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_oe. BREAKFAST. 2e—
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THis meal is. often found to be one of the most
difficult that the housekeeper has to provide. A certain
amount of variety is required, but dishes that need
much preparation are naturally out of place at an
early hour in the morning.

We give several ways of preparing solid meat dishes
suitable for breakfast, which are followed by recipes for
dishes of a less substantial nature.

A
Ham.

The best hams are those that are home-cured, and
that are af least a year old.

Soaking.—All hams require soaking before they are
cooked ; they should be placed in a deep vessel and
entirely covered with water. A very old and dry ham
should be soaked for three days, but for a new or
American ham eighteen hours is quite sufhicient.

Cooking.—An old ham should be put into cold water,
brought to the boil, and simmered for many hours.
When it is removed from the fire it should be allowed
to remain in the water till it is nearly cold. When the
ham is taken out of the water the skin must be removed
at once, and brown raspings (page 1go) thickly and
evenly scattered over the ham. A new ham is best
cooked in a Warren’s pot ; the steam should be turned on
for the first hour and then turned off. The skin must
be removed as soon as the ham is taken out of the pot.
[t is impossible to give the exact time for cooking a
ham, as much depends upon the age and size, but
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sizes are necessary ; the smallest is the one first used.
The paste must be worked carefully with the hands up
the sides of the mould, taking care that the paste at the
bottom is not so thin that it will not support the weight
of the meat, nor so thick that it will be uneatable.
When the paste has been worked up on the smallest
mould, the mould must be carefully removed, and
replaced by a larger one, and the paste worked till
the pie is of the right size. It must then stand in a
cold place till the paste is quite stiff, when the meat can
be put in. The meat must be well pressed down and
must form a compact mass ; two tablespoonfuls of the
gravy made from the bones is poured (warmed) on the
top. A quarter of a pound of paste is rolled out to form
the lid ; this must be wetted and securely fastened on,
the edges of the lid of the pie raust be firmly pressed
together and neatly trimmed and ornamented according
to taste. A hole must be made in the centre of the lid.

The pies should be made the day before they are
baked.

A piece of paper should be pinned round each, and
they should be baked for at least two hours and a half in
a moderate oven. It is, however, better to send them to
a baker’s oven, the heat of which is more uniform than
that of the oven by the kitchen fire,

After the pies are baked and are still hot it is a good
plan to pour in a little of the gravy, which should be
made hot before adding.

VEAL aNxD Ham PiE may be made in the same manner,
but with rather less salt in the seasoning,

PrororTIiON :(—Four ounces of cooked ham to one
pound of veal,

Beefsteak and Oyster Pie.

The crust 1s made in the same manner as for pork pie.
The filling is in the following proportion :—

1 Ib. best steak to 16 oysters.

[ 1 teaspoonful salt l Mixed
Seasoning - } teaspoonful pepper l;?at:n .

A pinch of cayenne J












16

Scale, cleanse, and remove the inside from the herrings.
Split them open and remove the backbone ; wash and dry
them. Cut each herring down the back, making two
fillets ; beat out each fillet with a wet knife. Spread
over an anchovy forcemeat, roll up, and fasten with a
skewer. Dip in egg, and then in bread crumbs, and fry
in hot fat, a nice brown. Garnish round with the roes,
on croflitons of fried bread.

ANCHOVY FORCEMEAT. :
Pound the anchovies, yolks, and butter together ; pass
the mixture through a hair sieve, then add the soaked
crumbs ; season and use.

Herring Roes.

Cut out some stale bread in fancy shapes, remove the
centre, leaving a very thin bottom, and fry a nice golden
colour. Season the roes (which should be soft ones)
with pepper, salt, and a few drops of lemon juice. Fry
them lightly in butter. Place a roe on each crofiton,
garnish with hard-boiled volk and white of egg, and
chopped parsley.

Harengs Farcis aux Crevettes.
(Herrings stuffed with Shrimps.)

Presh berrings ... ... ... EOr6
Picked shrimps . ... ... .. 1 gill
Creamy's.. "l .+ ... 2 tablespoonfuls.

A few drops of lemon juice.
Cayenne pepper to taste.
Brown crumbs.

Egg e | e Nnsn ke e e
Butter,

Scale and wash the herrings, cut off the fins and the
head. Split each herring open, and remove the inside.
Wash the fish thoroughly and bone them as follows :—
Press each herring (inside downwards) flat; this is to
loosen the bone. Then remove the bone, beginning at
the head. Dry the fish well in a cloth. Spread a little
of the Shrimp Farce on the inside of each herring ; roll it
up ; fasten it with a skewer; dip each roll into beaten
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Cold Boiled Chicken.

Truss and boil a chicken according to directions (p. 74)-
When it is cold divide it into nice pieces, leaving out the
back. Have ready (hot) some white or bechamel sauce
(p. 25), in which a few leaves of Marshall’s gelatine
have been melted. Coat each piece of chicken thickly
with this. When the sauce has set, arrange the pieces
of chicken round a small dressed salad, garnish with
rolls of ham, slices of lemon, and small pieces of hard-
boiled egg.

Picnic Rolls (Cold).

Cut slices of French roll, cut off the crust, and hollow
out the rounds (which must not be too large) so as to
leave only a thin wall of bread on the outside and
bottom ; fill with minced chicken, veal, lobster, or
salmon, mixed with mayonnaise or bechamel sauce and
nicely seasoned. Dish round a dressed salad, and gar-
nish with aspic if convenient.

Jersey Tomatoes.

Tomatoes .. .. sap v OCE,
Piquant sauce.
Salad.

Cold roast beef (cut into dice), or chicken.

Choose tomatoes of equal size, cut them across,
remove the seeds. Mix the meat with sufficient piquant
cream sauce to moisten it, pile it on the tomatoes, and
serve round a small dressed salad. Garnish with aspic
jelly if convenient.

Piquant Cream Sauce.

Cream ... s stx .. PR

o e SRR S a pinch.
Castor sugar ... .. . a pinch.
English made mustard . 1 teaspoonful,
French ,, . P o +

Chili vinegar ... ... ... to taste.
French ,, to taste.

Whip the cream stiffly, add the other ingredients, and
use as directed.
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Trim the cutlets to a nice shape ; braise them gently
in some good-flavoured stock until tender, about one
hour. Remove them from the stock, and press them
between two pasteboards with a weight on the top,
until the cutlets are quite cold.

Mask each cutlet with the chaudfroid sauce; orna-
ment the centre of each one with hard-boiled white of
egg in fancy patterns. Dish the cutlets on a bed of
dressed salad, with the ends of the bones pointing to the
centre. Garnmh the centre with chervil, so as to cover
the ends of the bones ; place round the dishes slices of
tomato, some hard-boiled yolk of egg, and aspic jelly.

Chaudfroid Sauce.

Mix together the tomato, brown sauce, and aspic jelly ;
reduce over the fire to half a pint. Strain it, and when
quite cold it is ready for use.

Coételettes Chaudfroid aux Tomates.

Nicely trimmed cutlets,

either lamb or mutton 6 or 7.
Tomato sauce ... -.. ... 1 gill
Aspic jelly . SECI -8
Some hard-boiled egg
Salad.

Tomatoes and aspic jelly to garnish.

Braise the cutlets until tender with a few sliced vege-
tables and a little good gravy for about three-quarters
of an hour. Remove them from the saucepan, and press
them between two boards until cold, then trim them
neatly. Mix the tomato sauce with an equal quantity
of aspic. Colour with a little cochineal. Mask each
cutlet on one side only with the tomato mixture, and
when set decorate the centre of each cutlet with hard-
boiled egg cut in fancy shapes. Have ready some nicely
picked salad, mix it with a little oil and vinegar. Puta
heap of salad in centre of dish, lean the cutlets against

it, and round it place a garnish of sliced tomatoes, salad,
and aspic jelly.
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WE do not intend to deal here with elaborate menus
and dishes, but rather with those that will be found
more generally useful.

We have classed the dishes under the following
headings :—

Soups.

FisH.

SimPLE ENTREES.
MEeaT DIsSHES.
PouLTRY AND GAME.
PupbpinGs.

PASTRY.

SWEETS.

SAVOURIES.

IN a large or even moderate-sized household, a good
cook will rarely be obliged to buy meat to make soup.
All bones and scraps of meat (excepting, of course,
those left upon plates) should be carefully saved for the
stock-pot. Care must be taken that none of these
pieces or bones are in the least tainted, as stock must
never be used when either tainted or sour,

The bones must be broken up, and the pieces of meat
cut up, and they must be placed in a stock-pot or sauce-
pan and covered with cold water. To them should be
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Neither herrings nor mackerel can be had in per-
fection inland.

Fish should be thoroughly cleaned, and the internal
organs carefully removed, also all the blood and silver
skin ; but fish must not be washed more than is abso-
lutely necessary, nor must it ever be left soaking in
water,

Smelts are cooked without being opened, and the
liver, which is considered a delicacy, is left in red mullet.

The fins must be cut off, and the tail trimmed.

BOILING FISH.

This method, although a very usual one, is not to be
recommended, as much of the nourishment and flavour
of the fish 1s lost,

The fish most commonly boiled are cod, haddock,
salmon, turbot, brill and mackerel.

Of these, cod (fresh), salmon and haddock should be
put into boiling water.

Turbot, brill and mackerel should be put into cold
water, as their skin is more tender than that of the fish
that is put into boiling water.

All salt fish should be put into cold water.

METHOD OF BOILING FISH.

1. Allow sufficient water to cover; add two table-
spoonfuls of salt and two tablespoonfuls of vinegar to
each gallon of water.,

2. Skim well,

3. Keep the lid on the fish-kettle and cook gently ;
when the flesh leaves the bone it is cooked sufficiently.

No certain time can be given for boiling fish, but the
following facts may be some guide.

The fish that are put into boiling water should
generally simmer six minutes to every pound, and six
minutes over.

Fish up to about three pounds weight, when put into
cold water and brought gradually to boiling point, will
be sufficiently cooked by the time they boil. If larger,
they must cook longer in proportion.

All fish must be served as hot as possible, and must
be well drained.
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HADDOCK.

This fish rather resembles cod, but the flavour is rather
more delicate and the flesh is less firm. It is also much
smaller, and is therefore cooked whole, the tail being
fastened through the eyes. Haddock may be had almost
all the year round, but is best in the winter.

It may be cooked in a great variety of ways :—Stuffed
and baked (p. 48), filleted and fried, or (if very small)
skinned and fried like whiting (p. 43).

Haddock should be put into beiling water, but as it is
not such a thick or firm fish as cod, it will be cooked in
a comparatively shorter time.

The following sauces may be eaten with boiled
haddock :—OQOyster (p. 148). Shrimp (p. 150). Anchovy
(p. 150). Maitre d’Hotel (p. 153).

TURBOT AND BRILL.

These fish are much alike in general appearance, but
turbot has bladder-like spots on the white side, which
are not found in brill. Turbot is the superior and more
expensive fish, but the method of cooking both turbot
and brill is the same.

Turbot is almost always boiled. A slit should be cut
along the backbone on the black side, in order to keep
the skin on the white side from being drawn out of
shape. It should then be rubbed over with lemon before
it is put into the kettle ; this keeps the colour and gives
firmness to the flesh. The fins should be trimmed but

not cut closely, as they are the most delicate part of
the fish.

A turbot-kettle should be used, and great care should
be exercised, as the fish ‘must on no account become
ragged or broken. The black side must be placed
underneath in the water, and must also be next the
dish, the white part being always at the top.

In boiling, place in cold water as directed (p. 40).

The following sauces are suitable :—Lobster (p. 149).
Hollandaise (p. 152). Shrimp, for brill (p. 150).
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To Ecc axp BreaDp-CruMB.—Beat an egg with a
knife on a plate, put the fish in it, and brush the egg
over the fish, being careful to cover every part. Rub
some stale bread through a wire sieve on to a piece of
kitchen paper, put the fish in this, and with the paper
toss the crumbs all over the fish; then lightly toss the
fish from one hand to the other, to shake off the loose
crumbs, which might come off in the pan, burn, and
disfigure the fish.

Olive oil is perhaps the best liquid in which to fry
fish, but clarified dripping answers very well.

Qil or fat in which fish has been fried should, after it
has been used, be allowed to cool a little, and then be
strained and kept for future use.

The best pan for wet-frying is a deep stewpan, and a
frying basket is very desirable. The frying basket
should be put into the fat to get hot before the fish is
placed in it; if the fish is put into the frying basket
while it is cold, the fish will stick to the basket.

Enough fat should be used to completely cover the
fish. It should be heated slowly, or it may burn, and
should be put on to melt about an hour before it is
wanted.

When a faint blue smoke rises, the fat is ready for
use. As, however, a novice may not readily distinguish
the faint smoke, it is safer to try the fat with a small
piece of bread. If the bread browns underneath quickly
and becomes crisp, the fat is ready.

While the fat is heating it will be covered with
bubbles, and may hiss and crackle, but before it is ready
the bubbles will disappear, and it will be quite still.

The time for frying depends much on the thickness
and firmness of the fish, but about seven minutes is
usually sufficient for steaks, less time for filleted fish.

Do not attempt to fry too many fish or pieces of fish
at once, and never put in any fish unless the fat is the
proper heat.

Have ready a piece of kitchen paper laid on a sieve,
and when the fish is removed from the pan place it on

the paper, and let it stand a few minutes in a warm
place to drain.











































58

Flour the kidney, melt the butter in a stewpan, and
when quite hot, put in the kidney and shalot, and fry
till brown. Add the stock, tomato juice, chutney,
sauce and herbs. Simmer gently for two hours.
Thicken with the flour. Season with pepper and salt.
Dish the kidney in a border of ‘‘rose potatoes,” garnish
with crofitons of fried bread (p. 63), and, if possible,
sliced raw tomato.

Rose Potatoes.

Pass some mashed potatoes through a sieve. Re-heat,
add a little milk, cream, and a tablespoonful of white
sauce, and a little butter, add salt to taste.

Put the mixture into a bag with a rose pipe, and
force out in a circle.

If preferred, the potatoes can be arranged simply in
““a wall.”

Fritot de Mouton a la Soubise.

Cut out some small rounds of cold mutton, spread
half the number of rounds with the ““Soubise™ mixture,
and place on top the remaining rounds. Egg and
crumb them carefully, and fry them in hot fat a nice
brown. ‘Dish them on a circle of mashed potato with
a ‘‘turnip purée,” and pour round some good brown

gravy.
Soubise Sauce.

Blanch half a pound of onions, and then boil until
quite tender, and chop finely or pass through a sieve.
Make a sauce with one gill of milk, one ounce of butter,
and one and a quarter ounces of flour. Boil well, add
the onions, and let the mixture get quite cold.

Turnip Pu ree.

Boil about three or four turnips, press away all the
water and mash them, and make them quite hot,
with a tablespoonful of flour, and a little cream and
seasoning. Fill the centre of the ring of potato with
this puree ; cover over with two whites of egg beaten
up stiffly, and just brown in the oven
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Butter some small moulds, fill them with the mixture,
and steam or poach them for about twenty minutes.
Serve with them a good brown sauce, to which has been
added two or three tablespoonfuls of tomato purée.

Two or three mushrooms or truffles, chopped finely,
and added to the meat mixture, are a great improvement.

Sheeps’ Tongues Braised.

Sheeps’ tongues ... ... 2or 3.

Sheeps’ brains... ... 1 set.

Parsley {chopped ﬁnely} 1 teaspoonful.
Cream ... ... ... ... 1 tablespoonful.

Lemon juice.

Bread crumbs.

Tomato sauce or brown sauce.
A little glaze.

Lay the tongues in salt and cold water for twelve
hours ; then blanch them. Put a little sliced carrot,
turnip, onion and celery at the bottom of a stewpan,
add a small bunch of herbs, six peppercorns, and the
tongues. Put a slice of bacon over the tongues, pour
round a little good stock, braise gently for three hours
or until the tongues are quite tender. Skin the tongues,
slice them lengthways, lay the slices in a saucepan and
pour over them a little glaze and re-heat them. Dish
up the slices of tongue on a ring of mashed potatoes.
Fill the centre with any nice purée or dressed vegetables;
with the brains garnish the slice of tongue. Pour round
tomato or brown sauce.

Brains for the Garnish.

Skin and cook the brains in boiling water, seasoned
with a tablespoonful of vinegar and a little sliced onion,
boil fast to harden them about ten minutes. Chop up
the brains, mix with them the parsley, lemon juice,
cream, seasoning and sufficient bread-crumbs to make
it the right consistency. Re-heat them and use for
garnishing the tongues.

——
=== -
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in the centre with a spoon dipped in hot water : fill in
with a ‘““mushroom purée,” as below. Steam gently
about three quarters of an hour. Turn out and serve
round a good Bechamel or Velouté sauce.

Panada.

Put one ounce of butter, half a pint of water, and salt
in a saucepan; when boiling, stir in, off the fire, five
ounces of flour; beat well, and cook until the paste
becomes firm and leaves the sides of the saucepan.

Mushroom Puree.

Chop small a quarter of a pound of mushrooms, cook
them over the fire in one ounce of butter for five or six
minutes, then add one tablespoonful of cream, and the
same of bread crumbs. Season to taste. Turn out to
cool before using.

Croustades D’ceufs en Surprise.

Prepare six or seven small crofistades of bread, about
1} inches in diameter, using a round cutter, remove
the centre with a smaller cutter. Dip each crofistade
into thin cream, drain, egg and crumb them and fry a
golden colour. Mask the inside of each crofistade with
a ‘““quenelle” mixture of ‘‘potted beef or chicken,” place
inside a small egg which has been poached in a buttered
dariole (set in a tin of hot water and placed in the
oven). Cover the egg with more ‘‘quenelle” mixture,
using a ‘“‘rose” forcer for the purpose, and set in the
oven from about five to ten minutes to get quite hot.
Sprinkle with hard-boiled yolk and white of egg.

Serve as an ‘““entrée.”

Quenelle Mixture.

Take half a pound of finely minced chicken or potted
beef, pound well, and mix with it a thick sauce, made of
one ounce of butter, one ounce of flour and half a gill
of stock, and one egg ; season to taste and pass through
a sieve. Chicken would require about a tablespoonful
of cream adding to it, being of a drier nature than the
potted beef.
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French Pancakes.

" Flour... 2 0OZ.
Butter 2 0OZ.
Sugar 2 OZ.
Milk ... L pint.
Eges. .. 2 (well beaten),

Beat the butter m a cream ; beat in the flour, sugar,
eggs, and milk. Beat well, dmI let it stand tuo hours
before cooking. Bake for twenty minutes in well but-
tered saucers. Place the puddings one on the top of the
other so as to make one pudding. Spread apricot or
other jam between, or serve with one of the pudding

sauces.

Baked Custard Pudding.
Milk ... 1 pint.
Eggs... 2 (well beaten).
Butter 1 oz.
Flour.. Sl s 1 0Z.
Hugctr to taste.
Lemon rind or Lmrd Ee to flavour.

Rub the butter into the flour with a wooden spoon.
Boil the milk with the lemon rind or laurel leaf, which
must be taken out after it has boiled. Pour the boiling
milk on the butter and flour. Stir well, add sugar and
a tiny pinch of salt. Let it cool, then add the eggs.
Put it into a buttered pie-dish, and bake for about
three-quarters of an hour in a moderate oven. (See
directions for baking custard puddings.)

Vermicelh F’uddlng

M. i 1 pint.

Eggs... v v w0 i 2 (well beaten).
Vermicelh R R

Sugar to taste.

Lemon rind or ]aurtl ILdf to flavour.

Put the lemon rind or laurel leaf in the milk, bring it
to the boil, then break in the vermicelli, stir it till the
vermicelli is quite tender (as it will be in a few minutes),
add sugar to taste. Remove the lemon or laurel. Pour
the mixture into a basin, let it cool, add the eggs, put it
into a buttered pie-dish, and bake in the same manner as
custard pudding.
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fire for about ten minutes, so that it may be thoroughly
hot and the top nicely browned.

If preferred, the cheese may be all put in, and a few
browned bread crumbs sprinkled on the top.

Croquettes of Macaroni Cheese.

The remains of macaroni cheese.

MR .o e e o % pinh
Flomt: 0 o 0 e HOE
Butter SR o .
Grated Pdt‘l'l'lﬁ:ﬁdn i e to taste.
Egg . o AR
Pepper and salt ... ... to taste.

Take the cold remains of macaroni cheese, chop small.
Make a sauce of the butter, flour, and milk, mix with
the chopped macaroni, add grated Parmesan and sea-
soning to taste, mix in the egg, let it get cold. Make
into balls, egg and bread-crumb, and fry. Serve piled
high in a dish, with a little grated Parmesan scattered

over.
Tomato Cheese.
Grated cheese ... ... ... 3 tablespoonfuls.
Tomato sauce ... ... ... 1 tablespoonful.
Butter 1 OZ.

Pepper, salt, ;mcl L:L}EI'[I'IE: to taste.

Melt the butter in a saucepan, add the tomato sauce,
and then the cheese. Mix well, and add seasoning.
When very hot pour upon crofitons, or pieces of toast.
Serve at once.

Cheese Fingers.

Grated cheese ... ... ... 2oz
Pepper, salt, and cayenne to taste.
Puff pastry.

Roll out half the paste thinly, strew over it nearly all
the cheese mixed with the seasoning. Then roll out the
remainder of the paste, put it on the cheese, cut into
small fingers. Bake in a quick oven; a few minutes
before it is done scatter the remainder of the cheese over
the fingers. Serve very hot.
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Pigeon Pie.

Pigeons e

Beefsteak ... 141b

Butter .. R
Hard-boiled r_gg 2

Catsup (if IIde}I 1 tablespoonful.
Salt ... 2 teaspoonfuls,
Pepper ... I teaspoontul.
Water or stock. Prl-,tn

Roll the steak as for beefsteak pie. Draw the
pigeons and quarter them. Boil the eggs for twelve
minutes, then put them into cold water, shell them and
slice them. Put the layers of meat in a dish, then pieces
of pigeon, placing in each a small piece of butter; then
put in slices of egg, and so on till the dish is full-
pigeons being at the top. Nearly fill the dish with
water, adding the catsup. Put on the crust as for beef-
steak pie. Brush over with egg. Scald the feet of the
pigeons in boiling water, then skin them; put them in
the centre of the crust. Bake in the same manner as
beefsteak pie.

Fruit Tart.

The dish in which a tart is made should not be too
shallow, and the fruit should be well heaped up, as it
will sink. A small cup should be placed in the centre ;
this collects the juice, instead of allowing it to boil out.
A small quantity of sugar should be put into the tart,
but not too much; also a little cold water. The quantity
of water Llepenr.l-s upon the juiciness of the fruit, as
rhubarb and wvery juicy fruit only need one or two
teaspoonfuls of water. If flaky pastry 1s used, a double
edge must be made, as in most pies, but if the crust 1s
of short pastry, a double edge is not required. The
crust must be quite thin, without a hole in it. The time
of baking depends upon the size of the tart, the kind of
fruit, and the heat of the oven. It should be first put
into a hot part of the oven, then when the crust is risen
and is a nice colour, it should be removed to a more
moderate part to finish baking.
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Minced Veal.

Cold veal (cut into dice).

Butter R i e B A

PlonEs e al S s R

MgER o 0 vl e ke RTIDN PRECE

Pepper and salt SR o

Lemon juice ... ... ... a few drops.

Cream ... ... ... ... 3or4tablespoonfuls,
White stock ... ... ... % pint.

Melt the butter in a stewpan, stir in the flour and
stock, boil well, add the mace, pepper and salt. Simmer
a few minutes. Put in the veal, let it get quite hot ; add
the cream and lemon juice just before serving. Garnish
with slices of lemon, rolls of bacon, and sippets of toast.

Scalloped Meat.
Cold meat (finely minced and well seasoned).
Stock or gravy.
Bread crumbs,
Butter.

Butter well a French baking dish, or a pie-dish, line it
with bread crumbs, put in the meat wel/ moistened with
stock or gravy. Cover thickly with bread crumbs, and
on them put plenty of little pieces of butter. Brown
before the fire. Take care to use plenty of good gravy
or stock, and enough butter, as the dish will be spoiled
if it is dry.

Patties of Cold Meat.
Flaky pastry.
Cold meat, minced, well seasoned, and
moistened with gravy or stock.

Line some patty pans with pastry, put in the meat,
and cover with a lid of pastry. Decorate the edges, and
make a hole in the top. Bake.

Casolettes a la Dlchesse.

Cooked veal or fowl 1 -
Cooked ham SR
Fresh butter ... ... ... 2 oz.
White sauce i tablespoonful.

Cayenne. Seasoning.
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Beat the whites of the eggs to a stiff froth. Cream
the butter, add the sugar and flour, moistening with
the yolks of eggs (well beaten) and the whites alternately.
Beat well. Last of all add the baking powder and
flavouring., Bake for about one hour in a moderate oven.

Before the cake is made, the tin in which it is to be
baked must be prepared by lining in with well-buttered
paper, which should come above the top of the tin, so as
to give the cake room to rise.

This cake may be varied by the addition of sultanas
and candied peel, or caraways. A little more flour
should then be added, and butter also, if desired.

A Genoese cake is very nice if finished with almond
icing, coated with chocolate icing, and ornamented with
white or with pink and white Royal icing.

This mixture makes very pretty little cakes if baked
in fancy tins, covered with different icings, and decorated
with cocoanut, pistachios, glacé cherries, &c.

Birds’ Nests.

Cut some rounds of Genoese pastry about two inches
high and two inches across. Remove the centre with
a small cutter, leaving a narrow rim of cake at the
edge. Ice with Royal icing (p. 185), dip in chopped
pistachios, put in the centre some nice jam or stewed
fruit, and ornament (through a rose forcer) with whipped
cream slightly streaked with carmine ; or if there is no
forcer, finish with whipped cream, put in carefully with
a4 Spoon.

Rose Cakes.

Colour half the quantity of Genoese mixture with
carmine, and leave the other its natural colour. Bake
in separate tins, and when cold cut into slices about
three-quarters of an inch thick, and shape into half-
moons, diamonds, triangles, &c., an equal number of
plain and pink shapes. Spread jam on the pink
piece, cover with the plain piece, ice with Royal icing,
and ornament with pistachios, cocoanut, browned
almonds, &c.
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the cakes. Any remains of the icing can be re-melted
and used over again. The icing must not boil, or it will
not have such a nice appearance.

The cake mixture can also be baked in small tins iced
with chocolate, and cocoanut sprinkled over.

. !
Eclairs au Cafe.
( By kind permission of MRs, A. B. MARSHALL. )

Prepare a ‘‘ Choux " paste, and put it into a forcing
bag and force it out on to an ungreased baking tin,
making the Eclairs four inches long and half an inch in
diameter ; brush the Eclairs over with beaten egg. Put
them to bake in a moderate oven about half an hour, or
till erisp ; when cooked they should be a pretty golden
colour. When cold, split them down one side and fill
with Pastry Custard, as follows :—

Pastry Custard.

Put into a stewpan one ounce of fine flour, one yolk
of egg, two ounces of butter, one ounce of castor sugar,
and one and a half gills of cold milk ; stir these over the
fire till the mixture boils, then flavour with a few drops
of vanilla, mix into 1t one tablespoonful of whipped
cream, and use.

Glaze the Eclairs with Coffee Icing, thus :(—
Coffee Icing.

Mix three-quarters of a pound of icing sugar with
one and a half tablespoonfuls of strong coffee or coffee
essence, and one and a half tablespoonfuls of hot water ;
just mix together and warm in a saucepan, then use
at once.

Petits Choux aux Abricots.
( By kind permission of MRs. A. B. MARSHALL.)

For the choux paste put half a pint of water into a
stewpan with a quarter of a pound of butter and two
ounces of castor sugar ; when it boils mix into the pan
five ounces of fine flour, stir quickly and mix well, and
let the pan stand on the stove ten minutes for the con-
tents to cook. Let the mixture cool, and then mix in









-6 JAM, JELLY, &C. &~

-

In making Jam the following rules should be observed:
The fruit must be gathered dry.

The fruit must be slowly boiled &defore adding the
sugar, and quickly boiled afferwards.

Jam must be carefully stirred with a wooden spoon,
and not allowed to burn.

It must be put into dry pots, and kept in a dry place.

- -l'—‘zi Il] :_‘—.-—

Raspberry or Strawberry Jam.

To each pound of fruit allow one pound of white
sugar. Put the fruit into a bright pan, let it boil ten
minutes. Before the fruit is put on the fire, put the
sugar in a tin or old dish, and let it get quite hot in the
oven, but do not let it burn or brown. When it is hot
add gradually to the fruit; stir well, let it boil ten
minutes. Put it into pots. When cold cover with thin
paper soaked in vinegar, and tie or twist it down.

Plum, Currant, and Gooseberry Jam.

These jams are made in the same manner as raspberry
and strawberry, but need longer boiling before the sugar
is added, about half an hour.

Gooseberry jam does not require so much sugar;
three-quarters of arpound to one pound of gooseberries
is quite sufficient.

































De {Donfforf Press Book liist.

IN ONE VOLUME, SMALL QUARTO, ILLUMINATED CLOTH,
BEVELLED BOARDS, GILT EDGES. PRICE 7|6 NET.

HOPS AND HOPPING,

.ox JOHN B. MARSH, xs.

With Title-page in Colours, and Forly lllustrations In Tints,
BY

E. T. D. STEVENS AND JULIAN ROCHEFORT.
e

Copies of **Hors axp Horring” forwarded to H.I.M. The %ueeu, and H.R.H. The
Prince of Wales, have been graciously acknowledged ; and the Bishop of Dover was so
pleased with the book that he visited the hop district and took great personal interest
in the mission work carried on among the hoppers.

An exceedingly interesting little book it is ; in addition, a splendid specimen of artistic
printing. Many charming bits of scenery are reproduced with exquisite taste, and,
together with other illustrations, make the volume a perfect work of art. —RKenéish
Observer.

The volume is most dainty in colouring, binding, paper, printing, and, above all, in
its illustrations.—Sala's forrnal,

“*Hors axn HoppPing " makes a beautiful presentation volume : it is freely illustrated
by Mr. Stevens, a rising artist and a Kentishman, also by Mr. Julian Rochefort, while
the printing and binding deserve more than a passing word of praise. It is delightful
to turn over such well-printed pages.—Kent and Sussex Post.

A handsome little book. —Religions Bits.

LONDON: 1 IMPERIAL BUILDINGS, LUDGATE CIRCUS, E.C



** Accurate, cheery, chippy, and breezy." —Science Gossip,

Cwo New Books of JPopular Science.

SECOND AND CHEAPER ILLUSTRATED EDITION, PRICE .'_‘I.'rf'}.
Cloth, Bevelled Boards, [lluminated Side.

(GLIMPSES into %o
NATURE'S SECRETS:

Or Strolls on Beach and Down.
BY EDWARD ALFRED MARTIN,

IMlustrated from Drawings by the Author and others.

Part [.—BY SHORE AND SHALLOW.
PART II.—ROCK-WRITTEN STORIES.

Evidently the work of a careful and thoughtful writer. and sent out with all the
advantages of neat printing and good illustrations,—Brighton Herald.

e il -~

CROWN 810., CLOTH, BEVELLED BOARDS, [LLUMINATED SIDE, 2/6.

AMIDST
NATURE'S REALMS,

A Series of Zoological, Bofanical, and Geological Fssays,
BY EDWARD ALFRED MARTIN,

Author of ** Glimpses into Nature s Secrvets; or Strolls on Beach and Down.”

Part L.—LIFE IN THE LIVING PRESENT.
ParT II.—ANNALS OF A FAR-AWAY PAST.

A delightful book, treating in a popular manner of a variety of natural objects
which awaken both interest and curiosity in the minds of the intelligent student,—
Morning Post.

Full of interest to London excursionists,— The Sookman.
* "

LONDON : 1 IMPERIAL BUILDINGS, LUDGATE CIRCUS, E.C,







CARRON COMPANY'S
Gas Specialties xo.
o for Season 1894,

COOKERS. HOT PLATES. BAKING PLATES.
GRILLERS. GAS FIRES.
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WoRKS: CARRON, STIRLINGSHIRE.

" LONDOMN - - 15 Upper Thames Street.
LIvERPOOL - 30 Red Cross Street.
MANCHESTER 8 Hulme St. (24 Brazennose St.).
GLAasGcow - 125 Buchanan Street.

Warehouses :

To be had from all lIronmongers and Gas Companies.



Carron Company's
“wean series. Grilling Stoves.

: gew GRILL, with powerful burner and double deflecting pla_leza for throwing down heat,
O Door at front to convert space below into oven when required. The deflectors can be

94 moved aside, when not in use for grilling, by a simple mu-r:h:-mi::."f.l movement. He-
versible gas inlet.  Complete with tinned pan and grid, and lifter for changing position of pan.

1 el
|

5 Owver-all Size. Clear Space Inside Consumpt PRICE.
Mo, iw . 11 1jl, 7 = :
Avidih. | Depth. | Height. XE Plain. e E::’I':i'l‘:“ﬁ"i‘_:f;::“e a
Ins. Ins. Ins, Ins. Cub, Fi,
72 A. 13 1ok g} 10 X6l ;g /6 16/3
72 B. 17 14 10 13X 12X 6 21/= 30/~

Lhe maost powerful and convenient Grifler yet introduced.
On jul‘i' 17, this Griller was tested at the Floral Hall Exhibition, Leicester, in the presence of
the Gas Engineer with the following results :
1} Ibs, Steak was perfectly cooked in sixteen minutes.
While the Steak was grilling inside oven. three pints of water were boiled on top.
Amount of Gas consumed was only gl feet, or at a cost of say

ONE-SIXTH OF A PENNY.

A fowl was also roasted in oven in forty-five minutes. On top of Stove 1lb. peas and
1} Ib. potatoes were cooked at the same time.

Total consumption of Gas, only 12 feet, or at a cost or

A LITTLE OVER ONE FARTHING.















