutes. This is a national dish.
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No. 650.

CORNISH ‘PASTIES
(Petits Pités a la Cornouailles).

1/ |b. beef or other meat 14 teaspoonful pepper
17 |b. potatoes Lz a small onion, minced
}2 teaspoonful salt 14 Ib. short pastry (No. 654)

Cut up the beef and potatoes into small squares and mix with
them the salt, pepper and onion. Roll out the pastry, cut into 6 or
8 squares or rounds about 4 inches across, put a tablespoonful of
the mixture on each, fold over three-corner-wise and seal well;
bake in a moderate oven about half an hour.,

No. 660.

LEMON CHEESE ROLL

(Roulean awn Lemon Cheese).

Prepare a rich short pastry of half a pound of flour (No. 653)
and flavour it with a little grated lemon rind; roll it out into a
wide strip a quarter of an inch thick and spread over it some lemon
cheese (No. 747). Roll up and seal well; place on a greased
baking sheet and bake about an hour. Dish on a lace paper and
dust over with sugar; serve hot or cold.

No. 661.

LITTLE APPLE SOUFFLES
(Letits Soufflés auzx Pommnes).

1 Ib. apples Some meringue mixture (No. s30)
ggfnil Eg;}nwﬂ %;lgntr 3 SUnL? l'-_ciledfs?gar iNo. 754)
Ps short pas ry 2 [a ESPOONTULS walter
z2.0r 3 cloves
Roll out the pastry thinly and cut in rounds about 2 inches in
diameter, cut some strips of pastry half an inch wide, brush the
rounds of pastry with a little ege and lay the strips of pastry round
the outside, edgewise; bake 10 minutes; peel, core, and divide the
apples, stew until soft with the water and cloves, add the sugar and
fill each of the cases; then cover each with the meringue mixture
in a pointed shape; set in a slow oven until firm and slightly
brown; have the boiled sugar ready, dip into it quickly each
souftlé; sprinkle with chopped Pistachio nuts and serve.

—_— h_gg_



No. 662,

APPLE MERINGUE TART

(Zarte aux Fommes, Mervinguée).

W Seres i
A little flavouring

Peel and core the apples, stew them to a pulp with 3 ounees
sugar and 2 tablespoonfuls of water; line a pie dish with the pastry
and decorate the edges with cut leaves ; put in the apple mixture and
bake until @ nice brown; whip up the white of the eggs to a stiff
froth, add 1 oz. sugar and flavouring, pile on the top of the apples,
dust with sugar; put back into the oven, serve hot or cold, with
custard or cream.

No. 663.

SYRUP T9ART
(Zarte a la Milasse).

6 ozs. short pastry (No. 653) | 4 1b. syrup 3
1 teacupful breaderumbs A dust of grated ginger
Roll out the pastry to about quarter of an inch thick, line a
shallow tin or a plate, decorate the edges with the trimmings of
pastry. Mix together the syrup, breadcrumbs, and ginger, pour into
tin and bake about 30 minutes.

No. 664.
(Lartelelles a la Vicloria).
2 pzs. butter I{ of a grated lemen rind
2 0Z5, castor sugar Some water icing (No. 6g2)
2 DZS. Savoy or sponge crumbs 14 oz. minced pistachio nuis
1 egEE Some scraps short paste

Butter some Victoria tartlet moulds and line with the paste,
which must be rolled as thinly as possible and well pressed into the
moulds. Beat the butter and sugar to a cream, then add the
crumbs, grated lemon rind, and egg well beaten; mix thoroughly,
fill the moulds within quarter of an inch of the top and bake about
20 minutes, or until firm. Remove from the tins, and pour over a
little white water icing made with a quarter lb. suear; sprinkle at
once, while the icing is liquid, with the pistachios or any candied
fruifs.




No 606s.
( Tartelelles anux Amandes).
1{ |b. short pastry (No. 653) A few drops almond essence
Some tinned apricots or jam L4 raw white of egg
3 0zs. crushed sweet almonds Almond leing (No. Ggz)
3 0zS. castor sugar Pistachios

Roll the pastry out thinly and line with it somre patty tins, put
the half of an apricot or a little jam at the bottom of each; mix
the almonds and sugar together with the half white of egg beaten,
and add the essence; cover the jam in patty tins with this, bake in
a moderate oven 15 to 20 minutes. When cold dip them in the
icing, and decorate with candied cherries or pistachios.



No. 666.

APRICOT TARTLETS

( Tartelettes anux Abricols).

Short pastry (No. 653) | 0Z5. sugar
¥ tin apricots | a pint milk
2 0z5, rice i Almond essence

Boil the rice in the milk until tender, sweeten and add essence -
roll out the pastry thinly, stamp into rounds and line some patty
tins ; fill with the boiled rice, bake 15 minutes, remove part of the
rice and lay on top half an apricot. Pour over a little glaze as
follows: 3 ounces of sugar, 2 tablespoonfuls of the syrup from
the apricots; boil together until it will become hard when dropped
on to a plate.

No. 667.
CHOUX PASTRY
(Féle & Choux),
14 pint water | 2 ozs. flour
2 Brps 2 0zs. butter

Put the water and butter into a pan, bring to the boil, pass the
flour through a wire sieve, and add to the water and butter. Stir
until quite smooth over a gas burner or slow fire. Turn out te
cool for a few minutes, add the eggs well beaten. Beat the mixture
for 5 to 10 minutes. This is used for éclairs, fanchoneties, and
many other sweets, also for making little balls to be taken with
soup (see page 1>

No. 608.
CHOUX PASTRY (aith Caramel)
(Pite & Chonx an Caramel).

Choux pastry (No. 667) | 1 pz. crushed lump sugar
14 oz. pistachios 1 0Z. currants
£ 1b: brown sugar

Prepare pite i choux, put on a baking tin in form of eggs by
means of a bag and tube, bake until firm and brown. FPut the
brown sugar into a pan with a tablespoonful of water, boil until a
dark brown: dip in the pastry, then roll in the currants and
pistachios, chopped and mixed with the crushed lump sugar.




Nao. 069.

CREAM BUNS
(Pile a Choua a la Créme),

Choux Pastry (No. 667) 1 0z, castor sugar
Lo pint double cream Vanilla essence

Prepare choux paste and beat it very thoroughly; place
dessertspoonfuls of this at intervals on a greased baking sheet,
nick round the edges with a knife, cover with a greased dripping
tin and bake in a moderate oven about 40 minutes without re-
moving the cover; when done put on a sieve to cool, first cutting
them open near the top in a slanting direction. Whip the cream
stiff, add sugar and flavouring and fill the openings in the buns by
eans of a forcing bag and tube.

e

No. 670.

( Eclairs).
14 pint cream o Choux pastry (No. 667)
cing
Prepare pate a choux as recipe. Put into a forcing bag with a
plain tube; force out on to a greased baking sheet into finger
lengths (see plate); bake in a brisk oven for about half an hour

FORMING ECLAIRS.

When done, open down one side with a knife: allow to cool on a
sieve or grid; whip up the cream and fill the centres of éclairs by
means of a bag and tube. Dip in any kind of icing to taste. Allow
to set.



iICED ECLAIRS.

No. 671.

APPLE EGGS
(Fite @ Choux aux Fommes).

1 Ib. apples ol # 4 | 2 DZS. SUgAr

Choux pastry (No. 667) | Icing

Prepare pite a4 choux as recipe. Force on to a baking sheet by
means of a forcing bag and tube into the shape of an egg; bake
half an hour: remove the ends and allow to cool. Meanwhile,
stew the apples with the sugar and a little water to a pulp. Fill
the centres of the cases. Cover with white icing (No. 692), and
dllow to set.
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No. 672

HORSE SHOES OF CHOUX ‘PASTE
(Fers a Cheval garnis).

Choux pastry (No. 667) | A few candied cherries
Chocolate or Vanilla icing e pint whipped cream or stiff custard

(No. G3z) (MNo. 741)

Prepare the choux pastry, put in into a forcing bag (see Advt.),
press out on to a greased baking sheet i the shape of horse shoes,
bake until brown and set, allow to cool, cut them open on the
under side and fill with the cream or custard by means of the
forcing bag. Prepare icing, dip into it each shoe and cover the
top; pul on pieces of cherries to represent the nails,

ST. HONORE CAKE,
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No. 673.

ST. HONORE CAKE
(Gdlean St. Honoré).

Choux pastry (No. 667) 3 whites of egps
3 bzs. short pastry (No. 653) 3 0ZS. sugar

L3 oz. flour ? volks

1 teaspoonful lemon juice /4 pint milk

Candied cherries

Prepare the short pastry and roll out the size of a breakfast
plate; put on a baking tin. Make pite 4 choux and put it into a
forcing bag with a plain tube; squeeze round the pastry within
half an inch of edge; then, on the tin, force out some little dots.
Bake the whole until brown and set; when cold, dip the small
pieces in water icing and stick round the edge of pastry on top of
the choux pastry with cherries between. Moisten the flour and
sugar with the yolks and milk, add flavouring, cook with constant
stirring until it thickens and set aside to cool; whip up the whites
very stiff and stir lightly to the custard; form in egg shapes with
2 large spoons and pile in the centre of giteau.

No. 674.
BRIOCHE PASTE
(Hrioche).
1 ib. flour 14 oz. German yeast
A dust of salt 2 0ZS, sugar
2 pzs. crushed almonds 17 pint tepid water

7 small eggs

Put quarter Ib. of the flour into a bowl, add the salt, make a
well in the centre and break up the yeast into it, then add quarter
pint tepid water; leave this sponge for 15 minutes in a warm place,
then work into a ball, cut across and set in a warm place to rise
about 15 minutes; meanwhile melt the butter, add to it the eggs
well beaten, add this gradually to the remainder of the flour, how
add the sponge, and mix all very well together; putin well-buttered
moulds, set aside until it has risen and is quite light, about an hour
or more; bake in a quick oven, soak with fruit syrup, spirits or
wine, and serve with whipped cream.

No. 675.
(Baba a la Créme).
Brioche paste (No. 674) i l[,:i’l pint whipped cream
i icots avouring
ﬁ H}n :EE.:? : ' Candied fruits
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Butter and fill a border mould with the brioche paste,. put
bands of paper round inside and outside the mould ; when risen,
bake in rather a quick oven and turn out; make a syrup of the
sugar and half a pint of liquid from the apricots, pour over the
cair.e, fill the centre with the apricots and pour over a ht.tie syrup.
Allow to cool, then decorate with whi pped cream and fruits.

———m—
——

GENOESE PASTRY No. 670.

(Fate Genotse).

4 small eggs or 3 large ones | 1{ Ib. castor sugar
2 0zs. butter 3 ozs. flour

Put the eggs and sugar into a bowl, set it over a pan of hot
water and whip briskly with a whisk about 20 minutes ; when the

GENOESE PASTRY.

mixture is nicely warmed remove from the pan and whip until quite
a stiff froth:; meanwhile melt the butter but do not make it hot,
then add to the eggs and sugar a little butter and a little flour
(sifted) alternately until all is added; stir very gently, but on no
account beat the mixture while adding the butter and flour; pour
into a mould well lined with oiled paper, bake in a moderate oven

20 to 30 minutes. When cold this may be iced, made into sand-
wiches, tartlets, diamonds, &c.
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No. 677.

GENOESE ‘PASTRY (with Orange)

(Génotse a l'orange).

Genoese pastry (No. 676) | Marmalade
14 grated orange rind | Orange icing (No. 6g3)

Make pastry as recipe. Flavour with orange rind. Bake in a
shallow tin so as to be about 1 inch thick when done; when cool
cover with marmalade, then with orange icing. Cut in fingers, and
SErve.

No. 678.

PRINCESS TARTLETS
(ZTarteletles a la Princesse).

Some Genoese pastry (No. 676) A little jam .

L4 pint thick cream A few drops cochineal :

1 dessertspoonful castor sugar 14 teaspoonful ratafia or vanilla
or some candied fruits |

PRINCESS TARTLETS.

Cut the Genoese pastry, when cold, into rounds about 114

inches in d;ameter, take out a piece from the centres with a sl
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cutter and fill with jam; whip up the cream, add the sugar and
essence, and pile on the top of the jam; the cream may be coloured
with the cochineal or sprinkled over with the candied fruits or
minced pistachio nuts, according to taste.

No. 670,
PASTRY FOR COLD PIES
(Pite pour les Pales froids).
1 Ib. flour I efrgr )
1{ Ib. butter 14 teaspoonful baking powder
Pinch salt Cold water

Sift the flour into a bowl, mix with it the salt and baking
powder, rub in the butter, drop the egg without beating into the
centre, add enough water to make a stiftish paste and work well with
the hand until quite smooth. Roll out once and use for lining pie
moulds. '

No. 68o0.

COCOANUT PASTRY

(FPéte an Noix de Coco).

L4 1b. butter ! 2 nzs. flour
6 ozs. grated cocoanut or I 1b. Lt Ib. sugrar
desiccated cocoanut 6 ozs. eggs (3 large)

Beat the sugar and butter to a cream, add eggs (beaten) alter-
nately with the flour (sifted), beat thoroughly, lastly add the
cocoanut; line a flat tin with oiled paper, spread on this the mixture
about three-quarters of an inch thick ; bake until firm in a moderate
oven about 20 minutes; when cold cover with cocoanut icing
(No. 692) ; when set cut in pieces 3 inches long and 1 inch wide.

GENOA PASTRY No. 681.
(Pite a la Géne).
= 1b. flour erEs
!-fi: Ib. butter iugf ground almonds
4 Ib. castor sugar Alittle jam

A pinch of baking powder
Beat the butter and suear to a cream, add the ege (beaten)

alternately with the flour (sifted), beat thoroughly, lastly add the
ground almonds and baking powder; spread on a flat tin (lined

with buttered paper) about half an inch thick; bake in a moderate
oven about 20 minutes; when cold cut through and place the jam
between, cover with castor sugar or water icing (No. 692); cut in
finger lengths or fancy shapes according to taste.



No. 682,

SUET PASTRY
(Pile a la Graisse de Beeuf).

Ls 1b. flour 1{ teaspoonful salt

14 1b. suet or 2 oz. Hugon's 4 teaspoonful baking powder
refined suet

Shred and mince the suet finely, add to flour with the baking
powder and salt and enough cold water to make into a paste, which
must not be too stiff. This may be boiled 14 hours in a cloth or
mould, or rolled out and used for fruit puddings, roly-polies, &c.
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(CIES:

HE two chief varieties of Ices are Water Ices and Ice Creams,
T the basis of the latter is usually a rich custard with cream.
Many very pretty and delicious preparations can be made
by using different flavourings or various kinds of candied fruits,
the processes of manufacture being practically the same in all
cases. Difficulty in freezing may be sometimes accounted for by
the use of too much sugar. The proportion should not exceed
4 ounces to a pint; frequently the addition of a little plain cream
or custard without sugar is found materially to assist the freezing.
A good freezer is indispensable, such as the American freezer. The
most useful freezing mixture is got by mixing 2 parts of well-
pounded ice with 1 part of rough salt.

For Ice Puddings any metul mould, to which a cover can be
fitted, will answer. The mixture should be partially frozen before
putting into the mould, the cover put on and well sealed with lard ;
the pudding may then be left buried in the freezing mixture until
required.

Water Ices can be varied in similar fashion by the use of
flavourings and fruit juices; perhaps lemon is the most generally
employed.
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No. 683.
BROWN BREAD ICE
(Créme glacée au Pain bis).

¢ pint crumbs of brown bread ] 4 teasponnful of Noyeau Essence
2 07 SuUpar d Ly pint milk
14 pint cream.

Dissolve the sugar in the milk; when cold, add the cream,
essence and crumbs, stir well together and freeze.

No. 6384.
TANGERINE ICE
(Créme glacée aur Tangerines).

6 Tangerine oranges | Yolks 4 eges
L pint milk | 2 OZS. sugar

Peel the oranges thinly, boil the milk and add the rind, allow
to stand 15 minutes, strain, boil up and add to yolks, add sugar and
orange pulp, pass through a fine sieve, and when cold freeze.

No. 68s5.

ODANILLA ICE CREAM

(Créme glacée a la Vanilie).

15 pint custard (No. 739 or No. 740), | Y% pint cream
wrthont sugar = leaspoonfuls vanilla

17 |b. sugar.
Add to the custard while hot the guarter pound of sugar and
stir well ; when cold add the cream and vanilla; mix well together

and freeze.

—

No. 680.

DARIOUS ICE CREAMS

(Crimes glacées, variées).
These can be made as vanilla ice (No. 685), using different
flavourings.




No. 087.

LEMON WATER ICE

(Eau glacte anx cilrons).

Rind and juice of 6 lemons i 6 0Z5. sugar
1 pint boiling water

Peel the lemons as thinly as possible. Put rind in a basin with
sugar and water, allow to stand till quite cold, then add lemon juice,
strain and freeze.

— r—

No. 688.
QARIOUS WATER ICES
(Eanx glacées, varides).
Made as No. 687, varying the fruits.
No. 689.
ICE PUDDING
(Pouding giacé).
1£ pint rich custard (No, 738) | 4 OZS. sugar
withonut sugar 4 0zs. mixed candied peel
L& pint cream | 1 tenspoonful mixed pistachio nuts

Ls grlass anv liqueur or a little flavouring essence

When making the custard use only the 4 ozs. of sugar; set
aside till cold, then add cream and flavouring; half freeze, then put
in the fruit cut up small, and pistachios, finish freezing, press lightly
into a copper mould which has been standing in ice and salt, cover
with a close fitting lid, well seal the edge with lard and embed the
mould in ice and salt for several hours. When required, chip away
the lard, remove the lid, dip in cold or only faintly warm water,
turn out and serve at once. Should the lid stick, lay on it a slightly
warmed wet towel.



— JHETING S

’ No. 69o.
ALMOND PASTE
(Fate d' Amandes). .
L Ib. crushed almonds | A few dmpslnlmnnd essence

34 Ib. icing sugar About 2 whites of epgs

Mix almonds and sugar together, then add essence and enough
unbeaten white of egg to mix into a stiff paste; turn out on to a
baking board and work with the hand until it is a smooth paste.
Form into a round the shape of cake, put on the top and smooth
with a knife. If very firm the cake may be covered with royal
icing (No. 691) at once; if soft, leave in a warm room for a few
days, then ice.

"~ L]
{ o
>

No. 691,

ROYAL ICING
(Glace crue a la Royale).

1 |b. icing supgar A little almond essence
1 teaspoonful lemon juice 2 or 3 whites of eggs

Pass the sugar through a hair sieve, or a piece of muslin, add
the lemon juice and essence; add one white of egg at a time
(unbeaten) until the mixture 1s of the right consistency to keep its
shape when dropped from the spoon; beat 15 minutes, cover cake,
smoothing it with a knife dipped in cold water. Decorate by means
of an icing bag and tubes (see advt.)
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No. 692.

WATER, CHOCOLATE, COCOANUT, ALMOND
and COFFEE ICINGS

(Glaces cuites a I Eau, an Chocolat an Noix de Coco, @
I Amande, an Café).

12 |b. sugar. 2 tablespoonfuls cold water

Put the sugar into a saucepan and slightly warm it; if for
water icing add a few drops of vanilla or other essence and it is
ready ; for chocolate icing, add a little powdered chocolate or cocoa
essence and vanilla, for cocoanut icing, add a little grated cocoanut;
for almond icing, a few pounded almonds and some essence; and
for coffee icing, use strong coffee instead of water.

No. 603.

ORANGE ICING
(Glace curte a I’ Orange)..

Make the same as water icing (No. 692), using orange juice
instead of water.

No. 604.
BUTTER ICING R
(Glace au PBeurre).
6 nzs. |+::|np; sugar z 0z5. butter

I tablespoonful brandy or any other flavouring.

Beat the butter and sugar to a cream, add the brandy, coffee
essence, lemon juice, orange juice, or flavouring to taste.
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OMELETTES, SOUFFLES, &c.

No. 09s5.

FRENCH SAVOURY OMELETTE

(Omeletle anx Fines Herbes & la Frangaise).

Ee;r:gs | Alittle minced onion
ait and pepper . A little minced parsley
Dust sweet hercs : T 0z. butter

1 tablespoonful milk

FRENCH OMELETTE.

Break the eggs into a bowl, add the rest of the ingredients
except the butter, and whisk very briskly for a few minutes,
continuing the whipping up to the moment of pouring into the pan;
make the butter hot in a frying-pan, pour in the mixture and fry
quickly until the underside is a light brown and the upper surface
is nearly, but not quite set, shaking the pan and using a palette
knife to prevent sticking. When done, dish by folding in three as
follows :—With the knife quickly turn one side of the omelette over
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to the middle, so as to leave an equal part uncovered, then slip the
omelette on to a hot dish, rough eage first, and as it is slipping on
the dish give a dexterous turn of the pan so as to make the folded
part of the omelette roll over and fall evenly on top of th? unfolded
part. The omelette thus is made to show its characteristic smooth
surface.

hEra |
)

FOLDING OMELETTE.

No. 006.
CHICKEN LIVER OMELETTE
(Omelelle an Foie de loulel).
1 or 2 chicken or fowl livers | Salt and pepper
A little minced onion 1 0Z. butter
1 tablespoonful chopped | 4 tablespoonfuls good gravy
mushrooms French omelette (No. 6gs5)

Remove the gall-bladders and wash the livers, drop into
boiling water and simmer gently about 10 minutes, remove and
chop up roughly. Heat butter in [rying-pan, add liver, onion and
mushrooms, fry 2 or 3 minutes, add seasoning and gravy and keep

hot while making the omelette. Before folding the omelette pour
the liver mixture into the centre.

S No. 607.

OMELETTE SOUFFLEE (With Macaroons)
(Omelette Sounfflée aux Macarons).

yor 4 fresh egps 2 MACATOONS
3 teaspoonfuls sugar A few drops almond essence




Separate the yolks from the whites, add the sugar to the yolks,
beat well and add the macaroons (crushed) and the essence: whip
the whites to a stiff froth, mix half lightly with the yolks; now
add to the remainder of the whites, stir very lightly and pour
into a long shallow dish, smooth with knife; put into a slow
oven until a skin is formed on the top, take out and slit from end
to end down to the bottom of the dish, put back in the oven for

about 10 minutes; dust with sugar and replace in the oven from 3
to 5 minutes ; serve at once.

No. 698.

SAVOURY OMELETTE (Soufflée)
(Omeletie Souffiée aux Fines Herbes).

2 egrEs : | 4 teaspoonful minced parsley
A small piece of onion, the size of a | A pinch of salt and pepper

pea, minced A dust of sweet herbs
1 0z. butter

Separate the yolks from the whites of the eggs, add to the
yolks the salt, pepper, sweet herbs, parsley and onion, stir them
together, whip up the whites until quite stiff, stir these lightly to
the yolks ; melt the butter in an omelette pan without browning it,
pour in the mixlure, place over a gentle heat and fry a light brown,
draw to one side of the pan, turn over and brown the other side;
dish on a hot dish and serve at once. Or the American omelette
pan (see advt.) may be used ; in this case divide the butter and place
half in each side of the pan; pour half the mixture into each
division and fry over the gas grill; when done, slip under the grill
and brown the top; close the tin instead of folding the omelette,
turn out and serve at once.

e ——

- Nth ﬁ L
SWEET OMELETTE (Soufflée) oL
(Omeletle Soufflée an Sucre).
;éyulks of eggs 1 dessertspoonful castor sugar
teaspoonful vanilla, or any 3 whites of epps
flavouring that may be pre- 1 0z. butter
ferred. 1 tablespoonful jam

Separate the yolks from the whites of the eggs, add to the
yolks the sugar and vanilla, stir lightly, whip up the whites until
they are a stiff froth, stir these lightly to the yolks, &c.; melt the
butter in an omelette pan, but do not allow it to become brown,
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pour in the mixture and fry gently until a nice light brown and
slightly set ; place it under a gas grill, and when brown turn on to a
hot dish, spread on one half the jam slightly warm, turn over the
other half, cover with castor sugar and serve. Or use American
omelette pan as for savoury omelette (No. 695).

-

No. 700.

!
POTATO SOUFFLE
(Sowfile aux Fommes de Terve).
s Ib. mashed potatoes | I epFpEs
1 tablespoonful cream | 1 0z, butler
Salt and pepper
Melt the butter, add to the mashed potatoes with the cream,
seasoning and yolks of eggs; mix well, then stir in lightly the 3
whites, whipped to a stiff froth. Bake in small soufflé cases buttered
or in a pie dish until quite brown. A rather quick oven is the best.

No. 7o1.

SNOW SOUFFLE
(Seuffle a la Neige).

1 oz, potato flour . A dust of salt
T pz. butter | 2l ozs sugar
3 eoEs ' 14 pint cream or milk

14 teaspoonful vanilla

Melt the butter, add the flour, stir till smooth, add the milk,
sugar and vanilla; boil 5 minutes, and beat until quite smooth, add
the yolk and put on one side; add a little salt to the whites and
whip them until they are quite a stiff froth; stir lightly to the
* butter, &c.; pour into a buttered soufflé mould or a pie dish,
fasten round a band of buttered paper, and bake from 20 to 30
minutes; when done remove the paper, dust with sugar, and dish
immediately. This mixture may be baked in small paper soufflé
cases, the cases first being oiled on the outside.

—

No. 702.

SOUFFLES (Various)
(Souflés variés).
Almost any kind of soufflé, sweet or savoury, may be prepared

in the same way as the snow souftlés (No. 701) by adding different
flavourings.
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| No. 703.
APPLE FRITTERS

(Beignets de Pommes),

Peel and core some large apples, cut in slices about one-
thira:lhc}f an inch thick, dip in batter (No. 736), drop in smoking-
hot fat, fry a nice brown or until apples are cocked—about 3
minutes ; drain, sift fine sugar over and serve at once.

No. 704,
DOUGH NUTS
(Beignets).

Mixture as for Berlin pancakes (No. 705). Roll out a quarter
of an inch thick, stamp into rounds with a cutter about 3 inches in
diameter, now take a smaller cutter about 1 inch in diameter
and stamp out the centres; drop the rings into smoking-hot fat,
fry a nice golden brown, lift out, drain, dust with castor sugar and
serve hot or cold.

No. 70s5.
(Beignels & la Berlin).
Iz Ib. flour ' Lf oz. yveast
I OZ. SUgAr About 2 tablespoonfuls milk
L egeE L5 teaspoonful jam for each
If teaspoonful salt A little grated lemon rind
1 0z. butter Some frying fat

Rub the butter into the flour, add lemon rind, salt and sugar:
warm the milk and pour over the yeast, add 1 teaspoonful of sugar
and the same of flour, cover and set in a warm place 10 minutes;
beat up the egg, mix with the veast and milk, pour this into the
flour and knead like bread, until it leaves the hand quite clean; set
in a warm place to rise 1 hour; roll out one-eighth of an inch
thick, cut in rounds about 24 inches in diameter, lay half a tea-
spoonful of jam on half of the rcunds, wet the edges slightly, cover
with the remaining half of the rounds and seal the edges thoroughly ;
drop these a few at a time into smoking-hot fat, fry about 4 or
5 minutes or until risen about 114 inches thick and browned,
drain, sprinkle with castor sugar and serve hot.




No. 706.

PANCAKES
(Crépes).
& ozs. flour 1 pint milk
I egg | Salt and Jard

Mix the salt with the flour, and very carefully and gradually
add the milk; when quite smooth add the eggs well beaten; allow
this to stand for 2 hours; put a morsel of lard into an iron
frying-pan, make hot and pour in enough batter to cover the pan;
fry on one side, toss, and when brown slip on to a plate, dust with
sugar and sprinkle with lemon juice ; roll up and serve at once.

No. 707.

‘BAKED PANCAKES
(Crépes au _four).

z 0Z5. butter | 2 erps
2 0zs. flour | 14 pint milk
2 0OZs. sugFar Lemon

Beat butter and sugar to a cream, add flour, then the milk
gradually, and lastly add the eggs well beaten and mix well: it is
improved by standing an hour or two. Pour the batter into about
4 well buttered saucers, bake about 20 minutes in a moderate
oven. Dish in a pile with sugar and lemon juice or jam between

YN
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INVALID COORKERY.

to be borne in mind. Dishes should be prepared in small

quantities and frequently.  Service should be simple and
attractive.  Seasonings must be used very sparingly. As a
general rule invalids prefer savouries to sweets. Beef tea,
where permissible, may be wvaried by the addition of a little
vegetable. Fat must be carefully removed from beef tea and
soups; this is readily done by passing strips of Eap or soft
white paper across the surface. Lemonade made with cold
water is much more refreshing than if hot water is used. The
best way to prepare a boiled egg is to drop it into a pan con-
taining sufficient boiling water to cover, put on the lid, turn
out the gas and leave for 5 minutes. In preparing jellies it is
not advisable to use gelatine; it is better to use calfs feet or
isinglass.

The advantages of the Gas Cooking Range never shine out
more brilliantly than in times of sickness. It is at instant com-
mand; at any moment of the day or night hot water or other
necessities can be instantly obtained. The remark is often made
that, even if for cases of emergency alene, the installation of a
Gas Range is an investment bearing interest untold.

]N cooking for invalids the following are the principal points
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INVATLIE COOKERY.

Nﬂi‘ Tnsi
(Bowutllon d’ Arrowiroot).
14 pint water | 1 glass sherry or 1 tablespoonful
A little grated lemon rind I brandy
2 dessertspoonfuls arrowroot | 1 dessertspoouful sugar

Moisten the arrowroot with 2 tablespoonfuls of water ; boil
the remainder and pour over the arrowroot, pour back to the
saucepan and add the sugar and lemon rind ; boil 5 minutes, add
the wine or brandy ; allow this to cool, and serve, This may be
made with milk, or with varying proportions of water and milk,
at discretion.

No. 700.
CHICKEN ‘BROTH
(Fowntllon de Foulet).
1 chicken or fowl i 1 dessertspoonful pearl barley

1ls pints water L teaspoonful peppercorns

A little salt.

Divide the chicken into joints (the breast may be reserved for
chicken fillets), put into a saucepan with the cold water, pepper-
corns, salt and barley ; bring slowly to the boil, skim thoroughly,
and simmer very slowly 2 hours; pass through a strainer and
serve. If required, a little mixed vegetable may be added.

———

No. 710.
(Bouwillon de Mouilon).
1 Ib. Scrag end of neck of mutton 14 teaspoonful peppercorns
'a oz. pearl barley A little salt
r pint cold water A very little celery

Divide the mutton and soak in warm water 15 minutes; place
in 4 saucepan with the barley, peppercorns, salt and cold water ;
Bring slowly to the boil, skim thoroughly, simmer slowly 2
hours, strain, remove the fat, and serve. Vegetables may be added
at discretion.
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No. 711.

CHOPS OR STEAKS
(Monton-schops on Rifleks).

Sprinkle the chop or steak with a little salt, lay between 2

buttered plates and place the plates over a pan of boiling water,
boil gently for 30 minutes. Serve at once.

No. 7i12.
CHICKEN CREAM

(Créme de Poulel).

Breast of r chicken 14 pints water
Ls oz. pearl barley Pinch of salt
4 oz. isinglass

Shred the chicken with a knife, put info a saucepan with the
barley, salt and water; simmer very slowly 1 %5 hours, strain, pound
the solid part in a mortar, pass through a wire sieve, add to hquor,
reheat and serve. If required cold, dissolve in the above the
1singlass ; pour into moulds and turn out like cream.

No. 713.

INVALID CUSTARD

( Creme renversée des malades).
14 pint milk | 1 eEE

1 teaspoonful sugar A pinch of salt
A dust of nutmeg.

Beat up the ege, add to it the milk, sugar, salt and nutmeg;
strain into a small basin buttered thoroughly, cover with buttered
paper and stand in a pan of boiling water, allowing the water to
come within an inch of the top of the basin; simmer very slowly
20 minutes, or until the custard is just set; turn out and serve.

No. 714.

SAVOURY CUSTARD

(Thé de Beewf anx Oeufs).

¢ pint good beef tea | 1 eFgE
Pinch salt

Beat up the egg, add to it the beef tea and salt; pour into a
buttered basin, cover with buttered paper, steam (as No. 713) 20
minutes, or until firm; turn out and serve.
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No. 715.

PORT WINE DROPS
(Bounles au Forlo).
14 pint port wine ‘ 14 oz, isinglass

Grated rind & lemon 14 inch cinnamon stick
3 0Zs, lump sugar

Put all the above ingredients into a saucepan and warm gently ;
allow to cool slightly, then pour on wetted plate; when set cut

into small rounds,

No. 716.
CHICKEN FILLETS
(Filets de Poulet).

Take the breasts of a chicken, lay them on a buttered plate,
squeeze over a few drops of lemon juice, cover this with another
buttered plate; put the plates over a pan of boiling water for 20
to 30 minutes; serve the fillets on a warm dish as they are, or with
white sauce (No. 100).

No. 717.

FISH

(Foisson).

Take the fillets of sole or plaice, wash and wipe them very dry,
lay them between 2 buttered plates, sprinkle over a few drops of
lemon juice, place the plates over a pan of hot water and steam
about 15 minutes, or until the fillets look quite white; dish and
decorate with parsley and cut lemon. White sauce (No. 100) may
be served with this, if liked. Any kind of fish steak may be cooked
in this manner ; whiting is especially suitable for invalids.

No. 718.

B-ARLEY GRUEL
\Ureme d'Orge),

z ozs. pearl barley A strip lemon rind or a little
1 quart water cinnamon stick
A little sugar

Wash the barley thoroughly with cold water; boil in the
water with the lemon rind and cinnamon until quite thick and

reduce to half the quantity; strain and add the sugar, reheat
and thin with sherry or port as required.
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No. 719.

OATMEAL GRUEL

(Créme d' Avenal).

1 0z. oatmeal | 1 pint water

1 0Z. brown sugar ! teaspoonful grated nutme
i oz. butter Pinch salt £ X

Mix the meal with a little cold water, pour over the remainder
of the water, boiling; pour this back into the saucepan, add salt,
sugar and nutmeg; simmer slowly 20 minutes, stir in the butter
and serve. If the meal is coarse, or if preferred, the gruel may be
strained. A little milk is also sometimes considered an improve-
ment, or an egg beaten,

No. 720.

LEMO™ ADE
(Lzmonade).

1 lemon I 4 pint water
114 0zs. sugar

Cut 7 the very outside rind of the lemon with a sharp knife.
taking care not to get any of the white part, put this into a jug
with the juice and sugar, pour over half a pint of co/d water, cover
and allow it to stand 2 hours; strain, and if is ready for use.

No. 721.

CHIGKFN PANADE
(Panade de Poulet).

Breast of r chicken I A little water
Pinch of salt 1 tablespoonful cream

Cut the chicken into strips and shred it finely, put into a jar
with as much cold water as will cover it, add the salt and cover
firmly with paper ; stand this in a pan of boiling water, allowing the
water to come within an inch of the top of the jar; steam in this
wiy 11 to 2 hours; strain the liquid from the chicken, pound the
chicken in a mortar thoroughly and rub it through a hair sieve,
using the liquid to help it through; reheat, add the cream and a
little more seasoning, if required.

———

No. 722.

ARROWROOT PUDDING
(Pouding d' Arrowroot).
1 tablespoonful arrowroot A dust nutmeg

2 CEES La pint milk
B = teaspoonfuls lump sugar




Mix the arrowroot with one tablespoonful of milk, boil the
remainder and pour over the arrowroot; pour this back into the
pan and boil 3 or 4 minutes, adding the sugar and nutmeg ; beat up
the yolks and whites of eggs serarately, add to the above mixture;
pour this into a greased basin, cover with buttered paper, stand in
pan of boiling water, allowing the water to come within an inch of
the top of the mould; steam in this way half an hour, or until the
mixture is firm, or if preferred, it may be poured into a buttered

dish and baked in a slow oven.

No. 723.

INVALID PUDDING o
(Pouding des Malades). -
II-E oz. ground rice I 14 lemon rind, grated
4 oz. castor sugar 4 pint milk
egg
Mix the ground rice with 1 tablespoonful milk, a® " .o it the
remainder of the milk boiling, also the sugar, lemon rind and a
pinch of salt; pour this back into the saucepan and boil 3 or 4
minutes; beat the yolk and white of the egg separately, add the
yolk to the milk, &c., then the white, which must be lightly stirred
in; pour this into a buttered pie dish and bake in a slow oven

half an hour; serve hot or cold.

e

EGG RESTORATIVE SNOEZ R4,
(Lait de Poule au Rhum).
4 new-laid eggs Lemon juice
I tablespoontul castor sugar ’ 2 pint new milk

2 rlasses rum.

Put four new-laid eggs into a basin, cover with lemon juice,
turn them every day for 4 days, when they will have become
soft; beat them up with the shells, add the sugar, milk and rum,
strain through fine muslin into a bottle. One-third of a wineglass-
ful taken 3 times a day will be found most strengthening,

No. 724a.
SALAD SANDWICHES
(Sandwiches de Salade).

Cut some thin slices of bread and butter and spread with a
very little Liebig Co.’s extract of meat: dry some cress, cr any
salad vegetable, by shaking lightly in a towel, cut up smull, sprinkle
with a little salt and make into neat sandwiches. ‘



No. 725.

SAGO SOUF
(Soupe de Sagou).
!4 pint beef tea | 14 0z, sago, flne

z tablespoonfuls cream [ Yolk 1 epg
14 pint water Pepper and salt

Cook the sago until clear in the quarter pint of water, then add
the beef tea, pepper and salt, simmer 10 minutes; beat up the ege
with the cream, pour the soup to this, put back into saucepan and
reheat, but take care it does not boil, or it will curdle.

No. 726.

‘BEEF TEA

(Thé de Beeuf).

k5 1b. lean beef ! 14 pint water,
Pinch salt

Cut the beef into strips, then shred it with a knife, keeping
back the fibrous tissue and fat ; put the shredded meat into a jar
with the cold water and salt; cover with buttered paper and
allow to stand 2 hours; put into a pan of cold water, allowing
the water to come within 1 inch of the top of the jar, set over a
rentle heat, bring slowly to the boil, then turn the gas very low
and simmer slowly half an hour, stirring occasionally; pass
through a coarse strainer, pressing the meat so as to extract all the
juice; take some small pieces of cap paper and draw them lightly
over the tea; in this way the whole of the fat may be easily
removed.

No. 727.

‘BEEF TEA (Quickly Made)
(Thé de Beeuf hdtif).

15 Ib. lean beef | A pinch of salt
15 pint water

Cut the meat into strips and shred it with a knife, keeping
back all the fibrous tissue and fat; put this inio a saucepan with
the water and a pinch of salt; stir over a very gentle heat for 15
minutes, taking care it does not boil; by this time the juice will
be extracted from the meat; strain through a coarse sieve; draw
small pieces of cap paper over the top to remove the fat; serve as
requirad.
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No. 728.

BEEF TEA (Raw)
(Thé de Bewf cru).

14 1b. lean beef | A pinch of salt
15 doz. drops.lemon juice | A little water

Cut the beef into strips and shred it, put into a jar, add the
salt, lemon juice, and just enough water to cover the meat; cover
and allow this to stand 2 or more hours; pass through a coarse
strainer, press well to get all the juice from the meat; serve in a
tinted glass to mask the colour,

— No. 729.
(Zisane a la Graine de Lin).
r oz, linseed T quart water
s oz. liquorice L4 oz. supgar candy
A strip of lemon rind 15 oz, brown sugar

Wash the linseed, put it into a saucepan with the water and
lemon rind, bring to the boil and skim well, simmer slowly half an
hour, stirring occasionally ; then add sugar and liquorice, and when
both are dissolved strain and use.

No. 730.

APPLE WATER
(Boisson de Ponmes).

2 sharp, juicy apples I r pint boiling water
I 0Z. Sugar A strip of lemon rind

Peel and core the apples, cut into thin slices, put into a jug,
add sugar, lemon rind and boiling water, cover, set aside to cool,
strain, and it is ready.

No. 731.

‘BARLEY WATER
(Zisane d’Oree).

t oz. pearl barley ) 1 quart water
Juice and rind of 14 lemon | 1 dessertspoonful sugar

Wash the barley, allow it to boil 3 minutes, strain off all
the water, add 1 quart of fresh water, the lemon rind and juice
and simmer slowly 1 hour ; strain and serve as required.

No. 732.
VEAL BROTH o

(Lotllon de Veau).
Proceed as for chicken broth (No. 709), using 2 pounds of the
neck of veal instead of the fowl.
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MISCELLANEQOUS,

No. 733

BROWNING |
(Caramnel).

Put quarter lb. sugar into an iron pan, with 2 tablespoonfuls
water ; heat it until it turns a dark brown, turning it about all the
time; add quarter pint of water and allow the sugar to dissolve in
this. When cold pour into a bottle for use. Should this not be
sutficiently liquid to use, add a little more water. Parisian Browning
Essence, which can be got at any Italian warehouse, is one of the
best and saves the trouble of making.

No. 734
SAVOURY SUET BALLS

(Boulelles a la Graisse de Benf).

14 1b. flour 1 teaspoonful salt

1 teaspoonful minced parsley Iy teaspoonful pepper

14 1b. minced suet A dust of powdered sweet herbs
¢ teaspoonful baking powder

Mix all the ingredients together with cold water; form into
balls, small or large, as preferred. Cook in stews or gravies,
allowing half to 1 hour, according to size of balls.

No. 735.
FRYING BATTER (No. J)
(Pite & Frire).

Two ounces flour, enouzh water or milk to make into a batter
about as thick as cream, a little salt or sugar (this depends upon
what it is required for).

ikl




No. 736.

FRYING BATTER (No. 2)
( Pate a Frirve).
2 ozs. flour 1egp ; A little milk or water
Mix the flour smooth with the egg and add enough water or
milk to make it about the consistency of good thick cream; if for

a savoury dish, add salt and pepper; if for a sweet, add sugar and
a little flavouring, such as brandy, essence of lemon or vanilla.

No. 737.

FRYING BATTER (No. 3)
(Pite a Frive).

z 0zs. flour 1 white of egp
Yolks of 2 epps A little milk

Mix the flour smooth with the yolks,add enough milk to make
quite smooth,and a little thicker than cream; whip up the white of
egg quite stiff, add last with a little flavouring ; salt and pepper if
for a savoury dish; sugar and flavouring essence if for a sweet. All
batters are better made some 2 hours before they are required
for use,

No. 738.
‘RICH CUSTARD
(Créme rvenversée fine).
r pint boiling milk | A little flavouring essence

3 teaspoonfuls sugar 6 volks of egp.

Beat up the eggs, add the milk and sugar, pour into a custard-
pan or jug, stand in a pan of boiling water, stir until it coats the
spoon, add the essence, and pour into a dish or custard glasses.

No. 730.
MEDIUM CUSTARD e

(Créme renversée).
1 pint boiling milk | 2 egps
z teaspoontuls sugar t teaspoonful vanilla or other flavouring
Beat the eggs with the sugar, add the milk, pour into a custard
pan or jug, set in a pan of boiling water, stir until it coats the

spoon, add the essence, pour into a dish or glasses and serve when
cold with fruit, &c.

St



No. 740.
CHEAP CUSTARD R

(Créme rvenversée économigue).

1 pint miik z teaspoonfuls supgar
I epe A little essence of vaniila or

2 teaspoonfuls cornflour lemon
Wet the cornflour with a little milk, add to it the remainder

of the milk boiling and boil 3 minutes; beat up the egg with the

sugar, add to cornflour and milk, pour into a custard pan or jug,
stand in a pan of boiling water, stir until it coats the spoon, add

the flavouring and pour into a dish or custard glasses.

No. 741.
PASTRY CUSTARD
( Créme Falissiire).
2 ozs. flour 1 whole egg
2 0Zs. sugar 1 volk egg
1 oz. butter Pinch salt
14 pint milk Grate of lemon rind A

Put all the ingredients, except the milk, into a pan, mix well
together with a wooden spoon till quite smooth, add the milk, stir
constantly over the gas till it boils, continue to cook with constant

stirring about 3 minutes.

No. 742.

CHESTNUT FORCEMEAT
(Farce aux Marrons).

! 1 tablespoonful grated ham
The liver of a turkey or fowl

Salt, pepper
z 0z5. butter Dust of mace

Roast and peel the chestnuts, pound them, add the onion,
parsley and ham minced, the inace, seasoning and butter. Mix well

and use for turkey, fowl, &c.

——

1 small onion
1 teaspoonful chopped parsley
1 dozen chestnuts _

No. 743.

PORK FORCEMEAT
(Farce pour le Fore).
z Ibs. onions l L Ib. breaderumbs
1 tablespoonful crushed sage Salt and pepper
Cut the onions into quarters, drop into boiling water containing

a little salt; parboil 15 minutes; drain, chop up, add sage, salt and
pepper. Use for stuffing pork, ducks, geese, &c.




No. 744.

VEAL FORCEMEAT
(Farce pour le Veau).

Ls 1b. breaderumbs Dust of sweet herbs
1¢ 1h, minced suet A little grated lemon rind

1 dessertspoonful minced parsley 2 Or 3 efrs.
Pepper Salt

Mix all the above ingredients together, with as much beaten
egg as is necessary to moisten it. Use for veal, turkeys, fowls, &c.

No. 745.-
BROWN GLAZE
{'G'fac.f de Viande).
pHe sl Qo) e e

Put all into a saucepan and boil until reduced to half the
quantity ; strain and when nearly cold use for coating tongues,

hams, pressed beef, &c.

No. 740.

WHITE GLAZE
(Glace blanche).

14 pint béchamel sauce (No. sg) 14 pint pale aspic jelly (No. 58g)
3 tablespoonfuls cream

Put the sauce and aspi¢ into a pan, boil until reduced to halt
the quantity; strain, add the cream and when nearly cold use for
coating cold fowls, &c.

No. 747.
(Leman-cheese a I’ Anglaise).
6 0zs. castor sugar Grated rind and juice of large
Yolks of 4 egps lemon
White of 1 egrr = 0z5. butter

Beat up the eggs, put them into a saucepan with the other
ingredients and stir over a gentle heat until it thickens; pour on to
a plate, and when cool use. This may be put into jars and kept
until required.

Led
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No. 748.
SMINCEMEAT N L

(ﬂﬁf&ﬂg& de Fruils hachés),

1 |b. currants Grated rind 3 lemons

1 Ib. raisins Grrated rind 3 oranges
1 Ib. candied orange, lemon, I pint brandy
and citron peel 14 pint sherry
1 ib. suet 1 |b. sultanas
1 b, apples L3 Ib. finely-minced almonds
1% Ibs, Demerara sugar ] The juice of  lemon and juice

I oz. mixed spice of 1 orange

Stone and mince the raisins, also the suet, apples, candied peel,
almonds, and sultanas; mix these with the currants, sugar, spice,
lemon and orange rind, brandy, sherry, and the juice of the orange
and lemon.  This mixture should be be put in jars, covered, and
kept at least 3 weeks—the longer the better.

: No. 7409.
FRIED PARSLEY
(Fersil frit).

Wash and pick the parsley, not too small, dry it thoroughly,
put it into a wire frying baskct and plunge into enough smoking-
hot fat to cover it for a few seconds (it should turn a darkish
green, but not black, and be crisp?, turn out on to soft paper and
drain; dust with pepper and salt and serve with fish, &c.

2o 230
PUREE OF APPLES

(Marmelade de Ponmes).

1 Ib. apples 3025, sugar

I clove

Peel and core the apples and cut in thin slices; put into an
enamelled pan with the cloves, sugar and a little water; boil until
tender, rub through a wire sieve and use.

No. 751.

APRICOT PUREE

(Marmelade d’Abricols).

14 tin apricots | 1£ pint syrup from tin
17 |b. brown sugar

Put into a saucepan, boil 10 minutes, rub through a hair sieve.
Use for cakes, pastry, &c.

=




No. 751a.

MARMALADE
(Alarmelade).

Take about 12 seville and 2 sweet oranges, divide into quarters,
take out the pips, cover these latter with water and allow to stand
all night; cut the fruit into fine shreds, put into a deep dish and
add 3 pints of water to each pound of fruit; let it stand 24 hours,
then boil till tender (about three-quarters of an hour); let it stand
all night, add liquid from pips, then weigh and allow 114 Ibs, castor
sugar to each pound; boil togethér three-quarters of an hour, or
until the juice is well set; put into jars and cover with parchment.
The juice of 2 lemons to about 12 oranges is an improvement.

No. 752.
BOILED RICE FOR CURRIES
(K1z pour les Plals au Kari).

Patna rice will be found the best for curries. It must be
washed thoroughly and thrown into plenty of boiling water,
containing 1 teaspoonful of salt to each quart, and a few drops of
lemon juice; boil 15 to 20 minutes, or until the grains will break
between the thumb and finger; drain on a wire sieve, pour over a
little cold water and dry thoroughly, keeping the grains quite
separate. Dish as a vegetable,

No. 753.

RICE ‘BORDER
(Bordure de Riz).

14 b, rice ! About 1 pint stock
Yolks 3 egps | Salt
Pepper

Wash the rice and boil until tender in the stock until it is all
absorbed ; add seasoning: stir in the yolk; press this into a border
mould, first dipped in hot water; turn out at once. This may b2
used as a garnish for minces, stews, salmis, &c.

No. 754.
BOILED SUGAR
(Strop ¢ Glacer).
Put some castor sugar into a brass pan; cover it with water and
boil it until the sugar begins to turn light brown; while hot dip
anything into it that is to be decorated: allow to cool, and serve.

a3y



No. 755.
TEA e i

( The).
To make really good tea have the pot very hot (an earthen-
ware pot is the best). Allow 1 teaspoonful of tea to each person

and 1 over for the pot. Pour over the boiling water and allow to
stand 3 to 5 minutes. It is a good plan to pour off the tea into a

fresh hot pot when it has stood the required time. I
No. 756. 1

COFFEE 1
( Café). )

2 028. coffee, freshly ground [ 1 pint boiling milk
14 pints boiling water A small pinch of salt
Enough dry mustard to cover a threepennypiece

Mix the mustard and salt with the coffee, put into a hot jug or
coffee pot and pour over the 114 pints of boiling water; pour a
little once or twice into a cup, then back into the jug, allow to
settle and serve with the boiling milk.

i No. 757.
TURKISH COFFEE (modified)
(Ciifé Turgue).

z ozs coffee I 1 pint water
Pinch salt | 1 pint milk

The coffee should be freshly roasted, ground very finely or
pounded in a mortar, then sifted through muslin or a fine hair
sieve; put 2 ounces of the powder into a pan with the salt, milk
and water cold; bring to boiling point, withdraw for a minute,
boil up again, withdraw, bring to the boil a third time, pour into
the coffee pot and serve without straining.

NOTE—Turkish coffee proper is made in the above manner,
but much stronger and withont milk.

No. 758.

COC0A
(Cacao).

1 teaspoonful Cadbury’'s Cocoa Essence 14 pint milk and water (boiling)

Pour the milk and water over the essence, a little at a tume,
until it is smoothly mixed, pour back into the pan, bring to the
boil and serve. This may be made with all milk.
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Orders by “Post receive courteous attention.

OWEN OWEN, Ltd., LONDON ROAD, LIVERPOOL.



No. 759.

(Chocolat).
1 teaspoonful (heaped) Cad- | 2 teaspoonfuls sugar
bury’'s Cocoa Essence , 14 pint milk

A few drops vanilla
Mix the sugar and cocoa essence, pour over it the milk boiling,
pour back into the pan, just bring to the boil, add vanilla and
serve. A little cream is an improvement.

= —

No. 760.

TC BLANCH ALMONDS
(Faire Blanchiv les Amandes).

Drop the almonds into some hot water, allow it just to boil,
then strain and remove the brown skins by rubbing them in a
cloth, drop the almonds into cold water until required, so as to
keep their colour.

No. 761.
TO BLANCH PISTACHIO NUTS
(Faire Blanchir les Pistaches).

Drop them into some hot water containing a little carbonate of
soda ; allow the water just to boil, strain and remove the skins by
rubbing them in a cloth.

No. 762.

TO CLARIFY FAT
(Graisse clarifide).

Take about 41bs.*of mutton fat trimmings, sufficient for 1 bath,
cut this into about half-inch squares, put into an iron stew-pan,
cover with cold water, bring slowly to the boil and skim off the
thick scum thoroughly; then allcw it to boil slowly 4 to 5
hours, until all the water has evaporated, and the pieces of skin rise

to the top, crisp and hard ; allow it to cool a little, then strain and
it is ready for frying.

No, 763.

TO CLEAN FRUITS
(Faire Netlover les Fruils).
Currants and sultanas should be cleansed by washing in cold
water; then thoroughly dry them in a cloth.

D=



0 704
TO MAKE BROWN BREAD CRUMBS

(Chapelure),

Take the crusty part of some stale bread, put it into a slow
oven to dry and bake a golden brown shade, crush in a mortar, or
with a rolling-pin and pass through a sieve. These may be kept
for a long time if put into a jar or bottle and covered.

No. 705.

TO MAKE WHITE BREAD CRUMBS

(Panure).

Take some stale bread, and rub it through a wire sieve with the
palm of the hand.

No. 766.

TO SMAKE TO0AST
(Llain rolt).

Light the grilling burners, turn them over and leave till the
grill is red, about 2 minutes, then use just enough gas to keep the
grill red. Put the bread on the toasting tin, slip it under the grill
and toast an even brown, turn over and toast the other side in the
same way. If served dry, arrange in a rack at once.

No. 767

TO PEEL AND GRATE A LEMON
(Zeste de Citron).

To peel a lemon for flavouring, just remove the yellow skin
with a sharp knife, taking care to take none of the white pith. To
grate a lemon take a coarse grater and grate off the yellow part
only, the white being of no use for flavouring, besides being
un ;;leasnnt and indigestible.

No. 768.

T0 SKIN 90MATOES
(Eplucher les Tomates).
Drop the tomatoes into boiling water, leave tor about a minute,

lift out and the skin will readily strip.

—jj'ﬁ——




No. 769.
ALMOND TOFFEE
(Nougat anxr Amandes).

Mike as No. 770, using almond essence, adding 2 ounces
‘wmonds, roughly cut up, just before pouring into the tin.

No. 770.
LEMON TOFFEE

(Nowgal an Citron).

¢ 1b. butter | 12 Ib. golden syrup
1 Ib. brown sugar 1 A little lemon essence
Put the butter, sugar and syrup into a pan and boil about 15
minutes, or until when dropped into water 1t sets hard; add
flavouring. Pour on to a greased tin and allow to set.

i —



FOOD IN .SEASON.

HE following table includes the principal foods arranged
according to the months in which they are in season; but
owing to forced cultivation and greatly accelerated means of
transit, many are practically in season all the year round, instead

of being limited to a few months.

are .—

Doe Venison: October to January.
Buck Venison: June to September.
House Lamb : November to June, reckoned prime in May.
Grass Lamb: April to August.

Pork : Every month except July and August.
Beef, Veal and Mutton: All the year; veal is reckoned at

its best in May.

Not comprised in this table

In the Cod Family are included Cod, Hake, Coalfish, Ling, &c.

Fish.

Brill
Carp
Cod
Crab
Crayfish
Eels
Flounders
Ciurnets
Haddock
Hake
Halibut
Herrings
Ling
Lobster
Mackerel
Mussels
Oysters
Perch
Pike
Plaice
Salmon Trout
Shrimps
Skate
Smelts

JANUARY.
Soles ' Poultry and
Sprats Game
Tench : -
Turbut E]JLR Gﬂ.mf_"
it apons
hiting Chﬂ:kens
e Ducks (tame and
wild)
. Fowls
Fruit. Geese
Grouse
Almonds Hares
Apples Partridges
Bananas Pheasants
Chestnuts | Pigeons (tame)
Cocoanuts Plovers
Firs | Pullets
Grapes Ralbits
Lemons | Snipe
Melons (water) | Turkeys
MNuts ] oodcock
Oranges
BRES Vegetables.
Pines
Rhubarh (forced) Beetroot
Tangerines Brussels Sprouts

e 34D —

; Carrots
| Celery
Cherwil
| Cress
(rreens
Horse-radish
Kale (S:otch)
Leeks
Lettuce
Oinions
Parsnips
Patatoes
Salsify
Shallots
Spinach {winter)
Turnips

Forced
Vegetables.

Artichokes (Jerusa-
[ lem)

Asparagus
Cucumbers
| Mushrooms




Fish.

Brill
Carp

Cod Family
Crabs
Crayfish
Eels
Flounders
Gurnets
Haddock
Halibut
Hertings
Lobster
Mackerel
Muilet
Mussels
Oiysters
Perch
Pike
Plaice
Salmon (at best)
Shrimps
Skate
Smelts
Soles
Sprats
Tench

Fish,
Brill

Carp

Cod Family
Crabs
Crayfish
Eels
Floundcrs
Lurnets
Haddock
John Dory
Lobster
Mackerel
Mullet
Mussels
Ovsters
Perch
Pike
Plaice
Salmon
Shrimps
Skate
Smelts
Soles
Sprats

FEBRUARY.

Trout | Chickens
Turbot Ducklings
Whiting | Ducks
| Fowls
o (iepse
: Grouse
Fruit. Guinea Fowl
| Almonds Hares
| Apples | Partridges
Bananas Pheasants
Chestnuts | Plovers
Cocoanuts Rabbits
Grapes | Snipe
| Lemons Turkeys
Melons (water) ‘ Woodcock
Oranges
i v (Seville) |
Pears e
Pines
Rhubarb (forced ) Vegetables.
Beetroot
Poultry and | Brussels Sprouts
Gamet C-’lfﬂ]tﬁ
Celery
Black Game Chervil
Capons Cress
MARCH.
Tench Poultry and
Trout Game
Elrbul 7
hitebait
Whiting ?:La;{tcngame
Chickens
e | Ducklings
Euckﬁ
: | Fowls
Fruit. geese
| Groslings
Almonds GuineagFuwl
Apples Hares
Bananas Leverets
| Chestnuts Pigeons
(;_ocnanuts Rabbits
Figs Snipe
Erapes Turkeys
C‘:"m““ Weodcock
ranges
3 (Seville) —
Eii:aﬁ
nes
Rhubarb (forced ) Vegetables.
Strawberries Artichokes (Globe)

(forced)

o (Jerusalem)

_341;_

Eschalots
Greens
Horse-radish
Leeks
Lettuce
Mushrooms
Onions
Parsnips
Patatoes
Salsifv

Sea Kale
Spinach
Turnips

Forced
Vegetables.

Artichokes (Jeru-
salem)

Asparagus

Cucumbers

Asparagus (forced)
Beatroot

Brussels Sprouts
Carrots

Celery

Chervil

Cress

Cucumbers (forced)
Eschalots
Haorse-radish
Leeks

Lettuce
Mushrooms
Onions

Parsnips

Potatoes

Salsify

| Savoys

| Sea Kale
| Spinach
| Tomatoes

Turnips
Turnip Tops



Fish. |

Brill

Carp

Cod Family
Crabs
Eels
Flounders
Gurnets
Haddock
Halibut
John Dary
Lobster
Mackerel
Mullet
Mussels
Ciysters
Perch
Pike
Plaice
Salmon
Shrimps
Skate
Smelts

Fish,

Brill

Cod Family
Crabs
Crayfish
Eels
Gurnets
Haddock
Halibut
Herrings
Lobster
Mackerel
Mullet
Mussels
Perch
Pike
Plaice
Prawns
Salmon
Shrimps
Skate
Smelts
Soles

APRIL.

Soles Poultry and
Tench
Trout Game_
Turbot |
Whitebait
S | Chickens
Whiting ) (spring)
i B Ducklings
Ducks
: Fowls
Fruit. ‘ banp
Almonds | g:;:za Fowl
Bens [Levere
: | Pigeons
]E__:.m”ls | Quails
L5 | Rabbits
GrBpes Wood Pigeons
Lemons
Muts =il
Oranges
Pears
Pines Vegetables.
Rhubarb
Strawberries Artichokes (globe)
(forced) Asparagus
MAY.
Tench Pears
[ Trout Pines
Turbot Rhubarb
Whitebait Strawberries
Whiting (forced)
Fruit. Poultry and
Game.
Almonds
Apples Chickens
Bananas e (spring)
Brazils Ducklings
Currants (black) Ducks
> (red) Fowls
= (white) Geese
Figs Guinea Fowl
Giooseberries Hares
Grapes Leverets
Lemons Pigeons
Melons Ratbbits
Oranges Wood Pigeons

— g2 —

Beans
Beetroot
Carrots
Chervil
Cucumbers
Endive
Eschalots
Fennel
Horse-radish
Leeks
Lettuce
Mushrooms
Onions (spring)
Parsnips
Peas
Paotatoes
Radishes
Sea Kale
Spinach
Tomatoes
Turnips
Turnip Tops

Vegetables.

Artichokes
Asparagus
Beans (kidney)
Beetroot
Cabbages
Carrots (new)
Cauliflowers
Chervil
Cucumbers
Endive
Horse-radish
Leeks

Lettuce

Onions (spring)
Peas

Potatoes (new)
Radishes
Salads

Sea Kale
Spinach
Tomatoes
Turnips




Fish.

Brill
Carp
Cod Family
Crabs
Cravfish
Eels
Ciurnets
Haddock
Halibut
Herrings
John Dory
Lobster
Mackerel
Perch
Pike
Plaice
Prawns
Salmon
shrimps
Skate
Smelts
Soles
Tench
Trout

Fish.

Brill
Carp
Cod Family
Crabs
Crayfish
Eels
Flounders
Gurnets
Haddock
Halibut
Herrings
John Dory
Lobster
Mackerel
Mullet (grey)
v (red)
Perch
Pike
Plaice
Prawns
Salmon
Shrimps
Skate
Soles
Tench
Trout
Turbot

JUNE.

Twulzplgt Poultry and
iting
Whitebait Game,
Chickens
_— - (spring)
Ducklings
Fruit. Ducks
| Fowls
Almonds | Goslings
Apples | Hares
Bananas | Leverets
Cherries Cirtolans
| Currants (black) | Pigeons
| i (red) r Plovers
.. _[white) Quails
Figs | Rabbits
| Gooseberries | Turkey Poults
Grapes | Wood Pigeons
Lemons |
| Melons ———
| Oranges
Pears | Vegetables.
Pines
Raspberries ! Artichokes
Rhubarb Asparagus
| Strawberries Beans
JULY.
' Whitebait Poultry and
| Whiling Gﬂrg‘l&.
Al Chickens
| Ducks
Gosih
: oslings
Fruit. Hares
Leverets
Almaonds Ortolans
Apples Pigeons
Bananas Plovers
Cherries uails
| Currants (black) | gahb{tg
" (red) | Turkey Poults
o (white)
E_amsons ==
igs
CE Beles Vepgetables.
Grapes Artichokes
Melons Asparagus
Nectarines Beans
Oranges Beetroot
Peaches | Cabbages
Pears Carrots
| Plums Cauliflowers
Raspberries Celery
Rhubarb Chervil
Strawberries | Cucumbers

— 343 —

Beetroot
Cabbtages
Carrots (new)
Caulilowers
Chervil
Cucumber
Endive
Horse-radish
Leeks

Letiuce

COnions (spring)
Peas

Polatoes (new)
Rudishes

Salads

Spinach
Tomatoes
Tumips
Vegetable Marrows

Herbs.

Mint
Orange Thyme
Tarrapon

| Endive

Horse-radish
Leeks
Lettuce
Mushrooms
Onions

Peas
Potatoes (new)
Radishes
Salads
Salsify
Spinach
Turnips

For Pickling.

Cauliflowers
French Beans
Gherkins
Masturtiums
Oinions

Red Cabbage
Walnuts

Herbs.
Knotted Marjoram



Fish.

Brill

Carp

Cod Family
Crab
Crayfish
Eels
Flounders
Gurnets
Hiddock
Halibut
Herrings
John Dory
Lobster
Mackerel
Mullet
Clysters
Perch
Pike
Plaice
Prawns
Salmon
Shrimps
Skate
Soles
Tench
Trout
Turbot

Fish.

Brill
Carp
Cod Family
Crabs
Crayfish
Esls
Flounders
Gurnets
Haddock
Halibut
Herrings
+ John Dory
Labster
Mackerel
Mullet (grey)
o dred)
Mussels
Oysters
Parch
Pike
Plaice
Prawns
Sarimps
Siles
T :nch
I'urbot
Whiting

AUGUST.

Whitebait
Whiting

Fruit.
Almonds
Apples
Apricots
Bananas
Blackberries
Cherries
Currants iblack)

e (red)

P {white)
Damsons
Figs
Filberts
Gooseberries
Grapes
Greengages
Lemons
Melons
Mulberries
Nectarines
Peaches
Pears
Pines
Plums
Raspberries
Strawberries

Poultry and
Game.

Blackcock
[ Chickens
| Ducks

o bwild)

Fowls
Grouse (1z2th)
Hares
[ﬁew&rets

igeons
Plovers
Rabbits
Snipe
Turkey Poults
Widgeon
Wild Pigeon
Woodcock

Vegetables.

| Artichokes
| Beans (French)
Beetroot
Cabbages
rrots
| Cauliflowers

e

SEPTEMBER.
Fruit. Ducks (wild)
Fowls
Almonds (eese
Apples Grouse
ﬂpncots Hares
ananas Partri ;
Blackberries P?geggEEh
Cherries Plovers
D_amsnns Rabbits
Figs Snipe
Filberts Teal
Dates Turkeys
Greengage Widgeon
Lemons Woodcock
Melons
Mectarines —
Peaches
Pears
L Vegetables.
Plums Artichokes (Jeru-
Pomegranates salem)
Raspberries Beans (French)
Strawberries Beetroots
Walnuts Brussels Sprouts
g E:bbnges
Poul an psicums
G;IH{E {'_',arn_:ts
. Cauliflowers
Chickens Celery
Ducks Chervil
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Celery
Cucumbers
Endive
Horse-radish
Leeks
Mushrooms
Onions

Peas

Potatoes
Radishes
Salads

Salsify

Scarlet Runners
Spinach
Turnips
Vegetable Marrows

For Pickling.

Chillies
Eschalots
MWasturtiums
Radish Pods
| Red Cabbage
: Walnuts

Cucumbers
Horse-radish
Leeks

Lettuce
Mushrooms
Cinions
Parsnips

Peas

Potatoes
Radishes
Salads

Sr,.;:rlet Runners
Spinach
Tomatoes
Turnips
Vegetable Marrows

For Pickling.
|

|
Chillies

| Eschalats
Nasturtiums

| Radish Pods
Walnuts




Fish.

Brill
Carp
Cod Family
Crabs
Crayfish
Eels
Flounders
Haddock
Halibut
Herrings
John Dory
Lobster
Mackerel
Mullet {grey)
Ve red)
Mussels
Clysters
Perch
Pike
Plaice
Salmon Trout
Shrimps
Skate
Smelts
Sales
Tench

Fish.

Erill
Carp
Cod Family
Crabs
Eels
Flounders
Gurnets
Haddock
Halibut
E[etrrin 5
ohn Dory
Lobster
Mullet
Mussels
Oysters
Perch
Pike
Plaice
Shrimps
Skate
Smelts
Soles

OCTOBER.

| Turbot Poultry and
Whiting Game.
—_ Black Game
' Chickens
Fruit. Ducks
[ . (wild)
Almonds Fowls
Appies | Geese
Apricots » (wild)
Bananas Girouse
Blackberries Hares
Chestnuts Partridges
Cocoanuts | Pheasants
Damsons Pigeons
Figs Plovers
Fiiberts Rabbits
Grapes Snipe
Lemons Teal
Medlars Turkeys
| Melons Widgeon (at best)
Mulberries Wild Pigeons
Nectarines Woodcock
| Oranges
| Peaches Vegetables.
Pears
Pines Artichokes (Jeru-
Pomegranates salem )
Walnuts | Beans (French)
WOVEMBER.
Sprats Poultry and
Tench Ga
ool Black Ga]:n-f ;
ing
YERIKng Chickens
Ducks
= o (wild)
Fowls
Fruit. Geese
ﬁmuse
Almon ares
A:Jplesds Partridges
nanas Pheasants
Chestnuts Pigeons
Cocoanuts Plovers
Grapes Hdrbbltﬁ
Lemons Snipe
Melons Teal
Oranges Turkeys
Pears Widgeon
Pines Woodcock
Pomegranates e
uinces Vegetables,
angerines Artichokes (Jeru-
Walnuts salem)

—

| Beetroot

Broccoli
Brussels Sprouts
Cabbages
Capsicums
Carrots
Cauliflowers
Celery
Cucumbers
Endive
Horse-radish
Leeks

Onions

Parsnips

Peas —
Patatoes

Radishes

Salads

Savoys

Scarlet Runners
Spinach

Tomatoes

Turnips
Vegetable Marrow

For Pickimg.
Chillies

. Eschalots

Beans ( French)
Beetroot

Broccoli

Brusscls Sprouts
Cabbages
Cauliflowers
Celery

| Chervil

Cucumbers
Endive
Ezchalols
Greens

Herbs (v.rious)
Horse-radish
Lecks

Lettuces
Onions
Parsnips
Potatoes
Savoys
Spinach (winter)
Tomatoes

| Turnips



Fish.
Brill
Carp
Cod Family
Crabs
Crayfish
Eels
Flounders
Gurnets
Haddock
Halibut
Herrings
Lobster
Mackerel
1:*—.-":1I]|Et
Mussels
Chysters
Pereh
Fike
Plaice
Salmon
Shrimps
Skate
Smelt
Soles
Sprats
Tench
Whiting

DECEMRBER.

Fruit.

\Imonds
Apples

nanas
Chestnuts
Cocoanuts
Grapes
Lemnns
Melons
Oranges
Pears
Pines
Pomegranates
(Dinces
Rhubarb (force)
Tangerines
Walnuts

Poultry and
Game.
Black Gama

Capons
Chickens

Ducks

o wil)
Fowls
Geesp
Grouse
Hares
Ortolans
Partridges
Pheasants
Pigeons
Plovers

| Ptarmigan

Chaails
Rabbits
Snipe

| Teal
| Turkeys

Widgeon
Woodcock

Vegetables.

Artichokes { Jeru-
salem)

Beetroot

Broccoli

._34.5.__

Brussels Sprouts
Carrots
Celery
Chervil
Cucumbers
Endive
Eschalots
Grecns
Haorse-radish
Kale (Scotch
Leeks
Lettuce
Mushrooms
(forced)
Onions
Parsnips
Potatoes
Salsify
Savovs
Spinach (winter)
Tomatoes

Turnips




FOLBING -SERVIETIES:

N making the table tasteful the art of serviette-folding plays an
l indispensable part. By skilful manipulation of the snow-white
linen, graceful representations of floriation and artistic figures are
attained. The following examples, distinctively representative of
the best and most popular designs, may serve to afford instruction
in the mysteries of folding ; and fromthem ideas for other patterns
are also suggested.

THE COCKADE.

The first illustration is a study in the Cockade, which is simple
and effective in form.

a1 e
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A A
Fic 1

Fig. 1.-—This shows the serviette laid open in the square,

ready for folding. Take the lower corners A A and cross them

over to the other A A, making the linen half its usual size. and

forming Fig. 2.

A A

18 _ B
Fic 2

Fig. 2.—Press the crease B flat with the hand, and next turn

in the four corners, making a triangular figure at each end, marked

C in Fig. 3.

i
]
i
|
1
L]
]
1

A
B

Fig S

Fig. 3.—With the right hand take Cto C, and Fig. 4 is reached.

© Fig. 4—Topmost point
C to be turned backward and

pressed.

Fig. 5.— Turn serviette
completely over. Fich

Fic 4



D D
i

e ———

16 6
Fig. 6—Bring C to meet at the centre with F, D being

between the outer folds.
LT

Fic 7

Fig. 7.—On both sides fold D inzvard/y down to letter E.

F

Frc 38

Fig. 8.—G G to be brought in a line with F on both sides of
fold. Then turn over and repeat. Pull the two side ends out
slightly (as in completed design) and also extend the bottom to
cause the serviette to stand firmly.

e r—
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DOUBLE FAN AND PETALS.

A e

i B
Fig 1 ‘

Fig. 1.—This is a dainty design easy of execution. As in

lustration No. 1, place the serviette on the table and carry point A
to B. Then straighten the triangular form (as in Fig. 2) and have
A B farthest from you.

= 350



Fig 2
Fig. 2—PBring A down to three or four inches below the creas:
line at the bottom of the figure, as indicated.

B

b

) Fic 3
Fig. 3.—Turn the serviette over and draw B to the position of
A, shown in this diagram.

Fig. 4.—Place the folded serviette lengthways before you, and
then firmly gripping with both hands pleat across (as portrayed by
the dotted lines), allowing the pleats to be about 114 inches in
depth. Take the end to go in the glass in the left hand and hold
tightly, while with the right hand open the folds slightly. The
lower portions are crimped with the forefinger and thumb of the
right hand to relieve the stiffness of the pleats.
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THE TULIP.

- T o — B R S R e

FiGg 1

Fig. 1.—A free and elaborate design of floral ornamentation.
Here, again, at the beginning the serviétte is open. First take corners
B B. and folding from you lay them upon A A, and constitute the
next movement.

=l



Fig, 2.—Carry DD to C C,
and after pressing the crease well,
and thus making the guiding .
mark E F, return D D to their i

original positions, Put the fore- |C il : D
finger of the left hand on point E, FiGc 2

and then turn down both folds of D to F. Treat C the same way,
and Fig, 3 is the resuit,

Fig. 3.—Now turn the serviette over, laying the folded side on
the table,and you have Fig, 4.

Fig. 4.— Produce a smaller triangle by folding corner H, with
the folds beneath it. to G,

Fig. 5.—Lay the serviette with the J nearest
you (as in dmgram) and then pleat to bring
about example in Fig, 6.

S

Fic 6
Fig. 6.—The last stage is reached by holding
Fic § serviette in left hand, and drawing the points

outwai ds, and arranging them to represent petals, the whole being
completed by fixing in a wine-glass,

= h0



A SIMPLE FAN.

Fig. 1.—In this example
the chief principles of
“fan’ forming are ex-
plained. First double the
serviette in half, as sketchad.
Take the corners of the
upper layer A A and turn

A

.B..-.

e o e S s it S

------B

G 1

them down to B B and press with the hand, and the second step is

completed,

Fic 2

Fig. 2.—Turn this completely over and fold the upper edge

down as in the first figure.
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—— Fig. 3.—Here the serviette must be laid
iy 1 lengthwise, as shown in diagram, and pleated the
""""" == whole length.

H = Sty

Sy Fic 4
e Fig. 4.—This illustrates pleating, Begin in
] St the centre and move to C C, and then gripping
-t D the pleats turn the article round and repeat to
FiGc & D D, ending in Fig. 5.
FIG a

Fig. 5.—Gives the result of the pleating,

Fig. 6,—Hold as outlined. Let the upper part spread out
fan-like, and finish by vandyking the points of the outer folds of
linen in between each pleat, and also round the top edge.

Al



THE DOUBLE CUFF,

B

Fic |

Fig. 1.—Serviette laid out for folding.

&,
E
#
. &
#

B

R Fig 2

Fig. 2.—Turn down puints A A to meet in centre,
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Fic 3

Fig. 3.-—Turn points B B in exactly similar fashion, serviette
then representing a diamond.

Fic4

Fig. 4.—Having turned serviette over, bring the four C’s to
meet in centre,

S E
Fig, 5.—0nce more turn over
and repeat the operation with the
C corners. ] R Fia
F1G 5 Fig, 6,—Again turn serviette E
over, open out each corner, fold Fic 6

and lay it back, and you have a Greek cross. Double then
for E E to meet.

Fic 7

Fig. 7.—Open out at the bottom and the “* cuff " will stand as
shown,
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BOAT IN FULL SAIL,

- S s e M T W M e e e e

A A
Fic 1
Fig. 1,—Double in half, taking lower A A to higher A A,
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| A
B
Fig 2

Fig, 2,—Fold right hand A B to left hand A B,

Fig,

Fig. 4. —Turn serviette over from the
right band side,
to meet on indicated dotted line in centre.
and repeat on reyverse side,

\

Fig, 7.—Place the closed portion of the serviette on the table,
and draw out the four ends for sails

Fic3

—Carry lower C to A corner, and a triangle is obtained,

Next take right hand D

: \D
Fic 4

Fig. 5,—Serviette to be turnad over
again from the right,

D

Fig. 6.—Lay over corners D D and

press down well, and then double the Ah

linen. FlGﬁ

Fic 7

T —
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THE ARUM LILY,

f.{ E
Fig 1
Fig. 1.—Take right hand B to left hand A, as per dotted line.
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Fic 2

Fig, 2.—Corners D carried to C form a diamond and Fig. 3.

Fic3

Fig. 3.—Bring E to within four or five inches from F.

Fic 4 Fic 5
Fig. 4.—Fold back E to the level of the bottom line,
Fig. 5.—Turn serviette over and reach Fig. 6.

Fig. 6.—Take points G G and securely tuck right hand corner
in fold of the other, Stretch out underside that serviette will
stand, and to finish the device turn serviette over, and then turn
down outer lap and place the tip in the round fold at the bottom.
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THE SWISS.

e

A A
EiGHl
Fig. 1.—Wrap lower A A over to top A A,
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B B

Erc 2
Fig. 2.—Double from right hand A B to left side, forming a

Fic 3

Fig, 3.—Take lower C to A and constitute triangle.

Fig. 4,—Change position of s¢rviettes now. so as to have left-
hand D towards you. Then pleat across from D to D, allowing the
pleats to be about an inch in depth

Fic 5
Fig, 5.—Place serviettes in wine-glass according to example.
With forefinger and thumb of each hand roll down outer fold
nearest you and lay it over the rim of the glass, thus completing
the design,



THE WATER LILY (WITH CROUTONS FOR SOUP),

This design is specially serviceable for holding bread, croltons,
&c. Take a stiff and perfectly square serviette ; fold the corners
to the centre, repeat the process and repeat again, pressing the
folds thoroughly each time, Turn the serviette right over, fold
the corners to the centre once more and press well; hold these
last folds firmly in place with the fingers of one hand, and with the
other draw up the four corner folds from underneath, shaping
them at the same time to form the petals of the flower, Next
draw up in the same way the folds which will be found at the
sides, and lastly another set of folds from the corners, which
keep the whole in perfect shape,
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THE MANAGEMENT . . .

OF THE

GAS COORING RANGL.

HE application of gas to the various operations of
cooking has been ftreated of m the recipes and
introductory articles, and need not be repeated here.
With their assistance, together with the following
remarks published by Messrs. Fletcher, Russell & Co.
under the above heading, no difficulty should be
experienced in obtaining perfect results and preventing
undue consumption of gas.



WASTE OF GAS IN COOKING.

THE CAUSE AND REMEDY.

HE necessary cost of gas for cooking and water heating in
- an average household does not exceed one penny per week
for each person, with gas at 2/8 per 1,000 cubic feet, and with
proper knowledge and experience this cost can be reduced con-
siderably. In using the ovens, arrange the work so that as much
as possible is done at once, Unless the oven is fairly well filled,
it requires more gas to keep the oven hot than to do the cooking,
When roasting meat, use the remainder of the space by baking
pastry, cakes, roasting potatoes, &c. To do these separately,
with the oven half filled, nearly doubles the cost.

In roasting, the damper should be fully open for good work—
the cost can be reduced by leaving the damper only one quarter
open, but the result is not so crisp and fine.

For all work except roasting, in all ovens with a damper,
this should be open only one quarter, All our oven dampers have
a stop which gives the right position for this; they cannot be
closed entirely.

Learn how long it is necessary to light the oven before
commencing to cook ; some of the best ovens are fully heated in
less than 5 minutes, others require 15 or 20 minutes, and it is
best to start with a hot oven. When it is hot, use it as much
as possible for all work which may be needed, to save a second
heating, which is waste, The full power of the burners is never
needed after the first 15 or 20 minutes ; after this it can be reduced
by half. Where the gas pressure is great, the full power is never
required, it only burns the contents of the oven, wastes gas, and

spoils the work.
Frying is one of the cheapest forms of cooking.




e

Grilling under the burner is the most perfect and the most
expensive, A large grill is a delightful luxury not to be indulged
in where economy is essential, but heating water, &c., over the
erill with the waste heat considerably reduces the cost. Learn
exactly how long the grill requires to get fully hot, and never
exceed this.

Boiling. —The greatest waste occurs in boiling. (One penny-
worth of gas at 3/4 per 1,000 cubic feet will boil at least 5
gallons=20 quarts of water., To -boil more water than is
needed is useless expense. Taking a pan 8 inches across, to
boil 1 potato weighing 3 Ib. costs ¢y of a penny, to boil
7 lbs. in the same pan costs 1 farthing, for the same weight
it costs to boil 1 potato, in the same pan, twenty-eight times
as much in proportion as it costs to boil 7 lbs., therefore the
pan should be no larger than is necessary.

Baths and Cleaning Water.—For baths the cost is 1d. for
30 gallons, for cleaning 1d. for 15 gallons=5 full buckets or
10 buckets half full, as generally used,

Boiling over of pans.—This is the test above all others.
The signs of boiling over are difficult to conceal, and they
seldom or never occur with a careful cook., When the contents
of the pan boil, a little time elapses before it boils over, and
then, if the burner is not attended to, the marks are visible.
Gentle boiling requires one-half the gas per hour which is
sufficient to boil the contents of the pan in a reasonable time;
quick boiling is useless and extravagant

Steaming Vegetables is, in practice, much more expensive
than boiling, owing to the much longer time taken, It costs
1d. to boil dry a pan containing 1 gallon of water, and in
boiling vegetables very little water needs to be boiled away ;
in steaming, a large quantity usually evaporates into steam,
The amounts referred to are small, fractions of pence, but it
must be remembered that 1d. per day is more than 30/- per
annum,

To boil 3 gallons of water each day when only 13 gallons
is used, wastes g/- per annum. An oven requiring 14 cubic
feet per hour at full power, should need only half this after the

_515:-_



first 20 minutes. If used for 13 hours daily, and the full
power is used all the time, wastes 3,000 cubic feet of gas=
10/- per annum, :

Three pans, requiring each 4 feet per hour to keep them
gently boiling, will require. double this for hard boiling, and if
used for 2 hours per day. Waste, 10/- per annum,

A 30 gallon bath used daily costs 1d. In many cases 15
gallons do as well. If the larger quantity is heated, the waste is
15/- per annum.

The above waste would more than pay for the whole cook-
ing and water heating of a large family.

These are a few of the many ways in which gas can be wasted
for absolutely no benefit, but it must not be imagined that the
waste of gas is all in the cooking department. A far greater
waste is constantly going on in most houses, caused by the use
of bad burners, opaque globes, burners not properly selected as
regards power, excessive gas pressure, &c. A little care and
judgment will, in most houses, obtain the same or better results
with one half the gas at present burnt.

THE FOLLOWING ARE CASES
IN PRACTICE. . .

The First is a ‘small family where every care is exercised,
and may be taken as a rule in economical and carefully managed
households. The other is the case of a family in good position,
where economy is no object and no close supervision is exercised ;
one is the result obtained by the mistress—the other that by the
servant, and in the absence of gross waste and neglect they may
be taken as the two extremes; they are both actual results and

amounts paid, and not estimates,

“ COST FOR ONE YEAR.

“ Cooking regularly for six persons, and boiling water for
general purposes (during summer months, no fire in the house).
Gas, 2/4 per 1,000 feet,
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Quarter ending December 21st (/11

s ., March 22nd ... 5/2
= LB conneR2nd i . 5
5 . September 25th 5/5

Total cost of 12 months’ cooking, £1 2s. 7d. (Nine-tenths of «
penny per week for each person).”

Second Case.—** As we have no other gas burners in our
house, and only use gas for cooking purposes, I am entitled
to give you the exact cost for cooking for a family of ten
persons, without having to estimate it in any way. From the
4th of January, 1888, till the 2nd July, 1889, your range con-
sumed 41,700 feet of gas, which, at 2/3 per 1,000, amounts to
£4 13s. 9d., or 5/2% per month. OQur Kkitchener used to
consume a ton of coal a month, which may be fairly estimated
to cost 20/-, whereas your range does the same amount of
cooking for 5/24." (Three halfpence per week for each person.)

THE MANAGEMENT OF GAS
COORING RANGLES.

Gas Supply.—It will be found economical, and the general
cooking will be improved, if a good Gas Pressure Governor 1s
fixed near the meter; this is also a great improvement for
lighting burners, wkich are always steady with a governor, and
do not jump or flare. The advantages in” cooking are:—There
is less liability to waste, and the heat is regular and reliable,
at all times without variation,

Gas Pipes.—These should be larger than the main pipe of
the gas range, especially if the distance from the meter is over
3 or 4 vards; otherwise, whon all the burners are full on, the
friction of the gas passing through a small pipe reduces the
pressure and supply, and the full power cannot be obtained
when required. |

Boiling Burners.—The pans used over these should be as broad
and flat as possible, to utilize the heat to the best advantage, and
care must be taken to keep them free from loose dirt outside ;
a pan coated with dirt and soot from a coal fire must be



scraped and scoured before it is used on a gas burner, other-
wise it will make a most offensive smell. The owtside of a pan
must have no dirt adhering to it, although it may be discoloured.

Boiling Over.—Never let any pan boil over; this is waste-
fur and expensive, and causes choking of the burner holes,
rust, and unnecessary cleaning, When the contents of a pan or
kettle boil, turn the gas down at once until the boiling is
steady and gentle; sharp boiling is only a waste of gas. Do
not push the pans aside instead of turming down, if cost is
any object; this only wastes gas and over-heats the kitchen,

Do not let the holes in the burners become choked with
dirt ; this causes a smoky flame, smell, and waste of gas. For
simmering, a medium-sized burner, turned very low, is preferable
to a small simmering burner, as the heat is more equally
distributed, and, especially with soups and stock pots, there is
much less liability to burn and spoil the flavours of the
contents of the pan,

For soups and stewing never let the contents of the pan
boil ; if steam rises slowly from the surface, without bubbles.
the result will be satisfactory; hurry spoils all cooking,

Grilling.—This is the first essential point for a good cook.
In invalid cookery, especially, this is the most important, and
nothing is so thoroughly appreciated when done well. It is
the most expensive way of cooking, but with gas it can be
done so cheaply that the cost need be no object. Get the
grill thoroughly hot to commence with, this should not
require more than 3 minutes; it must be remembered that
it is possible to get a good gas grill too hot, and some
judgment is needed. It is not generally understood that the
distance from the source of heat is a serious matter; if the
meat to be grilled is, say, 4 inches away from the source of
heat, and the result is satisfactory, the same result, precisely,
can be obtained from one quarter the amount of gas if the
distance is reduced to 2 inches, and this is the opportunity for
the cook to show both judgment and economy. The heat
from the top of a gas grill may be utilized to advantage with-
out loss of heat downwards.




Smell from Boiling Burners.—A faint smell may arise
for a few minutes when a cold vessel is placed over a burner,
but this should be so slight as to be unnoticed in an ordinary
kitchen.

Any appreciable smell is a sign either of carelessness, of
that the burners are out of order, If the gas becomes ignited
inside the burner tube, a very offensive smell arises, and little
heat is obtained,

The Oven should be kept clean inside; the best method is
to use strong hot soda and water, with scouring soap.

The Hottest and best part of the oven is near to the top,
and, with a little experience, it will be found that the best
work is done without a solid shelf, using grid shelves only.
A solid shelf, unless slotted or round, is liable to burn any-
thing placed on i.; and in making small fancy rolls, and
similar things, which cannot be baked in separate small tins,
it will also be found a good plan to place the rolls, &c., on
common unglazed tiles on a grid shelf. These tiles are used for
wash-house floors, &c., and are very cheap.

Heating the Oven.—The time required for heating waries
greatly with different classes of oven, With our Patent Re-
movable Enamelled Linings, 2 minutes will be sufficient for puff
pastry; for other ovens, from 10 to 20 minutes may be
required,

The heat of an oven can always be tested by opening the
door and quickly blowing a pinch of flour inside : a smell of
baked bread should be instantly recognised if the oven is hot
enough for pastry.

In opening the door do not hold the head over it, as the
sudden rise of hot air is disagreeable,

Pastry should be kept as near as possible to the top of
the oven, and the damper (if one is fixed to the oven) must be
half closed,

Meat or Fowls should be hung, or placed on a grid shelf,
not in a tin, The dripping tin must always be used under the
bottom of oven, below the burnmers. Fat in a tin inside the
oven is liable to burn, and make an unpleasant smell.

—30l =
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Good ordinary pastry can be baked above roasting meat.
and at the same time, but fine puff pastry must always be
baked alone. as the steam from the meat prevents the most
perfect results, and greater heat is required than for meat.

For roasting or baking, start with a sharp heat, the hotter
the better, With meat or bread, turn the gas lower after the
first 15 minutes; for small puff pastry articles, keep up the full
heat until finished.

In Stewing, and making milk puddings, keep the gas turned
low to prevent boiling., and allow ample time, as this class of
cooking cannot be hurried ; over-heating spoils the result; half
close the damper to save gas.

In Roasting Meat, the damper should be fully open; free
ventilation is necessary for good roasting, If the meat is to be
baked, as in an ordinary fire oven. the dan per must be partly
closed, and the joint put in a dripping tin, but this method of
cooking is much inferior, and is not advisable in the gas oven,

The following tabulated statement gives a comparison of
the quantities of gas consumed for cooking, and also for ordinary
lighting purposes, during 8 consecutive days, showing clearly
how little difference the adoption of gas cooking makes to the
gas bill,

Cubic | Cost at

Feet afs | Purpose for which used.

used. |per 1,00c.

! (e Vs e St

150 Gk | l’.'_'.hieﬂy IHumination.
30 121 | Owen for stew and pie, also boilers.
Bo 3 28 Illumination.
50 o5 Owven and boiler.

::u- 402 Hlumination (deduct 1o ft. for heating water).
20 o8z Stew, pie, and vegetables.

00 | 41 Hlumination.

£ 0 Heating water.
¢ 105 | a3 [umination.
' 45 18 Roasting 6 Ibs. beef, boiling vegetables.

75 3’07 [llumination.
30 1721 Soup, potatoes, maccaroni.
70 2'Ba Iiumination.
10 Q41 Boiling vegetables and baked pudding.
0o 3769 lilumination and boiling kettle.
86 | 328 | [lumination.
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CIGHT POUNDS OF  BREAD
costing 14d. can be made BDETTER %

alt home for &d.,, ma . . . . .

.". GAS-HEATED OVEN. . .

HOME-MADE BREAD has, in England, almost disappeared, The
great economy is not so well known as the fact that the ordinary
range oven iS a very uncertain and troublesome arrangement,
which makes the result in baking a doubtful matter ; the trouble
with the oven has been the greatest factor, but now, fortunately,
this is done away with. Taking figures first, as to economy;
four pounds of best baking flour, at present prices, costs 64d.,
and this, with 1 pennyworth of yveast, will make 73 to 8
pounds of best bread, far better than any shop bread which
can be bought. This quantity can be baked to perfection in
a gas oven, at a cost of 1 penny for pas, and we have
total cost of 84d. for 8 pounds of bread, as against 1/2, the
present shop price, The above are the actual costs and weights
obtained in regular practice ; as regards quality and flavour there
iIs no possible comparison, The trouble and vagaries of the
ordinary kitchen range are too great, and the results too un-
certain, The cost of using a gas oven is in direct proportion
to its size, and where economy is necessary, the size of each baking
must be proportioned to the size of the oven. If an oven will
hold 4 loaves, the cost of baking 2 in the same oven is practically
the same as when 4 are baked at once, but, even if it is only
half filled, the economy is very considerable, |

A medium-sized potato (boiled) to every 2 Ibs. of flour is
an improvement, and potatoes left over at dinner can be utilized
in this way.

It must not for a moment be supposed that {he great
difference in the cost is all profit to the baker: he has rent.
taxes, horses, carts, and workpeople to provide for, in ad.ition



to his own profit,  All these expenses are saved by those who
bake at home, and this is where the economy comes in. Where
the baking is done at home the tastes of all the family can
be consulted, without extra trouble or expense, as the loaves
may be made crusty or soft, and cobs, rolls, twists, and other
varieties of so-called fancy bread, which can only be bought at
a fancy price, are all equally easy to make in a gas heated oven,
they entail no extra trouble or cost. The actual saving is greater
than stated, because home-made bread is not so loaded with
water, and is more satisfving for this reason,

The secret of success in baking is to always test the yeast
before adding it to the flour, Mix the yeast with half a tea-
spoonful of sugar, 1 teaspoonful of flour, and about half a pint
of lukewarm water. If the veast is good it will begin to froth
sharply in less than 10 minutes.
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L BHE G

A

Aigrettes of Parmesan
Almonds, to Blanch .. TS
Almond Cake ..

. Cakes .. o e

o Parisian Cake

o Cheesecakes . .

= Icing .. i y:

i Paste ..

T Soup

= Tartlets

Toftee .
Alp}m Rocks ;
American Breakfast Htscmls
Anchovy Sauce
- Toast

Andalusian Salad
Angelic Cake -
Apple Cake s i
.» Charlotte
» Cheesecakes ..
»+  Dumplings, baked
n  Eggs e .
o Britters: .. i
Apples, glazed .. 4
Apple Jelly T
.+  Meringue
-8 " earti,..
Apples, Purée of
Apple Water
o aaneel :
o Soufllés, little ..
w  Tartlets ..
Apricot Cake :
Apricot Cakes, little ..
= Charlotte
o Cream
" Eggs .. i
o Purée ..
o Tartlets o
Arrowroot, boiled .. =
F Pudding ..
- Sauce

218
760
470

625
630
g2

665
769
316
523

56
174
465
481
655
333

334

NO.
Artichoke Bottoms .. 413
Artichokes, boiled Globe 412
o boiled Jerusalem 414

" Jerusalem a la Créme 415
Artichoke Soup i 2

Arum Lily Serviette, The Fﬂg 360 —

Asparagus, boiled 416
= i I'Italienne 417
Soup o ' 3

Aspic Jelly 589

B

Baba Cake S - 675
Bachelor's Pudding 553
Bacon, Beans and .. - 418
Bacon, Liver and 315

Bacon or Ham, with Macaroni 175

Bakewell Pudding 518
Baking of Bread . pagezog —
b Cakes - | [

i Pastry e o 298 —

" Tea Cakes.. , 211 —
Balls, Cheese 179
w Cocoanut 471

» - Forcemeat Fez S
(for Brown Smlp}l 55

b Lh ]

) SAvoury Suet 734
Banbury Cakes. . e 626
Barding .. - . pageiyy —
Barley Gruel .. 718

- Water .. 73L
Baskets, Epg 185

T Mushroom .. 2L
Batter, Cold Meat in . 400

n  Frying (No. 1) 735

i . (No. 2) i 736

* i (No. 3) 737
Bavarian Cream 576
Beans and Bacon t 418

. ‘Broad L. = 3 419

»» ~French .. o 420

'|'| T a la Parisienne 421

. Haricok .. N s 422



il. INDEX —conlinued.

NO;

Béchamel Sauce i i 50

Bedfordshire Pudding 537

Beef, boiled 233

w Cakes 3 19

»  Carving of page go -

n Croquettes of 402

Fillets of . 230

s 7 {mth Hﬂl‘EEl‘ddlShi 237

e " (with Oysters), . 238

P w #&la Rossine .. 239

o (with Shrimps) 240

" 5 (with Tomatoes) 241
i o (with Mixed Vege-

tables) .. 242

1o all Gratin. . s ; 404

v Grenadins (with D'Ewes} 243

»w hashed .. “ 405

y  cooked, minced, . = 407

vw minced (with Egg Garnish) 244

s minced (with Muoshrooms) 245

o alamode.. e S 246

s Dlives i iz o 247

» pressed .. e a7 254

.y Toast s T i 255

.+ Rolls it g 410

o Steak Pie .. e A 258

o Steak Pudding . 201

] B T e i 26

w n  (quickly made) aa

SO | o 1 T K o =2l

Beetroot (boiled) 2 TR

% Salad 400

Berlin Pancakes 705

Bernese Sauce . 6o
Boatin Full Sail Eerwette f-'ﬂ:gf: 358 —

Birds, to Bone .. i e T4T —
s General directions for

Trussing .. page 136 —

Birthday Cake .. 483

Biscuits, American Breakfast 523

" Spice .. 524

5 Sugar .. 525

o Wheatmeal . . 52l

= Wine .. 527

Blackcock : 365

Blancmange, C]mmlate Sandwmh 571

s marbhled 572

Blanquette of Lamb .. 268

Boar's Head 204

Boiling, waste nfgasm ﬁag: 368 —
o Burners, to manage,, 371
pans for ,, 370 —

Boiling Burners, to prevent
smell

from page
" Oover, to prevent |,
Boning of Birds S
Border, Potato .
= Rice

371
37o
141

Brains, Calf's, Eweelhrmds W uh
Brain Sauce, for Sheep's Head

Brains on Toast
Brandy Sauce .

i Suapsala {.:‘ﬂ-me
Brawn ..
Bread ..

s tobake
w Cheesecakes :
o Crumbs to make bn:m 1

i i o white
n Puodding, baked

a2 g hotled

y  Sauce

1§ Steaks

y Vienna

Breast of Lamb or 1W»I'ull:l::nll l:-:urmd

and stuffed. .
Breastof Veal, honed and ﬂ.tm
Brill y
Brioche Paste ..
Broad Beans

Broceoli .. ; ;
Brochettes of Ca]f & I{uhu.}
- s Liver

liroth, Chicken
i Mutton . .
o Scoteh . -
i Sheep’s Head. .

o Turkish i e
£ Veal

Brown Bread Ice
o Glaze

5 Pudding

Soup (with Fnrcheflt
Balls) o

4 Stock (good)
Browning
Brussels Sprouts

L)

an Gratin

11 88

Buns, Cormflour

=R TRATN: i

o Ginger
Lemon .. : e
Loendon .. £ =

.. page2

210

fed

NO,

430
753
3zg
4Kt
176

705
538
a34

Gz
177
473

20
304
102
674
419
424
311
317
7
70
10
39
40
43

-

T

i3
745
553

45
733
459

474
475

470
477




INDEX —contined. ii.

e

NG, | ] N,

Buns, Raspberry i 478 Cake, Soda 5 o - 53;
Butter, Black, Halibut Em.d-: with123 | ., Sponge .. . b i

.. Eggswith .. 187 | , Sponge (with Crea 'n] =09

Butter Icing .. ! 604 ' o Sultana .. =3 e 510

Butter, Maitre d’ hﬁtd ;lé 79 Cakes, Tea os A e 511

i Sauce . i 1 63 Cake, Trile. .. . [

C Calf's Brains, Swembreadq wi:h 320

. Foot Jelly - 4 500
, Stock for Jelly .. 501

1 1| 1

2 ezed 2 . 4ga ., Head, boiled .. o 310

Cabinet Pudding 2t i 550 .. Kidney, Brochettes of. . 311
Cake, Almond .. i o 479 T 313

Cakes; ,, e 45 1 i S

5 ., Liver, Brochettes of .. 517
Callie; ilnmiﬂd Parlql.an 4% H-E o . (with Eschalots) 318
1 ngelc .. e as 4

. o fmied i o 319
. Apple .. o a's 655

Cabbage, boiled et s 425

3 0 ¥ ; Troast Lz ‘e 320
»  CApticot... .. o 5% . Sweetbreads (with Green
Cakes, little Apricot .. - 482 Peas) : .. 332
Cake, Baba .. . = 075 Canapés of Caviare .. .. 178
Cakes, to bake .. . pagez2og — B Grated Ham .. 205
,» Banbury . .o 026 Cannelons of Chicken 5 336
. Beef o i e 399 Caper Sauce .. i 64

Cake, Birthday.. .. .. 4% | caramel, Choux Paﬂtr} with 668

.+ Cherry .. i S 1 Caramel Puddmg - r 557
.+ Chocolate i " 485 Carp

: . s o 103
» Cocoanut ai 1y 4806 Carrots, Boiled e o 427
» Cornflour . .- 487 .. braized g e 425

Cakes, Eccles .. S o Ga7 .. pglazed " o 429
1 Fish .. L = i Carrot Soup .. i o 5

Cake, GF“ME” = e i 458 Carving of Joints .. pagego —
-y (GIOgER . ke e ABD w  Poultry and Game ;, 144 —

Cakes, to make .. pagezog — Casserole of Potatoes (with Minced

Cake, Madeira .. 4 e 491 Meat) - oE s 408
s Mocha .. S o 490 Cassolettes of Chicken i 137
.+ Moulds, to line.. pagezog — Cdultﬁou er, boiled .. = 430
.+ Mountain S 3 402 X German fashion 431

Cakes, Orange .. e i 493 4 an Gratin i 432

Cake, Parisian .. i 2y 404 Cauliflowers Purdée of s 433

Cakes, Pithiviers i i Gz8 Caviare, Canapés of .. e 178

Cake, Plum e i aie 4495 Celery, boiled .. ity 5 434

Cakes, Potato. . i its 496 s edis i v 435

Cake, Pound .. W s 497 2 Sauce .. s e 65
»» German Pound. . - 498 w Soup .. e e 6

Cakes, Queen .. g e 404 Charlotte, Apple s i 533

Cake. Rice ok 0 = 500 = Apricot .. i 569

Cakes, Rock .. B- ‘D 501 Charlotte Russe * o 573

Cake, St, Honoré .. - 673 Chartreuse of Oranges o 574

Cakes, Savoy .. -1 o 502 Chaufroid of Chicken. . s 338

Cake, Seed o o s 504 Cheek, Ox e o e 248
v Rich Seed i 2 503 Cheese Balls .. e o 179

Cakes, Sarewsbury .. 5 505 = Eggswith .. . 188

Cake, Snow .. 4 o 566

- Poached Eggs with .. 198



iv. INDEX—continued,

Cheese, Lemon i e

o and Macaroni ..

.+ Pattieg . o ey

+w Roll, Lemon .. s

W loasts o

w  Turnover i i
Cheesecakes, Almond

o Apple

- Bread

- Cocoanut

1 Lemon ..

" Macaroon

- Orange ..

. Welsh
Cherry Cake .. -

T Sauce .. 43 i
Chester Pudding v %
Chestnut Forcemeat .. o
Chestnut Sauce e =
Chicken Broth .. o s

- Cannelons of A
. Cassolettes of

w Chaufroid of

w  Clgars : <
w AlaClaremont ..
w alaCréme ..

w  Croquettes

NO.
747
180
18T
il
182
183
G630
Gag
631
632
633
634
635
657
484

67
539
J42

67
700
336
337
338
339
4o
bl
3.|:|.I
342

w  (with Cmquettss ﬁf Rme:l 343

»» Curried
Davilled
. Fillets. .

w  Fillets of (with Supreme

Sauce) ..
w  Fricassée of . .
..  Galatine of
. Grilled
. dl'Italienne ..
w Legsila Royale ..
.+ Mayonnaise of
Minced (with Rice)
{with Mushrooms) ..
Liver Omelette
Pan:ide
Patties A -
Rissoles of
(with Tomato Pnne‘,‘r
Chnldren 5 Trifle
Chilian Empanades
Chips, Potato ..

Chocolate i
= Cakes

344

345
16

340
347
348
349
is50
351
3"52
353
354
6nh
e a
355
3560
358
616
figh
451
759
485

Chocolate Cream
Wi Fingers
- leing

NO.
577
513
gz

1] Sandwich Elancumm.,u 571

Chops or Steaks -
Choux Paste, Horseshoes uf
vy Pasiry ,
" » (with {Zaramel} .
Cider Jelly
Cigars, Chicken o
Clotted Cream, ]unkc,t :md
Cocoa e
Cocoanut Bulla e s
o Cake. . - Fi
oy Cheesecakes
" Icing 5 his
T Pastry
o Pudding
i Rocks G
Cod (with Béchamel ‘-?uauce] 5
.+ boiled
+ (Dutch fashion)

o Steaks (dressed and baked]
i T I{Wlth Tﬂmﬂtn Purée}

Coffee .. Sic i o
g3 Cream
w loing
.. Turkish, mndlﬁed
Cold Meat, in batter ..

¥ Cutlets ..

2 and Tomatoes
Collops, Scotch minced
Compbte of Pigeons ..
Connaught Pudding .
Cornets, Lobster
Cornflour Buns

e Cake
Cornish Pasties
Cottage Pie i

o Sonp) s ot
Cow._=is S . w
Crab, Dressed .

Cream, Apricot. .

Bavarian

Brown Bread lce

Buns .. i

Chicken i

= Chocolate 3
Clotted, Junket nnd

Coffee .. i :

Eggs with ..

711
672
0y
668
502
339
579
758
471
486
figz
692
Bido
540
517
104
1ob
105

107
756
578

757
400
403
411
234
361
558
130
474
487
659
401

235
109
575
576

712
377
379
578
199
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NO,
Cream, Fruit .. i A 580
A% Italian .. A : 581
»»  Junket and Clotted.. 579
»w  Orange Jelly with 598
- Pistachio 582
»  Raspberry 584
n Sherry .. i : 583
7 Sponge Cake with . 509
A Strawberry 584
7 Swiss .. 585
»  Tapioca 586
5 Tartlets 648
- Vanilla Ice G685
Creams, various Ice 686
Cream, to whip. . - page sy —
Cressy Soup .. o [v]
Croquettes of Beef 402
-+ Chicken 342
" Kidney 312
" of Mutton. . 402
- Potato 220, 452
4 of Rice, Chicken with 343
,., Shrimp 154
Crofites of Haddock .. 208
Croiitons, Haddock with 200
i for Soup . 52
Crystal Palace Pudding 60g
Cucumbers, stewed . . 430
Cuff (double) Serviette page 356 —
Currant Puffs, Red : 042
Curries, Boiled Rice for 7E2
Custard, Cheap 740
» Invalid 213
T Medium 739
Custards, Parmesan 219
Custard, Pastry 741
o Patties W : 638
»w  Pudding, Orange . 544
" »w  Tapioca . 565
W Rich .. 738
o Savoury e 714
Custards, Savoury, for Soup 53
Custard, Strawbcrr}r iz 61y
Cutlets, Cold Meat ’ . 403
»w Lamb (with Spinac! | 271
i+ Lobster 131
»  Mutton T 278

" w  (stuffed with
Mushrooms) 270
" w (with O}'St-&l’ﬂ] 280
" » 2ala Soubise . 281

V.
il 1, E NO.
Cutlets, Mutton (with Tomato
Sauce) .. 282
i . Pork 207
»  Surprise e o 512
w  Veal 305
D
Damper, to use. . <. page 367 —
Dariols of Parmesan ., 545
Dariol Pudding. . E4T
Dariols of Vanilla 550
Dory, John 4 - = 125
Dough Nuts 704
Dressing, Salad i 470
Drops, Port Wine . ir 715
Duck, to carve . , .o page 145 —
Ducks, Roast .. e e 333
o to truss. . .+ Pagerqo —
Duck, Wild . 397
Ducklings, Roast ol 334
Dumplings, baked Apple 534
Dutch Sauce 5 68
E
Eccles Cakes .. .. .. 627
Eclairs .. e o r- 670
Eels, stewed .. s - 110
i % brown .. - II1
Eggs, Apple fi7r
w Apricot 570
w  baked 184
Egg Baskets
Eggs, boiled e s
»w forInvalids . page 322
» (with Black Butter) .. .7
»  buttered, scrambled or 201
+»  (with Cheese) 188
- dla Concorde .. e 189
»»  (with Cream) .. R 190
v curcied 191
Egg Fritters . $s s 102
n Garnish, Minced Reef with 244
Eggs au Gratin, . o - 103
» (with Fine Herbs) 1G4
+ au Parmesan . e Ig5
v Plover T o 196
u  poeached . $ i 197
+1 ¥ (with Cheese) 18

Eggs,dried Haddock and poached 121

Egg Restorative a1 i

724
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NO.

Egg Sauce i = S Gy

7 i (German) .. s 70

Eggs, Sausage .. o o 199

W SAVOoUry . e 200

T scra.lnbled or lmttemd 20T

o stufted .. e e 202

y»  Surprise, i la Créme .. 587

w  Swiss L. ¥ o 203

» Turkish .. " L 204

Empanadas, Chilian .. i 658

Exeter Stew .. - A 264
Entrées :

Beef, Croguettes of - 402

.+ Fillets of " 236

(with Horse-
radish) 237
(with Oysters) =38
i la Rossine 239
(with Shrimps)z4e
(with
Tomatoes) =241
, (with Mixed
Vegetables) 242
s an Gratin .. 404
Beet Grenadins (with Dlwea]zu
., minced (with Egg Gar-

a1 LEd

1% 5]

nizhj i an
. mineed (with '[:IIIJ.Eh-—

rooms) .. s 245
i Olives i ’ 247
Chicken, Cannelons :::I‘ 336
o Cassolettes of. . 337
L Chaufroid of .. 338
e Cigars .. o 330
T i la Claremont 340
" i la Créme .. 341
»  Croquettes. .. 342

vi (with Croquettes of
Rice).. HE 342
" curried .. T 344
o devilled e 345

Fillets of (with
Supreme Sauce] 346

- Galantine of .. 348
g a I'Ttalienne .. 350

Legs 4 la Royale 351
= Mayonnaise of 72
T minced (with Ricel 453
4 Patties .. e 455
= Rissoles of .. 350
o (with Tomato

Purée) i 358

M.

Entrées :

Cold Meat Cutlets R

Fowl, Fricasse of s 347
»  Galantine of b 348
w Legsila Royale .. 351
GGrouse, Salmis of s 372

Kidney, Calf's, Brochettes of 311
i la Dubois 313

1% Ui}

T Croquettes I 312
Lamb, Blanquet'e of .. 267
" Breast of.. . 269
. curried .. 250
.« Cutlets (with Hpmach]z;rr
Laml's Fry i - 272
w  Sweetbreads .. 275
Liver, baked s 316
o Brochettes of . 317
s Calfs(with Eschalots)z15
- a  iried o 310
Liver a la Provengale .. 28¢g
Liver, Pig's (with fine Herbs)zoo
l.obster Cornets .. : 130
o' Cutlets .. .. 131
S iBonflE N ot 6 -
Macaroni, Italian, . e 210
wMutton, Breast of i 269
.+ Croquettes of .. 402
s Cutlets .. 278

= . (stuffed with

mushrooms) 279
{with Oysters) 280

) w4 la Soubise =25:
o «» (with Tomato
Sauce) .. 252
.1 Haricot ... ik 283
Ox Tail (stewed) .. e 251
Dyster Patties .. i I43
. Rissoles .. i I44
Partridge, Salmis of .. 370
Pheasant, Salmisof .. 382
Pigeons, Compote of .. 361
5 Stewed .. e 364
Pork Cutlets - g7
Potatoes, Casserole of {wuh
minced meat) .. e 408

Rabkit, Curried .. 344 and 287
w  Stewed (brown).. 390

" w (white) .. 301
Shrimp Croguettes - 154
' Patties .. 156
Sweutbrﬂnds {with CHIFE
Brains) . i at 329




INDEX—continued. vii.
—— wo. MO,
Entrées : Fish, baked Fillets of . . s Iz
Sweetbreads, Calf's {With o fried Y i i =
(GGreen Peas) . 332 » fryingof .. page 40 —
Sweetbreads (in Brown , for Invalids .. .. 717
Gruvy). . e 330 ,  Sauces for page 42 —
Sweetbreads, Larded 331 Fish Soup o = .. 19
Steaks, Dressed .. o 250 .+ Stock o 5 o 49
Stew, ixeter .. i 204 Flaky Pastry .. - o b2y
ww  Polish 265 Florentines 4 4 i 630
o Spanish .. ot 266 Fluke, filleted .. : 148
Veal, Breast of o4 ., stuffed .. o 149
. Curmzied .. we a4 Forcemeat, Chestnut .. i 742
w  Cutlets . i 305 = Pork S 743
»w Fricassée of 397 - Veal ok . 744
.  Haricot 399 Fowl, boiled 335
w ala Marengo 322 ., Fricassée of M7
w  Minced .- 323 . Galantineof .. .. 348
. Neck of (Stewed).. 324 . tocarve .. . page 145 —
. Dlives 325 » Guinea 359
o and Ham Pie 326 s Legsidla Rﬂ}'dlL 351
- Patties i 355 .+ Roast 357
.+ [with Potato f..l'CH]HE"Eﬂ 327 French Beans . : X 420
F s 3  AlaParisienne 421
Fan and Petals Serviette »  Savoury Omelette .. 695
(double) page 350 — Fricassée of Fowl 347
Fan (simple) .. o vy 354 — h Weal 307
Fat, to Clarify .. 3 P 762 Fritters, Apple .. 703
s for frying .. page 4 — BRI s 192
Favorite Pudding 6oy Fruits, to clean.. .. 703
Fennel Sauce .. o T 7I Fruit Cream .. - = 580
Fillets of Beef . 236 . Macedoine of bog
» - {wuh Harse- r.ndlﬂhr 237 Fruit, Rice Mould with Stcwrd G613
= (with Oysters).. 238 o Stewad .. = s 619
. dla Rossine 239 Fry, Lamb's .. . 272
(with Shrimps) 240 Frying Batter (No. 1) .. o 735
! (with Tomatoes) 241 i - (o =) he 736
with Mixed T (No.3) .. 737
N [J,_Eta'l:r'le'-'.j - i 242
Fillets, Chicken =16 G
2 of Chicken l,'-‘-lth Sllpn_me Galantine of Chicken. . 348
Saunce) i 346 vl 248
Fillets of Fish, baked. . & o] 2 i s £
i Skate % 150 AR L el ’]E‘urke:.' & 45
" Sole, fried . 162 Game g;?;pﬂmwd '?'ff
- w (with Parmesan) 163 b . e iy
w  Turbot & la Créme 169 L Tms.s s eI
Fillet of Veal. brajsed g coh Gas for Cooking, Cost of ..
ok S pages 367, 369, 373 —
ANEEES wHoLd ate 313 w Wasteof .. pages 367, 369 —
Fish Cakes .. e voo  TI3 .. Governor, Advantage of . .
Fish, to clean page 39 — page 3570 —
o curried .. e T IT4 . Oven, Bread in .. w 373 —
Fat for frying page 41 S e S nialeany i W 371 —



viii, INDEX—continued.

No. NO.
Gas Oven, Heating of | H
pages 367, 372 — |
I w -Meat or Fowlsin. . Haddock; Bﬂ?'ﬁd =3 7 s
R e Boiled o e IIQ
P : b " Croiites of .. = 208
LA S Bty R arR s with Croiitons
- w to Roastin w 372 — . I i e
g S Shalal T i Dried . 120 |
1 St i Dried, & Poached Fgg5 121 -
- - ewing in i 872 =— Hali b B
alibur, Boiled s 57 122
Gas Pipes cv 4 370 — : |
iy Steak (with black butter) 123
Gitean of Peaches .. = 514 ; !
Ham, Bacon or (with macaroni) 175
Giateau of Veal .. e " 308
.+ Baked ., e = 208
Geese, to Truss .. page 140 — ;
i ¥ .  Bolled: .. il 5 200
General's Pudding .. 2 550
i Canapés of, Grated .. 205
Geneva Wafers. . i ae cEma .
v Carving of .. pagegr —
Genoa Pastry .. o o 681 ey 206
1 ] s LY
Genoese Cake .. s .. 488 .» Pie, Vealand .. .. 326
" Pastry i 2 676 w Loast i A i 207
" »»  (With orange) 677 Hard Sauce .. I 2 74
German Pound Cake.. .. 4gf Hare, to carve .. .. page 146 —
- Sauce .. s b 72 . Jugged .. 5 T 373
v  Egg Sauce .. i s ,» Roast .. e <+ 374
G‘ﬂ.‘llﬁl SJCI'IJP s + 8 3+ I2 " Suup oy e s 14
Ginger Bread Sponge car 52T .. totruss .. .. page 141 —
" Buns .. 0 . 475 Huaricot Beans .. e o 422
" Cakei . = e 489 .+ Mutton b «. 3B3
»  Pudding - e .- 560 - Purée .. = ¥ 16
Gipsy Ham .. .. .. 206 . Soup .. 2 i 15
Glaze, Brown .. i e 745 - Veal .. " - 300
18 "ﬂ"]:lile s A - ?'—1-6 Head Bnar 5 " - ﬂg-.'l._
(Goose, to Carve O page T4y — s Calf's {hmlwi it jio
»n  Roast .. v v 309 | Heart, Ox (stuffed and h;ﬂm:h 249
Gravy for Roast Joint, to Herrings, Pickled .. .- 124
make «e .. Pege93 — | Hole, Toad inthe .. - 220
Gravy Soup (clear) .. .- I3 Hors d'Oeuvres .. pageby —
. Sweetbreads in brown 330 Horse-radish, Fillets of Beef with 237
Green Peas, boiled .. A 445 Horse-radish Sauce .. - 75
a s (with Maitre d’hotel Horseshoes of Choux Paste 672
Butfer}. . EIES '446 Huuﬁﬂhﬂ]d Stﬂﬂk 5w . B0
2 w Soup .. .. 35 | Housewife Soup v s 17
Green Sauce .. 723
Grenadins, Eeef{with {}Iwr:s} 243 I
Grilling .. .. pages 308 371 — Ice, Brown Bread .. s 683
GrilliSancel 73 ,, Cream, Vanilla .. .. 0685
Grouse, Braized e - 370 ., Creams, various . : 686
»  Roast .. e = 237 Ices, to Freeze .. Pﬂﬂ'ﬁ 311 =
w Salmisof .. .. 372 | fee Pudding .. .. .. 080
Gruel, Batley .. ... .. 718 ,; Tangerine .. .. .. OB
,»  Oatmeal S ., Lemon Water .. .. 637
GuineaFowl .. .. .. 350 | Ices, Various Water .. .. 638
Gurnet .. s e s 116 Icing, Almond .. i .. Dga
. Bakedwi. L. Sae GEIp w Butter ... .. .. 0o




INDEX—continued. ix,

NO. NO.
lecing, Chocolate - .. bg2 IE:
. Cocoanut . o fig2
. Coffes .. ) .. Gg2 Lamb, Blanquette of .. e rants
. Orange .. g kY 693 ., Breast of (boned and
N - e - 691 stuffed) il e 260
. Water .. .. . 6o URSCATTIE oL SRIERDI NS
Invalid Custard i .- 713 n  Curried - 20
., Pudding ST v Cutlets (with Epmach} 271
Irish Stew & i we 203 Lamb's Fry .. v = 2y
Iralian Cream .. 3 % e BT Lamb Pie A .‘ car @3
. Macaroni 2t s 210 . Roast o : P 274
- Pudding T & Gas Lamb's Eweetbreads e 275
. Sauce .. LY ) =6 Larding . “a ‘e PEEF 144 —
Leek SE:up i 20
J Legs, Chicken or I owl (a la
Jam Tartlets .. s o 649 Royale) .. e 351
Jelly, Apple .. o o 588 Leg of Mutton II.JUIIE-EI a.nd
. Aspic o = L <89 larded) ¥ o = 288
Calf's Foot o - sg0 Lemonade e o ol 720
“ i . Stotk for.. 591 Lemen Buns .. o o 476
GideEivvse. e we 502 w Cheese.. .. .. 747
T Drahisse. | i 5 4 . Cheesecakes . . = 633
TR i A 594 - Cheese Roll .. o 660
w  Maraschino % 2 506 i1 Jelly .. o i 394
MR aal B . 57 o Mould . = : 505
Orange {wuh Cre mn] 498 n  toPeel “mi Grates... 707
. Perry .. 3 M 590 0 Pudding T e 542
» Pomegranate .. o GO0 ) 1 (boiled) .. 561
A o 1T T (R . o Cheese Sandwich .. 519
. Strawberry .. .. Goz n  Sauce .. EHRRNTT 77
Wine e it i Ga3 " Toflee .. i i 770
]uhn Dory el 4 e Lentil Soup .. s ae 21
Joints, Carving of .. pagego — Leveret, Roast. . o - 375
w Timetobang.. pagego — | Ling .. .. .. .. 128
Julienne Soup .. o 1§ Linseed Tea .. s - 729
Junket and Clotted Cream .. 579 Liver and Bacon . . 315
K w DBaked .. o F 316
w Brochettes of Calf's .. 317
Kale, Sea 2 = i 457 w Calf's (with Eschalots) 318
Kedgeree o - 126 e y fried - " 319
Kidney, Calf's, Brnchetles ::-f 311 " o  roast - e 320
i Calf's, 4 la Dubois . . 313 ww Omelette (Chicken) .. 696
v Croquettes ., % 312 » Pig's (with fine Herbs) 30
Kidneys, Fried . =% I 284 » 4 la Provengale. . o 289
s Grtlled ol 285 o Stewed .. o 321
= {with Ma‘tre :l’hﬁtel Lobster . - o . 129
: Butter) .... #h - 286 % Cornets e e 130
Kidney, Ox = «v 250 w  Cutlets o ST Y
» Soup .. o v 19 B Salad .. it 407
Kidneys, Stewed i - 287 5 Sauce .. i o 78
Kippers. .. i o 127 5h Souffiée 3% o 132
Knuckle of Veal, ste“-erl G 314 = Sonp .. A - 22



X. INDE X—-mlﬂruwri
K. KO,
Loin of Mutton, Braized (with | Mountain Cake.., .. .. g2
Mushrooms) £ i 200 | Mullagatawny Soup L 24
London Buns .. i o 477 = {clear) . . 25
Lunns, Sally .. .. .. 518 | Mullet, Baked Red .. .. 138
M Muslin Sauce .. 3 wa dEfa
Mussels (with Butter) s 139
Macaroni, Baconor Ham with 175 Mushroom Baskets .. .. z11
" Cheese and Sz 180 Mushrooms, Chicken with .. 354
& Italian o ) 210 i au Gratin P 212
ﬁ Soup T 23 " Grilled .. .. 213
Macaroons e s 529 - Minced Beef with 245
Macaroon Chccs‘?c?‘heq & 634 Mushroom Pudding .. R
Macedoine of Fruit .. e | Mushrooms, Roast Pheasant with 381
" . Prunes .. .. Boj Mushroom Soup o : 26
Mackerel, Baked .. .. 133 | Mushrooms Stewed in Milk 215
’" Boiled - .- 134 4 Stuffed .. o 216
T Grilled . .- 135 o Tomatoes with.. 462a
T (with Onions) .. 136 | Mushroom and Tomato Toast 217
1 Pickled .. - 137 Mutton, Boiled. . - - 276
Madeira Cake .. e 1, 401 = Breast of (boned and
Maiire d’hitel Butter. . o 79 stuffed) .. .. 279
. - ,» Kidneys with 286 9 Broth .. e 10 710
- s 1y Green Peas . Carvingof .. pagegr —
with 446 - Chops (grilled) - 297
Maitre d’hotel Sauce . . 5 80 . Croquettes of <+ 402
Maraschino Jelly .. .. 3506 .+ Cutlets e .. 278
Marbled Blanemange.. .. 572 " " (stuffed with
e AL, " i <97 n‘JIZ_I.'EllTDDIIIE} 260
i Jelly A ik (with oysters) 2Bo
Marmaine o E s ; i la Soubise 281
Marmalade Pudding .. .. 562 B : tosth Tomato
Marmalade Sauce .. Sis 81 3 o Sauce) .. 282
Marrow, Vegetable .. .. 437  Harieot .. .. 283
T Stuffed Vegetable . . 438 “ Hashed e 46
Mayonnaise of Chicken 2 352 .. Legof(bonedand !arded}ﬂﬁﬂ
» y» Salmon o= 251 .. Loinof, braised (with
1) Sauce .. . 8z Mushrooms) ..  2g0
Meat, Casserole of Patatues - Roast . . .s . 291
with Minced .. 408 . Shoulder of (stuffed) 292
= Minced (with Potato
Border) .. o 400 N
s, sand Pma:lﬂ He i o Neck of Veal, Stewed. . o 324
Melted Butter Sauce . 83 2
: New Potatoes, Boiled .- 449
Meringue, Apple o . 535 D b ) o4
Meringues - P L (R e e R
Merlitons o o o 637 o)
Mincemeat i . 3 748
Mince Pies .. b i 40 Oatmeal Gruel .. N SRE )
Mint Sauce .. o = 84 Olives, Beef .. Aol el e
S R S T ., Beef Grenadins with 243
Mould, Lemon.. .. .. 595 A O e
= Rhuharb < GII Omelette, Chicken Liver .. 656

Rice (with Stewed Fru:t] 613 | - French Savoury .. 695




INDEX —continsed, xi
NO. NO.
Omelette, Soufflée (with Parmesan, Aigrettesof .. 218
Macaroons) . 6o7 o Custards .. s 210}
" s Savoury .. g8 . Dariols of . . e 545
Y- o SWeet bag = Eggs an .. o 195
Onions, Boiled .. 5 v 439 b Soup o .- 32
.. Glazed ) 441 Parsley, Fried .. " e 740
Onion Sauce .. o’ % 8z - Sauce.. o S 88
e SOoupi e o A 27 . w  lcoldy .. a 8o
Onions (stewed brown) i 440 Parsnips, Boiled o e 443
o Stuffed .. i = 442 & i la Frangaise .. 44
;v Tripe and i e 2b7 Partridge, to Carve .. page 145 —
Orange Cakes .. s it 403 T i la Ravigote .. 377
Orangas, Chartreuse of 574 Partridges, Roast o ity 578
Orange Cheesecakes .. i 635 Partridge, Salmis of .. s 370
.+ Genoese Pastry with 677 i Soup ot Fin 33
Oranges, Iced .. 622 e to Truss .. page1z6 —
Orange Icing .. 693 Paste, Almond .. 7 ‘s 60
«+  Jelly (with Eream] =08 . Brioche .. T e 674
.« Pudding i 543 +w Horseshoes of Choux 672
.+ Custard Pudding 544 Pasc.es, Cornish _* .id 659
o SAuUce .. . . 86 Pastry, to Bake .. pagez78 —
Trifle 617 e Chonx .. o . 667
Ortolans, Roast 376 i .» [(with Caramel) 668
Ox Cheek - ; 248 Cocoanut o i 680
- Soup (clear) 28 Custard ¥ i T4T
. Heart (stuffed and baked) 249 = Flaky .. s e 624
. Kidney i e s 250 o Genoa .. S o 681
Ox-Tail Soup (clear) .. s 20 s Genoese i e 676
e v (thick) .. 30 o i (with Orange) 677
x Stewed ; 251 i for Cold Pies. . o 679
Ox Tongue s aia 252 Plaits .. s - 641
Oysters (with Dutch Saucc} : I41 ~ Puff .. i s 623
»  Fillets of Beef with. . 238 Half-Puff .. 4 624
n. . toBrCy-. o F 142 - Household Short .. fis4
Oyster Patties ,. 143 i Rich Short .. i 653
w  Rissoles s o 144 R~ T e T g .. 682
Oysters, Scalloped .. 145 Patties, Cheese, . o s 1581
Oyster Sauce e it Br ++  Chicken i e as5
Soup .. il 51 v+ Custard i il fig8
nw  lartlets.. i ¢ 650 e Pear s 7 = 639
i Dyster . ata = I43
» Shrimp S e 156
] 5 o oWedl L. T % 355
Panade, Chicken .. .. sar ie,act;ﬁ' Qamau C T
Pancakes i by o 706 2 E:.lt:f}s i B 03
Pears, stewed | . o T fizo

i Baked ol 34, 07 Peas. Boiled G
i Berliie e . 908 ; A At

. : n Green(with Maitre d’ hntel

Paradise Pudding .. 610 Butter) ) i 446
Parisian Cake .. h o 404 Pea Soup s i s 14
n Almond. . e 625 i green .. P B 35
Parkin .. e v 515 Penmaenmawr Pudding .. 563




L]
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M. BN,
Perch 146 Port Wine Drops .. SO ) 1
Perry Jelly % 509 Potatoes, Baked 2 .r 44T
Pheasant, to Carve .. pageigs — 4 Boiled * .. o 448
Roast o 380 Potato Border .. e 450
i vy (with Mushrooms) 381 # w - Minced Meat wlth 400
" Salmis of B w  Cakes. 5 40

5 to Truss .. page 136 — Potatoes, Eassercle of {wnﬂl
Pie, Beef Steak, . 258 Minced Meat) e 408
. Coltage 401 Potato Chips .. e g 451
Raiced Gan: 360 w  Crogquettes ?ﬂn and 452
. Lamb o o 273 i ¥ . Veal with 27
. Meat and Potato. . 253 n Ple, I"ZIE“ and .. 253
F!E"h Mince e ﬁqﬂ Potatoes, Boiled New 449
T e ol o A 453
Pie, Pigeon 362 Potato Snow .. i A 454
. Raised Pork 3 301 o Souffice.. k- e o
R R R R IR S S
Tl i il i) ag2 Potatoes, Steam‘ed 455
+w WVeal and Ham 326 " Surprise ot
, Vegetarian : 230 | Potato S“rpn“; - a2
I-:?geun,r,, Il_:c:mpme ol ., oy 361 P%’é:fgt' t::: e _E G:‘av‘;ﬂg‘rﬂa =
Pigeon Pie 352 | pouliry, to Truss .. o, 136 —
Figeons;feoast=. 33 | poundCake .. .. .. 497
Pigeon Soup 36 o ey German ... . ... 458
Pigeﬂ‘nsi SLE“’Ed = 354 I.}l'il'I.E'EEEII Tilrlil;‘.ts .- " E?E
w toTruss .. page1sb — | ponee Macedoine of .. bog
Pig's Liver (with Fine Herbs) 3oo Ptarmigan =3 o 384
ifi. R;ait :’ii“ﬂkiﬂﬁ i f:g Pudding, Arrowroot .. .. 722
ke, bLake S o Bachelor's .. . 553
Pigquant Sauce .. =iz 90 e Bakewell .. -. 536
Pistachio I'C".'ulg, to Blanch ?gl = Bedfordshire .. 537
" ream w2 Beef Steak . . oo 261
Pithiviers Cakes Ve 628 ’: Baked Bread e 538
Plaice, Filleted .. R “ Boiled Bread .. 554
w  Stuffed.. .. .. 149 o " Prown 'Tes  ss o 558
Plaits, Pastry - .. - . b4 £ Cabinet .. .. 556
Plover Eggs -.. -.. .. 196 L 1 117 e Al
Plovers, Roast .. as 383 i Chester .. . 539
Plum Cake = .. .- 495 o Cocoanut .. w540
. Pudding .. = 504 i Connaught.. .. 558
Polish Stew ... ... 265 . s Crystal Palace .. 609
CO ) 1 i [ 646 3 Dariol R T
Pamegranate Jelly .. 6oo % Favorite .. .. 6o7
I'urk, Boiled .. o - 205 = General's .. o 550
,» Carving of - pagegz  — AN TR e A kg 08D
., Cutlets .. . 207 i Invalid .. .. 723
v Forcemeat iy " 743 " Italian g i 608
,, Pies, raised .. 301 £ pinger siis ifwat 500
Roast A 302 ,y _ Lemon sis .- 542
Pcrtr.eﬂmuse Steak .. 3 259 it Boiled Lemon .. 561
. ., (larded) .. 260 2 Marmalade.. .. 562




———

e e e —

Puddings, to make milk page 237
Pudding, Mushroom .
i Orange
T Orange Custard
Paradise .. o
9 Penmaenmawr ..
- Flum
Queen
Savoy o A,
" Sponge Cake
,, St Claire -
Puddings, to Steam .. page 236
Pudding, Tapicca Custard ..

= Three and three
= Treacle

i Vaulla

i Vennoise

s Welsh

i Yorkshire

Puff Pastry

Fufis, Red Currant

Punch Jelly

Purée of Apples
w Apricot )
n  of Cauliflower ..
» Haricot ..

Q

Cuails, Reast . = A
Cueen Cakes | | = o
w  Pudding

R
Rabbit, Boiled . .
1% Curried
3 Pie
o Roast .
| Soup /
L Stewed (Brown)
4 3 (White)
Rare-bit, Welsh
Raspberry Buns
it Cream
i Sdance
Ravigote Sauce (cold)
T " thot) . . e
Red Currant Poffs .. o
. Mullet, Baked
Restorative, Egg =
Rhubarb Mould

34y

Rice, Boiled (for Curries)
.+ Border
w Cake

INDEX —rontinwed.

Wi,

543
544
610
563
564
540
547

540
fich

505
5449
566
507
568
551
552

G4z
(i8]
750
75l
433

16

385
499
540

386
387
358
389

38
390
391
23T
478
584

0

g2

03
G2
138
724
011
752

753
500

Xiil.
NO.
Rice, Minced, Chicken with. . 353
4,y @ la Créme e = 612
w Mould (with stewed fruit) 613
Rissoles of Chicken 356
v Oyster T4
Roasung .. 232
Robert Sauce 04
Rocks, Alpha 516
Rock Cakes 501
Rocks, Cocoaniit 317
Rolls, Beef i 410
Roll, Lemon Checse .. fifin
Roll, Swiss : 522
Roly-Poly, Savoursy 223
Rook Pie. . 302
Royal Icing fig1
Royal Trifle 618
Russe, Charlotie 593
S
Sago Soup 728
Salad, Andalusir 405
Beetroot 406
s LDressing 470
o Lobster. . 407
o Sandwiches F24A
n Summer 468
»  Winter .. 400
Sally Lunns .. 518
Salmis of Gronse B
- Partridge 37G
2t Pheasam 3H2
Salmon Boiled .. 150
% Mavannaise of 153
X Steaks (with Bernese

Sauce) v b 152
- Steaks (with Cucumber) 153

= Trout (with Duteh
Saace) .. e s
Salsify .. o o e 456
Sandwich Blanecmange,Chocolate 571
i Lemon Cheese .. 510
Sandwiches, Salad Ta40
0 Savoury 224
Sauce, Anchovy g 56
% Apple .. g i 57
w  ATTOWroot 58
Béchamel 50
i Bernese. . : ] Go

e Brain (for Sheep's
Head) .. : : 40
i DBrandw .. fi

C1



INDEX —continne.d.
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Xiv.,

MO,
Sauce, Bread .. 62
3 Butter . 63
5 ACAD RIS s ERE A
W Celery’ .. e 6%
fi  Ehercy:. 6
% Chestnut 67
N Dutch fif
s Egg 6o
o v German 70
i Fennel .. i b
T for Fish .. page 42 —
1 w Game e 3y 44 —
o German.. 72
w Green .. 723
G 73
iy Hard g N 74
&  Horse-radish .. P a5
s Italian .. ]
o Lemon .. oir
i Labster.. e 78
5 Maitre d’hotel. . o
. Marmalade 81
;s Mayonnaise Bz
= Melted Butter.. 83
= Mint B4
sy Muslin .. 416a
5. Gnion 85
o Orange .. 86
s Oysler 87
. Parsley .. 88
sy i (cold) .. Bg
- Piguant. . s i go
. for Poultry . poge 144 —
.  Raspberry o1
.. Ravigote (cold) gz
1 (hot). . 93
e T b g SRR 04
o Shrimp . e g5
& Sllanlﬁh ] gb

.  Supreme, Fillets of
Chicken with 340
v Clomaton e e g7
;s Veloute. e : 08
o White [fﬂr Puddmgs} 99
< ., Ifor Vegetables) 100
s Wine £ s 101
Sausage Eggs .. 1090
Sausages, Tomato i 227
Savouries e page g —
Savoury Custard 2 714
I - for Soup 53
200

T Eggs .

Savoury Omelette, French ..,

" " (Soufllée)
" Rﬂ]}’-Pﬂi}"
i1 oandwiches .
i Suet Balls
1 Vol:au-Venrt ..
Savoy Cakes
» Pudding..

Sea Kale .

Scrviette, The Arum Ltl;.f o

fage 360

veBoat oo
Cockade |,

Double
(AT o g

Double Fan,,
Simple ,, .,
SWiBt. 4
Tulipi.s 5
Water Lily,,

bk LR
13 L} ]
TH 1¥
L ¥

Lh ] ¥

Scones .. i
Scotch Broth .. ;
.y»  Minced Lﬂ“nps
yw  Woodcock
Seed Cake
. s Rich ;
Sheep's Head Broth .
Sherry Cream ..

Shoulder of Mutton :-tuﬂ'ed}

Shortbread e
Short Pastry, Hmmehu!:l

e = Rich: - it

Shrewsbury Cakes
Shrimp Croquettes .. ;
Shrimps, Fillets of Beef w :th
1 (with Mayonvaise)

Shrimp Patties. .
Shrimps, Potted
Shrimp Sauce ..
Skate, Dressed..
Slices, Vanilla ..
Slippers a la Créeme
Smelts, Fried
Snipe . s

. toTruss..
Snow Cake
Potato . -

. Soufflée ..
Soda Cake
Soles, Fried I
Sple, Fried Fillets ot .

1%

Fillets of o i

.. page

753

=

347

350
350
354
302
35=
364

140

N
6g5
6g8
223
234
734
651
5'0.3
247
457

157

159
643
a4
160

303

506
454
701
597
161
162




INDEX —continted. V.
N, M.
Sole, Fillets of (with Parmesan) 163 Soup, Potato .. i i 37
v Stuffed .. o e 164 » Rabbit .. = = 38
Soufflées, little Apple aik 661 nw Sago o = e 723
Souffiée, Lobster .. .. 132 yy  Spinach . -
w  Mixture ., .. 1328 w Tomato .. A%
Soufflée, Omelette (with Maca- v Turtle 44
roons) .- b9y i ;s (clear) 44a
.+ Savoury Dmelﬂlte .. 0g8 = »  (mock) .. = 45
o Sweet Omelette .. G99 . Vegetable i i 46
Boufflée, Potato .. . 700 » Venison .. ik .. 47
wo SNOW L. WE ae gOr Spanish Sauce .. g6
Souffiées, Various .. = joz .,  Stew .. 260
“Soup, Almond .. Ve C I Spice Biscuits .. s 524
,»  Artichoke % Spinach, Boiled o 458
w  Asparagus . 3 . Soup .. o 41
,»  Brown (with Furcemuat Sponge Cake .. 3 508
: Balls) - s + ;i = l“’lth Cl’ﬂﬂm} L 500
el 3 ~ 0 phdding.s oo 548
" CE]‘f[}' : g b i ., Gingerbread . 521
3 l? Clear .. v Pugey — Sprats .. . 7 o 165
12 t'jmluﬁe ' 5 Sprouts, Brussels = 459
" Lres:ﬁy e 9 w  (an Gratin] 460
£ r‘,:n?"fm;s’;ur i il C]a:re Pudding .. 6oh
i {‘;:‘i:’]:dr :“ nuou:.'iu.r] m'_ . f;i St. Honoré Cake .. 73
) F't;r::enmu; Balls for .. 54 Stedl; Beef, Ele : 53 220
" 3 Hromrl s 5 »» Pudding . 261
! G'III.::_,‘ 3 ¥ Steaks, Bread .. - - 177
b ; L= ' x Fa e Cod (with Tomato
. Giblet .. s o 12
ooy (Cldaty e ¥, - Purée) el 107
L o . idressed and baked) 108
., Hare i il i 14
Haziok - " e, ! o Dressed 57 o 256
2 : > SONEET L el ey
» Jlf:::_:?n:lm o ;g Steak, Halibut (with Black
= S Butter).. oo . 143
w  Kidney .. ¥ ot 19 . Porterhouse .. .. 259
. Leek i TR 20 5 ~ (larded) 260
o Lentil .. . O 21 Steaks, Salmon (with Bernese
»w Lobster .. A s 22 Sauce) o o 152
» Macaroni = & 23 A i {with Cucumber) 153
» Mullagatawny .. ok 24 Steak, Stewed .. ga g 2062
- . (clear) . . 25 o Stuffed .. o = 263
o Mushroom 5 o 26 Stew, Exeter .. i oe 264
W Dnlon .. s 27 i Irish i o Eie 203
v O0x Cheek :cimr: i 28 b Polish . o e a5
»w Ox Tail (clear) .. i 29 vy Spanish .. 266
= Wi (thiek} .. - 30 Stock, Good Brown .. 48
s Oyster .. i o 31 +» Call's Foot (for Jell}r] 501
s Parmesan P s 32 . Fish i i i 49
. Partridge : i 33 » Household .. a2 50
i * Pen i e 2 34 w Good White 51
w3 ETEen) O Sre 35 Strawberry Cream .. — 584
» Pigeon .. i " 36 | = Custard .. o 614
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Strawberry Jelly RS ™ (P Teal, Roast .. 43 By 394
Suet Balls, Savoury .. - o Tench .. W ; o 166
o Pastry .. iz Three-and-Three I-‘udduu_, - 540
Sucking-pig, Caning uf _fmg': gz — Toad in the Hole =, g 226
- Roast .. ! 303 Toast, Anchovy . - 174
Sugar, Biscuits. . S e 525 . Brains on o e 176
» Boiled .. at e 754 »w Cheese .. . e 182
Sultana Cake .. = i 510 i dEEE e T i 207
Summer Salad . e : 468 ;v tomake . 2 =36
Supreme Sauce {]"li]ezq nl’ o Muﬁhruﬂm and lm“rjlu Z17
Chicken with) .. b 340 ..  Tomatoeson .. o 228
Surprise Cutlets B 45 512 Tomata . . o » 2
Surprise Eggs i la Créme .. 587 Tﬁﬁ'ee Almond Sl e b
5t Potatoes % . 221 L Leman . X 70
Surprises, Potato .- 221 Tomatoes, 1-1111315 of Be:.fwuh 241
Sweetbreads (with Calf's Bra.mf-}l 329 & Cold Meatand .. 411
3 (in Brown Gravy) 330 & Dressed .. .. 461
" Calf's (with Green E with Mushrooms  462a
Peas) .. .. 332 | Tomato Purée, Chicken with 358
T Lamb's .. Ve 4 275 i e " X s
¥ 2 LardFd o 31 331 o Sausages .. e 227
Sweet Omelette (Soufflée) .. 6og A e = -68
" Vol-au-Vent .. 0. figz Tomato Soup .. b o 42
Swiss Cream .. e 23 585 Tomatoes, Stuffed .. s 462
w Egg zas = ik o208 o on Toast .. v, 228
o ROl B el e Nes 5220 | cpariate Toast . +e he 23D
w Serviette, The .. page 36z — A .»  Mushroomand 217
Syrup Tart " s 55 663 Tongue, Ox, Glazed .. o 252
T Treacle Pudding ’i: i 566
Talmouses MR e, il Trible Cia]ﬁ SEMR gig
Tangerine Ice .. B 3L 684 e LRI 3 i i
¢ s Orange .. o a) 617
Tapioca Cream. . » s MRED
S ; 2 v eRayal T . 24 G158
lapicca Custard Pudding .. 565 E
Tartlets, Almond : k), €65 Tripe and Onioxs i 207
; 2 5 Trout,Salmon (with Dutch E:auce'_i:!':r;r
5 ."Lpp_le o ot 7 Truselng ., iy . page 136 —
" Apricot - e 6606 : , R
Cream 5 . 643 LRHPISBEVIBHE . RN
. Turbot, Boiled . - 168
ST § & i 649 i Fillets ﬂf ala ana 169
1 DF.StEr . i ﬁ,ﬁn = Italian Fashion .. 170
s Pflnce:ss' % i Bt Turkey, Boiled. . e - 365
3} ESRVICHOEI) o A ARO0 .+  Galantine of .. ... 366
Tart, ﬁpp!e Meringue i 602 X to Carve o PALET4S —
Tarts, Polish .. “s e 646 Roast . . " L 367
_T:““" Syrup .. & = R , to Truss .. page 136 —
R R RS Ol e IR AR TD Ny ot e Wk
n Beef.. .. | Rapah Coffee (modified) .. 757
.+ Quickly-made Beef .« 727 BN 2 A s
., Raw Beef . G . 528 -y g"l d' o ! 63
. Cakes - - W 511 Turnips, Boile ae .. R
TR o Baker bageIts — . Glazed £ co 4bq

Linseed .. ... .. 729 | Turnover,Cheesc .. v 183
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Turtle Soup : 44 Vennoise Pudding .. o 568
" (clear) .. I Victoria Tartlets i by (64
* imock) 45 Vienna Bread .. s = 473
Vol-au-vent (savoury) o b51
X% i (sweet) .. i fisz
Vanilla, Dariols of 550
o Ice Cream 115 w
= Pudding 07
” Sitoee: o B i Gi3 Walfers, Geneva i Ao 532
Veal, Breast of (boned and stoffud) 304 | ' Aten Apple .. .. ... 730
., Broth o & 232 " Il;}rlt:}' o L 3 <31
.. Carving of e e o GEER e o ho2
- Curried 5 e LCE, Lum.-:m o A ﬁ_'.'!}'
.+ Cutlets . 305 i I':IEE‘ vﬂrlf}us i s 638
.. Fillet of, braised 166 o T:.ll}' Servietw:.. page 364 —
B et i Welsh Lheesﬁecakes s i 057
. Pricassée of 307 | w Pudding .- : 551
w Giteau of. . L 308 | 1 R“""—"I’FE-- AT e . 231
GG ¥ 100 "Ir"h"hf:&tmf}:li Biscuits .. 2 520
++ Knuckle of, Stewed 314 Wh!t?ba“ A ol 11
.+ ala Marengo 3ze | Whiting, Boiled i & 175
5o Minced .. .. 323 w  Fried.. .. .. a7
. Neck of, Stewed 32 White Glaze .. 3 . 746
5 Olives .; 125 »  Sauce (for Puddings). . 04
.» Patties 155 " w (for Vegetables) 100
.. and Ham Pie : 326 1-"'."_11“:2 Slrl.l.}til {zood) .. s 51
.+ (with Potato Croquettes) 327 Wine Biscuits . . e = 527
"’ Ioast e - 323 LU J'-:'HF . “'n g ﬁﬂj
Vepetables, to Boil .. pagce 186 w  Sauce .. .o o 101
" to Cleanse ,, 186 — Winter Salad .. o = 460
Vegetable Marrow .. .. 417 Widgeon, Roast . <. 396
0 w  Stuffed 438 Wild Duck . . . 397
5 Soup 46 Woodcock, Roast =2 .. 398
Vegetarian Pie .. 230 o Scotch .. o 228
Velonte Saitce . . o8 i to Truss .. page1jo —
Venison. .. 5 2 7 305
" to Carve <. pape 146 — Y
L EUI.IP 3 47 Yorkshire I"'I.:Illdil'lg . aie 552



MRS. H. M. YOUNG'S SPECIALTIES.

Combinatian
'Til}. For Tartlets,

Mince Pies
and Cakes.

()]
1 PrICE 18. 3d. BY POST 1s. 6d.

Round Fancy Cutters.

Sizes—3-in. and 3%-in. diameter.

Suitable Sizes
for above
Combination Tin.

=
Pricr 6d. each.
BY POST, 7d.
Palette Knife.
=y T r = T

Al ﬁ‘-,! | BY POST, 2/-.

= HLa e T PRSRAT

lCiﬂg Tubes are the most
useful,
6d. EacH. BY PoOsT, 7d.

Icing Syringe & Screw.  These three Tubes, complete

with Syringe and Screw, 3 b.
2f-. BY POST, 2/2. BY POST, 3/8.

8-in. Blade. PRICE 1s. gd.

Most useful size.

A NEW BOOMWK, Home-Made Cakes, Saveets,
oo BY (L Bon-bons, Fams, Marmalade,
Mrs. H. M. YOUNG. Wines, &c. & & £

1/-. BY POST, 1/2.

All arders and vemittances fo be sent to Mrs. H, M. Young, Havston, Cambridee.
Ovrders of 20s. and upwards sent Carrtage Paid,



MRS. H. M. YOUNG'S SPECIALTIES.

Best French Cooks’ Knives.

MNo. 1.—s=in. Blade.
Most suitable knife for boning and filleting.

I’RICE 15.; BY POST, 1s. 1d.

Mo, 2.—g-in. blade. Most suitable T
size for mincing. s
PRICF 28.; BY POST, 2. 3d. Larger sizes to order.

American Omelette
Tin.
To use see Recipes for Omeletie Soufilées.

PRICE, 1s. 6d. BY POST, 185. od.

Forcing Bag and
Tubes.

Used for Meringues ; Decorating with
Whipped Cream, White of Egg, and
Jelly ; Forming Eclairs, &c. The Bag
Is made of specially strong Linen, the
RRose and Plain Tubes of Tin,

PRICIE (COMPLETE), 1s. 3d.;
BY POST, I1S.4d.

Mlxlng Bewl

Size—1o . diameter.

Most suitable H.ml for mixing
Cakes, Whipping Eggs,
Cream, .L\'M
Worked in One Piece of Metal.
Made in Strong Metal Heavily
linned.

PRICE, 58, 6d. BY rosr, 6s.

L orders and remittances to be senl fo Mrs. H. M. Young, Harston, Cambridee
: y G e,
Orders of 20/- and wpwards sent Carviave Paid.



MRS. H. M. YOUNG'S SPECIALTIES.

Pan with Wire Basket.

e —— e 5

This Granite Enamel is par-
ticularly useful for frying, as it
doesnotchip with heat. To fry
perfectly. a sufficient quantity
af fat (o cover the basket should be used.

This is the size used by Mrs. YOUNG, the
pan being 8-in. and the basket 7%-in. diameter.

w
PrRICE 45 & BY POST, 48. 6d.

Charlotte Russe Mould.

Size—rt Pint.
For Recipes, see " Houseqnife's Manual.”™'

I'RICE 18. 3d. BY POST, 1s. 6d.

Dariol Moulds.

Useful for Jellies, Custards, Egeos, Pudlings, Cakes, &c.

See " [TauseTpife’s Manual,l””

Pricr 2s. 6d. per dozen. BY POSY, 38,

Slipper or Ceorpet Moulds.

Used for Slippers & la Créme, Savoury Cornets
Brandy Snaps, &c.

PrICE 25s. per dozen ;

BY PosT, 25. 3d.

See ! HouseWwife's Manual.””

Toast Racly Mould.

Cake Mould.

0

Very suitable for Sponge Cakes

I'kicE 1s. 3d.; BY Post, 15, bd.

All orders and remittances to be sent to Mrs. H. M. Yarng, Harston, Cambridge.
Ordders of 208, and .'.Jlfi':u':lnlr.'. sent Carriage D,



FLETCHER, RUSSELL & CO.’S (LIMITED)
“New Kensington’ Ranges.

This series of Perfected Gas Cooking Ranges has many unique advantages. The
SAME RANGE can be supplied, SINGLE or DOUBLE Cased, FIXED or REMOVABLE
Linings, ENAMELLED or PLAIN. All are supplied with Top Crown Plates Enamelled

The HoT PLATE is
supplied with an extra
simmering burner,and
the taps are in front,
and entirely out of the
way.
. > _ — The HOT PLATE
e WA : == : : BAarS(Patent) arefixed
7< - : or movable at will.
The BURNERS AND
GRILLPLATES(Patenti)
are either fixed or
removable at will.
Any RANGE sentout
can at any time be
quickly altered to ans
of the above forms,
without removal, and
without changine the
shelves or tins.
The OveEn ToP is
porcelain enamellead,
andisarrangedtohold
any liquid or grease
accidentally spilt
withoul risk of run-
ning down and dis-
figuring the front.

i i b e L L Cn e

e ——

o T FEN

T

No. 4o, “ NEW KENSINGTON" RANGE.



FLEETCHER, \RUSSELL: & CE). S {LIMITED)

STANDARD BOILING BURNERS.

-
-
REGISTERED.
These burners are designed as a complete series of the

highest and most perfect class in the simplest possible form, and
in one single casting.

Price EXTRA, Diameter

Porcelain  with Automatic ACross
Enamelled arrangement as support for
Price Price engraved above VYessels.
) ~ L 3
No. 10, Standard’ <o T/X00 o0 200 -0 KOS 8 SE-In:
e K i s B0 e 30 LBIGE s
20 . s 23l0) - 5|7 - 5[0 =
30 < o FOME e SO - IG: ;.
35 i \ 86 ... 11/= o} ..



FLETCHER, RUSSELL & CO.’S (LIMITED)
GAS FIRES.

. e e - T
Sha® L A L AL 6 S A" bl
§ ‘i"w-‘-r'—w—ﬂ-l-h-ﬂ-f‘ 'b ety

~ BENGAL NURSERY.

WITH BOILING BURNER.

Size, 21-in. high; 18%-in. wide; 6-in. back to
front. For rooms up to 14-ft. square.

PRICE, in Stove Enamel, 33/-
Nickel-plated Trivet, 1/10 extra.

Apply for Complete List of Gas Fires, Stoves, etc., of
every description.



FLETCHER, RUSSELL & CQ.'S (LIMITED)

PATENT AUTO. SERVICE.

-

FOR DOMESTIC HOT WATER SUPPLY.

A constant supply of Hot Water at command dav and night
b a cost of Zd. per week.

Auto. Service No. 3.

Prices:—Three gallon size:
14%-in. wide, 20-in. high, 74-in.
back to front, excluding spout ;
price, complete with high pres-
sure water tap, 80/=; Nickel-
plated, 105/=; or without taps
and towel rail, 65/=: Nickel-
plated, go/=

The three gallon size is amply
large for ordinary family use.

Auto. Service No. 5.

Prices:—Five gallon size:
s 143-in. wide, 30-in. high, 7&in.

back to front, excluding spout ;
price, complete with high pres-
sure water tap, 95/=; Nickel-
plated, 124/=; thesame
without taps and towel
rail, Bof=: Nickel-
plated, 109/=

Both patterns are
made in strong copper,
enamelled outside and
g coated with pure tin
inside,

=

TH[S isanimproved form ofthe well known Automatic Cylinder, and is intended
to be connected direct to the ordinary water service over the scullery sink.

Itis independent of any pressure on the water mains. The hot water is always
al instant command, even if the gas has been completely extinguished for 12 hours
previously, the heat being perfectly retained for long periods. All that is neces-
sary is to light the burner for about half-an-hour or se when the supply of hot
water is petting low. A small speck of flame in the pilat light gradually increases
the temperature of the stored water, which, if left cold at night, will be found
scalding hot in the morning, and ready for use.

The hot water reserve in the smallest size is three gallons, and in the larger
size five pallons, all or any part of which can be drawn instantly. There is no
loss of heat by circulating pipes, &c., the hot water not used being stored for
future use without waste.

It is beyond all comparison the most economical water hester for general
kitchen and scullery use. there being absolutely no waste of heated water. It
requires no flue aind a very small gas supply, and after many years' daily
pxperience with the original form, we have every confidence in recommending
this as the best and most perfect system of water heating for general kitchen
purposes. It will not supply botling water for tea,




Telephone MNo. 5722,

C TinlmneG & Co. LTh:

IFINE  ART  DPRINTERS,

LI HOGRAPHERS,

BOORKBINDERS,

STATIONERS, &C.

A%

VICTORIA PRINTING WORIKS,
OO " VICTORIN STREET

LIVERPOOL.

lelephone N0, 5722,




Fletcher, Russell & Co., Limited,

ARTISTIC IRONFOUNDERS.

No. 3—OPEN AND CLOSE FIRE PALATINE RANGE.

WORKS:
Scotia Foundry, Athole Street, Pendleton, Manchester.
(COMBINED SHOW-ROOMS FOR ALL OUR MANUFACTURES :

130 and 132, DEANSGATE, MANCHESTER,

134, QUEEN VICTORIA STREET, LONDON, E.C.
(300DS I,JEI*f} r—

GREAT NORTHERN RY.. KINGS CROSS, LONDON, N.



Fletcher, Russell & Co., Limited,

ARTISTIC IRONFOUNDERS.

COMBINED SHOW-ROOMS FOR ALL OUR MANUFACTURES :

130 and 132, DEANSGATE, MANCHESTER.
134, QUEEN VICTORIA STREET, LONDON. E.C.
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FLETCHER, RUSSELL & CO.'S (LIMITED)
New Patent “Register” Gas Fires.

Fire opening 1o-in. wide, for rooms up to 16-ft. square. Size
over all, 30-in, high ; 233-in. wide ; r1o-in. back to front ; height
to top of flue outlet at back, 18%-in.

Price, Stove Enamel, 526
Best Stove Enamel with ujpenwork iron panels at sides, with

Chimatto (Porcelain) Ename Canopy, any colours, bright or
dead, and gold to order, 72/-

With tile sides ... -« 10/6 extra.
Nf::l-;t*f-plated Trivet Sy Ble L
Swing Trivet Burner ... S Y R
Chimney Elbows . 2[3 each,
Flue Pipes ... - 1[/2 per foot,



MORTLEOCK’S

e NOTED. .

FIREPROOF CHINA

(In White, ‘Brown, or Green).
As supplie :
| pplied to the

\ o ik
7?\ principal Clubs, Hotels,
and Restaurants.

Every Requisite for the Kitchen.

SAMPLES SENT CARRIAGE PAID,

MORTLOCRS Isro.,

466, 468, 470, OxFord Street,
351 & 32, Orchard Street,

28, Granville FPlace,

LONDON, W,

Manaoing Director

JOHN GEORGE MORTLOCK, Meldreth, Cambs.
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