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CONSOMME AU RIZ.
No. gz.
Wash and boil one ounce of best rice in water for ten
minutes, drain, and boil in three pints of Consommé (No,

1 or 2), until the rice is tender and separates. Parmesan
cheese may be handed round with this soup.

CODS HEAD SOUP.
No. 93.

Take a large cod’s head, wash it well, blanch it for five
or six minutes, take all the skin off, and remove the flesh from
the bone and put it on a dish,

Boil for half an hour a bouquet of basil and marjoram
in three pints of Consommé (No. 1) ; add a small wine-
glassful of sherry, the brown parts of the fish cut up in
pieces about an inch square, and a dessert-spoonful of
corn flour well mixed, boil five minutes, and serve with
lemon and cayenne handed round.

OX CHEEK.
No. 94.

Wash and soak an ox cheek in warm water until quite
clean, throw the water away and put the cheek in a stew-
pan with four carrots, three onions, a stick of celery, a
bunch of parsley, ten peppercorns, an ounce of salt, a
gallon of water ; let it boil gently for four hours, take out
the cheek, remove the bone, put it between two dishes
with a weight on the top and let it get cold. Clarify the
stock (as in No. 1), add sugar and salt to taste, cut the
cheek into pieces about an inch square, the vegetables into
various shapes with cutters, and put them into the soup
in time to get thoroughly hot, but not to boil.

OX TAIL

No. gs.

Wash and soak in two quarts of cold water two ox
tails for one hour, take them out and cut them in lengths
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of one inch. Put them in a stewpan with two quarts of
Consommeé (No. 2), two carrots sliced in quarters, two
onions, one turnip, a dessert-spoonful of salt, a small stick
of celery. Let them stew until tender ; when done take out
the tails, strain the soup through a tammy cloth, let it cool,
and remove all fat and grease, and if necessary, clarify as
in Consommé (No. 1); cut up in shapes the carrots and
celery. Put the tail and cut vegetables in the soup, boil up
and serve, and add salt and sugar to taste,

DRIED TURTLE SOUPF.
No. 96.

In selecting the dried turtle, be careful to pick the
thickest pieces. Soak half a pound in warm water (letting
it stand by the side of the fire) for forty-eight hours,
changing the water every six hours. After this scald and
thoroughly clean it, scraping the inside and trimming off
all jagged edges. Cut it in squares of an inch, put it
in a stewpan with one pint of Consommé (No. 2) and a
muslin bag containing a tea-spoonful of basil and six
peppercorns ; add a little salt; put the stewpan (which
must be hermetically sealed, or all air excluded) in a
bain-marie of boiling water, and allow it to boil gently
for six hours. Add one quart of Consommeé (No. 1), one
of No. 3, and a wine-glassful of sherry. Let the whole
boil up, and serve with lemon and cayenne handed round.

The greatest care should be taken to have the turtle
quite soft, and as some pieces take longer than others it
must be watched. The pieces that are soft should be
removed and the rest stewed until quite tender.

MOCK TURTLE SOUP.
No. 97.

Procure half a calf’s head blanched, remove the brain
and bone, and put it in cold water to soak and get
thoroughly clean. Put it in a stewpan with three quarts
of water, two carrots, one onion, a table-spoonful ‘of salt,
and let it boil until quite tender. Take out the head and put

K 2
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it between two dishes, and press the head until it is quite
cold. When cold, cut off the turtle part, which is the
glutinous matter over the fat and meat. Cut this into
squares of an inch, and if there is not sufficient meat a
part of the tongue, and put in a stewpan into which
put one quart of Consommé¢ (No. 1) and one quart
of Consommé (No. 3), one wine-glassful of sherry, one
spray of basil, one ditto of marjoram, salt and sugar
to taste. Let it simmer for half an hour, bring it just
to the boiling point, stirring it until it arrives at that
point, and serve with cayenne and lemon. The rough
parts of the head stewed in some of the stock in which
it was boiled, strained and cleaned from all fat, coloured,
and flavoured with tarragon, will make an excellent hash.

P.5.—It will save much trouble to obtain half a pint
of the glutinous matter from Emile Beguinot for 2s. 6d.
instead of the calf’s head, which will be sufficient for two
or three quarts of soup.

THICK SOUPS.

PUREE OF ARTICHOKE A LA CREME.
No. g8.

To half a stick of celery, one turnip sliced, one onion
sliced, add two ounces of butter, and stew in a stewpan,
stirring all the time for a quarter of an hour ; add to three
pounds of artichokes well washed and pared, and cut in
thinnish slices, a pint of new milk, a table-spoonful of white
sugar, a dessert-spoonful of Searcy Salt, and one quart of
White Stock (No. 3). Let it simmer until the vegetables
are soft, strain, beat the vegetables through a wire and
then a hair sieve, return to the stock, add half a pint of
good cream, let the whole simmer for five minutes, add
salt to taste, and serve with fried crolitons of bread.

PUREE OF ASPARAGUS.
No. 99.
Wash and clean one hundred of green asparagus, a pint
of spinach, a small bundle of parsley and chives, or green
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onions. Cut the hard part of the stalks of the asparagus
off. Boil the whole in a large saucepan of water with an
ounce of salt in it until tender.

Take out the vegetables, strain them and put them into
a quart of White Stock (No. 3), with an ounce of white
sugar, a dessert-spoonful of salt,simmer them for five minutes
and beat through a wire and then a hair sieve and return
to the soup. Add a couple of ounces of butter, boil up and

serve with fried crofitons.

PUREE OF CHICKEN, PHEASANT, OR RABBRIT A LA
REINE.,

No. 100.

Wash and clean thoroughly two young rabbits, or one
old hen, or pheasant, stew for one hour in three pints of
water, or better still, three pints of White Stock (No. 3),
take out the pheasant, rabbit, or chicken and remove all
the white meat from it, which pound in a mortar with
two ounces of butter, and rub through a wire and then a
hair sieve with some of the stock. Return the carcase of
the chicken, pheasant, or rabbit to the stock and add to it
two white carrots, a stick of celery, a turnip, two onions, all
sliced, an ounce of salt, and let it stew for two hours.
Strain and beat the vegetables through a hair sieve, omit-
ting the turnips and carrots, add the purée of meat and
vegetables to the stock, incorporating it by degrees, add
one pint of good cream, a tea-spoonful of sugar, and a
little Searcy Salt to taste ; serve with fried crolQtons.

CRECY.
No. 101I.

Cut off the outside red parts of six carrots, slice one
onion and one small stick of celery, wash and clean the whole
thoroughly and dry in a clean cloth. Put them in a stew-
pan with two ounces of butter, a table-spoonful of sugar and
a dessert-spoonful of salt, simmer on a slow fire for three-
quarters of an hour and add three pints of Consommé
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(No. 2), and let the whole boil gently until the vegetables
are soft. Remove the vegetables, beat them through a
wire and then a hair sieve. Remove all scum from the
soup. Return the vegetables, incorporating them by
degrees; if not thick enough, add a table-spoonful of
pounded tapioca ; add an ounce of butter, half a pint

of cream, a tea-spoonful of Searcy Salt, and serve with
crolitons.

CRECY AU RIZ,
No. 102.

The same as above, only add one ounce of boiled rice.

PUREE OF CHESTNUTS A LA CREME.
No. 103.

Strip off the outer rind of one pound of Spanish chest-
nuts, throw them into boiling water so as to remove the inner
peel easily. Stew them in a quart of White Stock (No. 3)
until they are soft, which will be about an hour, take them
out of the stock, pound and beat them through a wire and
then a hair sieve ; when finished mix them with the stock
by degrees, and add half a pint of good cream, flavour with
salt, make very hot, and serve with crofitons.

PUREE OF GROUSE.
No. 104,

Roast a brace of grouse and remove all the meat from
the bones, stew the bones for an hour in three pints of
Consommé (No. 3), one carrot sliced, one onion, and halt
a stick of celery; strain. Pound the meat which was
removed from the bones and the vegetables in a mortar
and beat through a wire and then a hair sieve, moistening
with the stock in which the bones were stewed. Add the
stock by degrees to the purée until it is the proper thick-
ness, that is, of good cream ; add salt to taste, and serve
with pieces of lemon handed round and fried crofitons.
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PUREE OF HARE.
No. 105.

Clean and cut up a hare into fillets and fry in a stew-
pan with two ounces of butter and one onion sliced until a
nice brown, add two quarts of Consommé (No. 2) and
an ounce of salt; let it stew until quite tender, take
out the fillets, remove all the best part of the meat
and return the bones and rough parts to the stewpan
and let it simmer another hour, when strain through a
fine colander to prevent any pieces of meat remaining
in the soup. Pound the meat which was taken from
the bones in a mortar, adding a little of the soup to
moisten it, and beat it through a wire and then a hair
sieve ; incorporate it gradually with the soup and add
some currant jelly to taste; simmer and mix well, and
serve with fried crofitons.

MULLIGATAWNY,.
No. 106.

Fillet a rabbit or chicken and fry with two ounces of
butter and two large onions sliced, until the whole is a nice
light brown, being very careful not to burn the onions (or
the whole thing is spoilt). Put the above into a stewpan
with four carrots sliced into four parts, one stick of celery
cut up, two quarts of Consommé (No. 2), and a table-
spoonful of salt. Let it stew for three-quarters of an hour,
when take out the chicken or rabbit and remove all the
best parts of the meat from the bones, returning the bones
and rough parts to the stock tosimmer until the vegetables
are quite soft. Strain through a fine colander or tammy
cloth, pound the meat and vegetables, omitting the carrots,
and beat them through a wire and then a hair sieve, re-
turning them to the strained stock. Cut the meat which
was removed from the bones into square pieces about the
size of a filbert and put into the strained stock. Add
one table-spoonful of best Madras curry powder well mixed
with a little stock, and half a pound of apple pulp made
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—

rather sweet, a table-spoonful of Cashmere or Bengal club
chutnee, two table-spoonfuls of pounded tapioca, and half
a pint of cream. Simmer for twenty minutes and serve
with rice boiled nice and dry, handed round.

MUTTON BROTH.
No. 107,

To three pounds of the scrag end of a neck of mutton
add three quarts of water, four or five small onions, half a
stick of celery, two turnips, two carrots sliced, a bunch
of parsley, an ounce of pearl barley well washed, an ounce
of salt and sugar, and a tea-spoonful of pepper. Boil up, and
let the whole simmer for three hours; strain,cut the best part
of the meat in pieces about the size of a filbert. Let the
broth get quite cold and remove every particle of grease.
Warm up and add the meat, the pearl barley, the carrot

cut into dice-shaped pieces, the onion also sliced ; flavour
with salt and serve very hot,

OVSTERS A LA CREME,
No. 108,

Open two dozen best scalloping oysters very carefully,
so that no shell may be amongst them, put the oysters
and liquor from them into a saucepan, and let it just come
to the boil to set them ; take the oysters out and strain the
liquor through a fine colander, beard the oysters and put
them in a basin with their liquor, stew the beards for
twenty minutes in a quart of White Stock (No. 3) and
strain ; add to it the liquor of the oysters and a pint of
good cream, thicken with two ounces of butter and one
and a half ounces of flour mixed very smoothly and incor-
porated by degrees with the soup. If large, cut the oysters
in half and throw them into the soup, make very hot,adda
tea-spoonful of Searcy Salt and salt to taste and serve.
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PUREE OF GREEN PEAS,
No. 1009,

Buil for one hour in two quarts of water, one quart
of nice young peas, the hearts of two lettuces, four green
onions or eight chives, the leaves from four young shoots of
mint, a handful of spinach, a dessert-spoonful of salt, ditto
of sugar. Strain and pound in a mortar, and beat through
a wire and then a hair sieve the whole of the vegetables.
Add to the purée sufficient broth in which they were boiled
to make it the consistency of cream. Add three ounces
of butter, a little pepper and salt if necessary; simmer
up and serve with fried croltons.

PUREE OF SPLIT PEAS.
No. 110,

Wash and soak for one night a pint of split peas, drain
them and put them in two quarts of water, with two carrots
sliced, two onions, one stick of celery which have been first
fried for ten minutes in two ounces of butter; let the whole
simmer until quite soft about three hours, strain and pound
the vegetables and peas in a mortar and rub through a
wire and hair sieve ; incorporate them with the liquor, add
two ounces of butter, a table-spoonful of sugar, a dessert-
spoonful of salt, a tea-spoonful of white pepper, and two
tea-spoonfuls of grated mint. By adding in winter a quart
of Brussels sprouts or curly kale boiled and beaten through
a sieve and a little fresh mint, the above soup is quite
green and excellent.

PUREE OF SPINACH,
No, 111,

Wash, and press all water from a peck of spinach,
boil until quite tender in two quarts of Stock (No. 2),
pound and beat through a tammy and return to the
stock, add a table-spoonful of white sugar, a dessert-spoon-
ful of salt, some white pepper, two ounces of butter,
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and serve with crofitons. The substance of all these
purées should be that of thick cream; and stock only

should be added to the purées to make them of that
consistency.

PUREE OF WOODPIGEON.
No. 112

Cut two woodpigeons in half and fry with one onion
sliced, two carrots sliced, one blade of celery in two
ounces of butter until nicely browned. Put the whole in
a stewpan with two quarts of Stock (No. 2), a dessert-
spoonful of sugar, ditto of salt, and let the whole stew
for half an hour; take out the woodpigeons, remove all
the skin, and take all the meat from the bones, and put
the bones back into the stock and let it stew until the
vegetables are quite soft, then strain through a fine
colander ; pound the vegetables (omitting the carrots) and
the meat of the woodpigeon in a mortar, and then rub the
whole through a wire and hair sieve; let the soup cool
and remove all grease; warm it and incorporate it with
the purée of meat and vegetables until the substance of
thick cream, add the juice of a lemon and serve with fried
crolitons. ;

PUREE OF VEGETABLE MARROW.
No. 113.

Pare, quarter, and cut out the pithy inside and seeds
of three good-sized young vegetable marrows, put them
in a stewpan with two ounces of butter and one onion
sliced ; fry for five minutes and add a quart of White
Stock (No. 3) or milk, a table-spoonful of salt and white
sugar ; let the vegetables simmer until quite tender, drain
and rub through a tammy cloth or hair sieve, incor-
porate with the stock or milk in which they have been
simmered and add one pint of good cream, flavour to
taste, and serve with fried crofitons. :



CHAPTER 1V.
FISH.

BEFORE commencing the Receipts for various kinds of
fish, I wish to remind my readers that the greatest care
is necessary in the boiling, frying, and baking of all kinds
of fish. I will endeavour to point out so far as it is
possible how this may be accomplished, but no hard and
fast rule can be laid down either for boiling, frying, or
baking, the size and thickness of the fish varying so much
in the first, the heat of the lard and oven and size of the
fish in the two latter, that a great deal must depend on the
attention and observation of the cook.

GENERAL RULES FOR BOILING FISH.

That four ounces of salt should be as a general rule put
into each gallon of water, but eight ounces for salmon and
six for shell fish.

That all fish should be put into boiling water and well
covered with it, and after having boiled up put on the side
and simmered only ; the cook can judge when it is done
by the meat being soft at the bone.

The bones must never be removed from fish when it is

to be boiled. When turbot, brill, or sole are filleted, the
bones should be left in.

GENERAL DIRECTIONS FOR FRYING.

That all fish must be well dried before it is egged and
crumbed or covered with flour.
That lard or butter sufficient to cover whatever is to be

cooked, should be put in the pan, and that it should be free
from all impurities.
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SAVES TIME, TROUBLE, anD EXPENSE

i

=s—>+(_ASK YOUR GROCER Fﬂﬂ}i'

ASTPENNYPACKET mmmEEmUARTUE
BRILLIAVT JELLY

N0 BOILING OR SOAKING REODIRED.T0 BE KAD OFALL GROCERS

ISINGLASSINE is confidently recommended for preparing all I'able J'el ies, Blanc

Mange, Creams, etc., on account of its purity, simplicity in use, and economy. It

does not require soaking; the simple addition of boiling water renders it ready for use.
If unable to obtain it, write for name of nearest agent.

- GRIDLEY & Co., wenes”

BISHOPSGATE AVENUE, LONDON.

BR(]WN AND GREENS KITCHENERS.

BROWN AND GREEHS PORTABLE GEM STOVES

Burn a surprisingly small quantity of fuel.

They are recommended for small families, and as an auxiliary
for larger establishments. Highly approved. Bake well. Require

no seiting. Cure smoky chimueys.

Gold Medal at the Healtheries, 1884.

BROWN AND GREEN, Limited,
- 69 & 71, Finsbury Pavement, E.C.

Gold and Silver Medals for Smoke-
consuming Grates & Kitcheners,

With Oven and Side Boiler.
With Two Ovens and Boiler.

Prices and Tlustrations on application.

These KITCHENERS roast in front,
and are unequalled for economy and
convenience,

The Patent Self-Acting Dampers

| SAVE COAL and Ventilate the

Kitchener,
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THE PERFECT WHEAT FOOD

Twice awarded International Gold Medals.

¢ Marlhorough

House,

Pall Mall, S, W.

Colonel Clarke,
Frivate Secrve-
lary to the Prin-
cess of Wales,
wrifes fo in-
form Mr. James
Marshall that
|\ FAROLA Fas
* | been ordered for
use i1 the House-

hold.”

St T S e

‘T shall recommend FAROLA in practice, as it appears to be an ideal form of giving farinaceous
food with milk."—d L ondon FPlysician.

“FAROLA is immeasurably superior to such substances as arrowroot, corn flour, sago, etc. With
milk it forms really exquisite puddings, and in the nursery dietary it will prove a valuable variety
which children will take with avidity."— Liverpoo! Medico-Chirurgical Jonrnal,

MARSHALL'S PREPARATIONS OF WHEAT & OATS
ARE DAINTY AND NOURISHING,

And contain all the elements necessary for the Sustenance and Growth of the Human Frame,
Nend Post (.'ara"_,.":.‘-'r Pescripiive Bogh quith Kecipes {post free)

JAMES MARSHALL, 25, East Cumberland Street, GLASGOW.,

LOVELOCK’S

IMPROVED

MINCING & SAUSAGE MAKING MACHINES & COFFEE
| MILLS FOR DOMESTIC USE.

. -.'-"l.i

They are unrivalled for simplicity and efficiency, and for promoting domestic
economy are invaluable in every household. Can be obtained of Ironmongers and
Dealers in 2l parts of the World. Wholesale of

J. F. LOVELOCK,

Broadway Works, 201, Mare Street, Hackney, London.
ESTABLISHED 1886,
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A FEW RECIPES FOR HOUSEHOLD USE.

TO MAKE BREAD.—To every pound of flour add a Jarge heaped-up teaspoonful
of BorWwicK's GoLD MEDAL BAKING POWDER with a little salt, and thoroughly mix
while in a dry state, then pour on gradually about half-a-pint of cofd water, or milk and
water, mixing quickly but thoroughly into a dough of the usual consistence, taking care
not 1o knead ‘it more than is necessary to mix it perfectly ; make it into sma/l loaves,
which must be tmmediafely put into a guick oven.

PUFF PASTE.—Mix one pound of flour with a teaspoonful of Borwick's GoLp
MEDAL Ii.—-:.m:;r; POWDER, then cut half-a-pound of butter into slices, roll it in thin sheels
on some of your flour, wet up the rest with about a quarter of a pint of water, see that it
is about as stiff as your butter, roll it to a thin sheet, cover it with your sheets of butter,
double it in a three double ; do the same five times. It is then fit for use, or it may stand
an hour covered over to keep the air from it.

TO MAKE A RICH PLUM CAKE.—Take half-a-pound of butter and
half-a-pound of white sifted sugar, beat. these with the hand well together to a cream, add
four eggs, one at a time, and well beat each one with the butter and sugar, lightly mix
in one pound of flour previously mixed with one teaspconful of BORWICK'S GOLD MEDAL
BAKING POWDER, then lightly mix with the whole half-a-pound of sultamas, bake at
once, thoroughly, in a quick oven.

RICE

PANCAKES

orR EATTER BIEG,‘"T&
PUDDING. Take, half-a-

pound of sugar,
half-a-pound of
best ground rice,
half-a-pound of
butter, half-a-
pound of flour,
and half-a-tea-
spoonful of

Take half-a-
pound of flour,
two teaspoonfiuls @
of BORWICK'S |
GoLD MEDAL
BAKING POWDER, g

a little salt, mix § BORWICK'S
well in 3 dé‘g GoLD MEDAL
f}"::’f e?;' :nd BAKINGC POWDER,

mix the whole
Jnto a paste with
two eggs.

TO MAKE A GOOD PLAIN CAKE.—Mix well together one pound of
flour, two teaspoonfuls of Borwick's GoLD MEDAL BAKING POWDER, a little salt and
spice, and a.quarter-of-a-pound of sugar, rub in a quarter-of-a-pound of butter, add six
ounces of sultanas, two ounces of currants, and one ounce of candied peel ; moisten the
whole with two eggs and half-a-teacupful of milk previously beaten together ; bakein a
quick oven very thoroughly.

SCOTCH SCONES. — Take one pound of flour, add a fw// teaspoonful of
BorwiIcK's GoLD MEDAL BARING POWDER and a little salt, mix thoroughly while dry,
rub in two ounces of butter, beat up one egg well in a quarter-of-a-pint of milk or water,
then thoroughly and quickly mix together ; bake immediately on a girdle or in a quick
oven. This will make eight delicious scones.

TEA CAKES.—Use the recipe as for scones, but add a few currants, sultanas, or
caraways if preferred.

SHORT BREAD.—Mix well together one pound and a quarter of flour, a large
teaspoonfal of BORWICK'S GOLD MEDAL BAKING POWDER, and half-a-pound of white
sifted sugar, rub in half-a-pound of butter, mix the whole with three eggs, previously well
beaten, and a little essence of lemon. Make four cakes out of five ounces of dough, mould
into a round form, then roll them out into an oval shape, pinch them round the edges, put
a piece of candied lemon-peel at the top, and bake slowly.

AN EXCELLENT CHRISTMAS PLUM PU_DDIHG.——Tth-. thres-
quarters-of-a-pound of flour, two large teaspoonfuls of BORWICK'S GOLD MEDAL BAKING
POWDER, two ounces of bread crumbs, one-and-a-half peunds of suet, two pounds of
raisins, one pound of currants, ten ounces of sugar, two ounces of almonds, one pound
of mixed candied peel, salt and spice to taste ; mix ingredients well together, and add six
egs well beaten, and three-quarters-of-a-pint of milk ; divide in two and bail _elght hours.

NORFOLK DUMPLINGS,—Frepare the dough as for bread, put into a sauce-
pan of boiling water immediately, and boil twenty minutes withont taking the Iid of. .

TELL YOUR GROCERS YOU MUST HAVE BUR‘WIGI'_H.

three - quarters - §
of-a-pint of milk. @
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