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6 THE FAMILY FRIEND.

a few pepper corns, six ounces of Jordan almonds
blanched and beat fine, a little cayenne pepper
and salt, to your taste; have ready two French
rolls, the size of a small teacup, if larger they will
not look well ; then take a few almonds cut length
way, stick them into the rolls, both side and top ;
boil the almonds but not the rolls, with the soup ;
then put it through a hair sieve, and the rolls in the
tureen ; take two yolks of eggs, and a spoonful of
flour beat together, and balf a pint of thick cream,
but it must not boil after the cream is put in ; pour
your soup upon your rolls in the tureen.

N G G R

To make Onion Soup.

Boil ten or twelve large Spanish onions in milk
and water, change it three times; when they are
quite soft, rub them through a hair sieve; cut an
old fowl in pieces, and boil it for gravy, with a
blade or two of mace, strain it, and pour it upon
the pulp of the onions; boil it gently with the
cromb of an old penny loaf gratered into half a
pint of cream; add cayenne pepper and salt to your
taste, and a few heads of asparagus, which makes
it eat well and look very pretty.

To make rich Vermicelli Soup.

Take a knuckle of veal, a scrag of mutton,
and a shank of ham cut in pieces, three blades of
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mace, two carrols, two large onions; stick four
cloves in the onions, four or five heads of celery, a
small bunch of sweet herbs, cut fine, and mixt with
the meat; put four ounces of butter in the bottom
of the pan, and the meat at the top, and a couple
of anchovies ; cover it close, and put it over a slow
fire, without any water, till the gravy is drained
out of the meat; pour your gravy out into a basin,
let your meat brown a little, but not to let it burn,
then pour into it four quarts of water, let it boil
gently till it is reduced to three pints, then strain
it, put the other gravy to it, and set it on the fire;
add to it two ounces of vermicelli ; cut the nicest
part of two heads of celery, and cayenne pepper
and salt to your taste; if not good coloured, put to
it a little browning ; lay a small French roll in the

soup dish, and pour the soup upon it, and |B.)F some
of the x¥ermicelli over it. -

[ O G

To make Green Peas Soup.

Shell a peck of peas, and boil them in spring
water till they are soft, then work them through a
hair sieve ; take the thin part of the water and add
some more to it; then putin a knuckle of veal, a
slice of ham, one carrot, and a few beet leaves ; beil
them two hours, and clear it off ; strain the gravy
and mix the pulp to it, then add to it a little spi-
nage juice to make it a pretty colour, then give it
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at top, wuh a bunch of sweet herbs, a quarter of an
ounee of mace, half a pound of Jerdan almonds
blanched and beat fine; pour on it four quarts of
boiling water, and let it stand all night by the fire,
covered close; the next day put it into a well tin-
ned saucepan, and let it beil slowly till it is reduc-
ed to two quarts; be sure you take the scum and
fat off as it rises all the time it is boiling ; strain it
into a punch bowl, let it settle for two hours, pour
it into a saucepan clear from the sediment, if any
at the bottom ; when you serve it up, you must have
a fresh roll in your tureen. |

il il M i

To make Hare Soup.

Cut a large old hare in small pieces, with two
onions, three anchovies, half a pint of red wine,
and two quarts of water; send itin a jug to the
oven: you may seald the liver of the bare with
hot water ; when the liver is scalded, pound it with
the back of a wooden spoon; work a little butter
in flour, and stir it over the fire; put in crisped
bread steep’d in red wine, a little aago, if you like
it, and serve it up

uill ¢

To make Brosen Onion Soup. g
Skin and catin ronnd slices six large Spanish
onions, fry them inbutter till they.are a nice brown

1 B
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and very tender, then take them out and lay them
on a hair sieve, to drain out the butter; when
drained, put them in a pot with five quarts of boil-
ing water ; boil them one hour, and stir them often,
then add pepper and salt to your taste; rub the
crumb of a penny loaf through a cullender, put it
to the soup, stir it well to keep it from being in
lumps, and boil it two hours more; and ten mi-
nutes before you send it up, beat the yolks of two
eggs with two spoonsful of vinegar, and a little of
the soup, pour it in by degrees, and keep stirring
it all the time one way, put in a few cloves if you
chuse it.

N. B. lt is a fine soup, and will keep three or
four days.

L T e g e

To make Mock Turile.

Take a knuckle of veal, cut it in square pieces,
and season it highly with cayenne, a handful of
sweet herbs, mace and pepper, and make some
‘gravy, and send it to the oven: put in the pota
pint of Madeira wine, and when enough put in
two cow heels, cut in square pieces, and thicken it
with yolks of eggs; have ready forced meat balls,
hard yolks, and juice of lemon ; salt to your taste,
and add a little more wine before you send it up.
S, '

To stew a Leg of Mutton. .
Rub your mutton over with cayenne, and
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a little clove pepper, and stuff the shank with sha-
lots or garlic ; lay three slices of fat bacon in the
bottom of the pot, and then the mutton, three large
onions, a little lemon peel, a bunch of sweet herbs,
and a little salt ; cover it down close, put a wet
cloth round the edge to keep the steam in, but stew
it over a very slow fire ; pour the gravy out,and put
to it a quart of water and a gill of red wine; when
enough add some morels, and thicken it to your

taste, pour the gravy on, but first skim off all the
fat,

(g g G g g S

To dress a Turtle about 30 pounds weight.

When you kill the turtle, which must be the
night before, cut off the head, and let it bleed two
or three hours; then cut off the fins, and the calli-
pee from the callipash ; take care you do not burst
the gall ; throw all the inwards into cold water, the
guts and tripe keep by themselves, slit them open
with a penknife, wash them clean in scalding wa-
ter, and scrape off all the inward skin as you do
them ; throw them into cold water, wash them out
of that,and put them into fresh water, let them lie
all night, scalding the fins and edges of the calli-
pash and callipee ; cut the meat off the shoulders,
and hack the bones, and set them over the fire with
the fins, in about a quart of water; add a little
mace, nutmeg, cayenne, and salt; let it stew about
three hours, then strain it, and put the fins by for
‘use, ~ 'The next morning take some of the meat you
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cut off the shoulders, and chop it as small as for
sausages, with about a pound of beef or veal suet,
seasoned with mace, nutmeg, sweet marjoram,
parsley, and cayenne, and salt to your taste ; add
three or four glasses of Madeira wine, so stuff it
under the two fleshy parts of the meat;and if you
have any left, lay it over to prevent the meat from
burning ; then cut the remainder of the meat, and
the fins, in pieces the size of an egg, season it pretty
bigh with cayenne, salt, and a little nutmeg, and
put into the callipash ; take care that it be sewed
up, or secured at both ends to keep in the gravy ;
then 'boil up the gravy, and add more wine if
required, and thicken it a little with butter and
flour ; put some of it to the turtle, and set it in the
oven with a well buttered paper over it, to keep it
from burning ; when it is about half baked squeeze
in the juice of one or two lemons, and stir it up;
‘the callipash or back will take half an hour more
‘baking than the callipee, which two hours will do;
the ‘guts must be cut in pieces, two or three inches
long, the tripe less; put it into a mug of clear
waler, and set it into the oven with the callipash ;
when it is enough, and drained from the water,
it is to be mixed with the other parts, and sent up
very hot, ‘with a pint more of Madeira wine.

A

To stew a Breast of Veal.
Take out the long bones in the inside, eut the
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skin, and take it out with your fingers, then cut off
both ends to make it pretty ; stew the ends and the
bones with a little more veal, to make the gravy ;
then lay the breast the meat side down, and stew it
until enough over.a slow fire, with a blade or two
of mace, and a few peppercorns; have ready the
sweetbread boiled and cut fine, the rind of a lemon
boiled and cut small, some small green pickled
cucumbers, all done separate, the same size as the
lemon ; then melt four ounces of butter, mix it
with part of the gravy drawn as above, clear the
gravy from the fat, and mix the sweetbread, and
set it over the fire; when near boiling, put in the
yolks of eggs, beat with flour, with half a pint of
cream, but not to let it boil after the cream is in;
pour it over the breast of veal ; serve it up with
forced-meat balls, and garnish it with bacon in
rolls and slices of lemon.

This is a grand dish for the table, and is much
liked.

L

How fo make Balls.

Half a pound of a leg of veal chopped wvery
fine, beef suet cut fine, bread crumbs, a little
lemon peel, mace, pepper, parsley, salt, lemon,
thyme, with two eggs, leaving out one white, beat
fine in a marble mortar ; then make them up into
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little balls, and boil them eight or ten minutes in
milk and water.

P o B

To make a Herrico of a Neck of Mution.

Cut the best end of a neck of mutton into chops,
single ribs ; cut the fat off the ends of the ribs,
and fry them a light brown ; then put them into
a stew-pan, with as much gravy or broth as will
cover them, a large carrot, half a score of turnips
and onions, both of a size, and the carrot must be
cut in round slices, the white part of a head of
celery, a few heads of asparagus or cabbage lettuce
fried, cayenne, and a little salt: boil them all to-
gether until tender, but do not thicken your gra-
vy; put it into a tureen or dish. It is proper for
a top dish. o

wl A A AW

To make a Calf’s Head Hash.

Clean your calf’s head, and boil it half an hour;
when cold, cut the meat into thin broad slices, and
put it into a stew-pan, with two quarts of gravy,a
blade or two of mace, an anchovy, a little lemon
pickle, and cayenne pepper, a few sweet herbs tied
up together, a little walnut catsup, and a few
morels ; when it has stewed an hour take it off,
skim it clear from fat, and put a glass of wine to
it—Garnish your dish with balls and brain cakes,
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and slices of lemon. Serve it up on a water dish,
as it ought to be kept very hot.

T

To make Brain Cakes for a Calf’s Head.

Take your brains and put them into hot water
to make them skin sooner; beat them well in a
basin ; add to them two eggs, leaving out one
white : some crumbs of bread, a little parsley, one
sage leaf cut fine, a little mace, pepper, and salt;
take a pan full of boiling hog’s-lard, drop the
brains into your pan, and fry them a light brown,
lay them on a drainer, then take your hash out of
the pan, and lay it upon your dish with a fish slice;
strain your gravy over it.—Garnish with lemon and
pickle. .

il ol il T M

To grill a Calf’s Head.

Boil your calf's head until it be enough ; then
take it up and hash one half, and the other half
rub over with the yolk of an egg, a little pepper,
salt, bread crumbs, and parsley; set it before
the fire to froth it a good deal ; keep basting all
the time with a little butter to make the froth
rise ; when it is a fine light brown, dish up your
hash, and lay the half of the calf’s head upon
it, peel the tongue, and cut it down the middle,
















































































































































































































































































































































































































































































































































































































































