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%F THE matters herein contained prove useful in bcok form az we
are assured tl'.uta-lz.r have already been] found in their serial publi-
E::al_ion. the credit iz due to Mr. JAmMES W. ScorT, publisher of the
CHICAGO DaILY HERALD, who first admitted me to print before the
HERALD'S day, and has been constant with generous aid and encour-

agement for a task of several years' continuance.

THE AUTHOR.




>¥PREFACE*«

LL TnEe Books of this description that have peen worthy of consid-
eration seem to have had a leading motive for their composition,
either to introduce foreign modes, to teach new schools of cookery

or new extremes of ornamentation, to teach manners, or to put in practice
the theories of great chemists and new idea doctors—Leibig, Graham,
the vegetarians, and others. If a motive can be found for the work in
hand, it is to make good cooks; such as are always in demand at good
wages. It was commenced in a persistent endeavor of the writer, to
break in untrained assistants to do cooking as it should be done, and the
utmost plainness of langnage and exactness of quantities that were neces-
sary in such cases have been preserved as the main requisites to the
usefulness of the book. Already, before the appearance of the Cooking
School in book form, a sort of wondering surprise had been expressed
that fine cooking could be such a plain and easy matter, as if there was
an expectation that the mysterious part would begin after awhile; but
doubtless the day is past for the most necessary art of cookery to be
hidden and made unintelligible by the use of unknown words and phrases.
At least, when the writer wanted assistants to do something in a certain
way, he used the kind of language to make them understand. Perhaps
that is why this is called a cooking school.

In regard to the reliability of the recipes, it wounld be expressing

but little to say they have all been tried, for they have been matters of
daily practice for years, and most of them have been changed and im-



proved until it is believed the highest pitch of excellence has been
reached and may alwayz be by those who carefully follow the directions.
There is much more in the book than at first may appear, for nothing is
repeated and almost every dish—every meat dish and soup at any rate
is a model for a nummber of other articles to be prepared in the same
way, for example : there is one real fricassee thickened with eggs, that
of frogs; one stew with wine, that of terrapin; one bird pie with brown
gravy, one with common stew gravy; one example of a blanquette or
white dish, the supreme of fowl, and so it will be found all through.
There has been a special avoidance of the terrible “or” of most eook
hooke, which invariably leads off to different persons’ ways of doing the
same thing and to the inquirer who does know something when she has
read the first recipe, ending by knowing nothing after perusing them
all. Where there are more ways than one, one of them must be the
best, and the author of a cook book should be able to say which it is.
As to the menus, the writer has never during an extended experi-
ence found it practicable or desirable to follow a pattern bill-of-fare in
every particular, there are too many reasons for changing the intentions;
either there is gomething in the house that must be used, or the dealer
who supplies the house has not the particular article on hand or some-
thing else is in the way, so that, at best, a pattern menu can only serve
as a suggestion of dishes to choose from. As nothing is repeated in the
lists of available dishes here presented, the nminber of changes and
substitutions that can be made will be found very considerable.
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This hungry man's delizht which we have be-
fore us is the New England Boiled Dinner. Ivis
much more pleasant to treat of a thing as the
very article than to have it appear vaguely as one
of the indefinite number and vaciety of boiled
dinnpera, It gives opne o sense of possession,
Doubtleas there were in the long ago other
boiled dinpers, but they lacked the staying
quality, and were incomplete in some important
particnlara; this has come down the stream from
the granite hills like a rock in a river, jostled and
chipped and worn smoeoth and rounded up into
an entity with & name just like & boulder. It
wonld be interesting to inguire how comes it
just this, neilber more nor less, a rounded up
dishful, symmetrical in its proportions, passing
current in the market of meals over the city
connters ag a pumpkin or melon or cabbagze head
in the vegetable market, although made up of
parts. Suppose it to have originated where the
soil was thin, where the potatoes were small and
few in a hill, and had to battle with the stones to
grow at all, and the parsnips and earrots found
no place to push their long roots down and
s0 gave it np and stopped short: where the vege-
tablea were habitually small and conld be erowd-
ed many in a dish; where the pork had always
two streaks of lean to one of fat, and the becf
only appeared when a neighbor killed and lent a
quarter till the other neighbor should kill and
pay it back, what preservative prineiplo las
enabled the New England Boiled Dinner to keep
iteelf together through all the changes encoun-
tered whila spreading over this great conntry?
Why did it not lose one thing here, and
another there and get mixed up and obliterated?
How did it get over the difficulties in the rich
valleys of the West when it found the vegetables
growing to enormons sizes and the corn-fed becef
and pork all fat? How often must there have
been spoonfuls of succotash orof beans, or a see-
tion of equash or pumpkin, or peas or corn aur-
reptitiously crowded into the dish? Why did
they not remgin? How did the New England
Boiled Dinner get rid of them and come out
clean a8 wo seo it to-day? And having passed
through so much, how much more conld it
endure and come out intact? In going South
how much of an addition of corn, peas, butter
beans, rice, and sweet potatoes can it bear and
Btill be itself? In going down the Pacifie, at

what degree of mixtore with water and Chili
pepper will it cease to be itself and become Meax
ican atew* “Take away my firsi, take away my
gecond, take away my all, and I am still the
same,” says the riddle, but ean the New England
Boiled Dinner say the same ¥

Lot us take it apart and seo what it is compnsed
of. How many of itsparts, if any, could be lopped
off before it would ceasc to be?

MENU NO. 1—DINNEE.

1—New England Boiled Dinoer

Consists of:

2 portions of eorned beef.

1 portion of salt pork

1 portion of cabbage

1 potato.

1 parenip.

1 carrot.

1 turnip.

1 onion.

1 beat.

For five persons the average required will be
two pounds of corned beef (raw weight) and one
half-pound of pork. Wash the beaf in plonty of
cold water and put it on in cold water to eook
Bhave off whatever of the outside of the pork
you wontld not like insoup, and boil the pork
with the beef, but for & much shorter time,

Cut the vegetables in pieces and cook each
kind separately if practicable; the boets at any
rate must be kept apart, and the cabbage should
be drained of the first water and finished boiling
in a second or with the meat.  Pare the potatocs
before cooking, steam them and serve them
whole,

When all are done place all the vegetables in
sections to themselves on a large platter, slice
the beef and pork and lay on the top and send to
table hot.

Tao cooic nch a dish as that properly is more
of a trinmph of common sense than of skill. Had
the New England Eoiled Dinner been left to
depend for ita preservation upon us, the Yery
fine eooks, it would have perished and been for-
gotten long ago, for throngh the division of labor
in large honses it often occurs that the cook who
makes the compounds knows nothing about the
plain vegetables. 80 the boiled dinner that lias

&
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gurvived so muoch would have come up with the
cormedd Loof half done and tough encugh to
spring ofl the dish—for the corned pieces nine
times out of ten are such as wonld not do to
roast or roil—and the pork would be too soft fo
slice. The potatoes that will steam in thirky
minutes would be apoiled while walting for the
earrots, which tako two hours, or the parsnips
and onions, which require one honr and a half,
or the turnips, one hour, or the cabbage, which
one day may cook soft in twenty minutes and an-
other day take an hour or more—owing to the kind
and the season of the year. The corned beef
gonerally requires three hoors boiling to make
it good, depending, however, upon the gquality
and size of the beef.

It will be seen from the above examples that to
cook by boiling & good deal of head work ia nec-
egsary, if not much skill. It is not a sort of
knowledge that will come of itself, as a knowl-
edge of broiling might. Somebody has observed
that Homer in all his writings never once men-
tions boiling as a mode of cooking, although he
describes & nnmber of feasts and in one placa
has Achilles doing the broiling for a party of
Kings, his guests. So it is inferred that boiled
dinnera were at that time unknown, People
were not wise enough.

The most difficalt vegzetable we have to over-
come by boiling is the beet, and becanse it takes
a long time its Inck is, generally, to be left un -
coverad and nearly boiled dry, open to the air
with neither steam nor water, and somebody goes
about fuming because there is no end to the
boiling. The timeé can bo reduced one-half by
covering with a tight ik A subscriber writes to
an editor asking if it bo true that certain articles
talie longer to boil, or cannot b boiled at all, at
great elevations, and ia answerad in the aflirma-
tive, and instances guoted from the Baron Yoo
Humboldt, who conld not cook potatoss on the top
of a certain mountain range. Butitahould be ol-
served the experimenta only referred to the low
boiling point of water in opon vessels, and took
no account of confined and superheated steam.
In point of fact, the people who live in very ale-
vated localities find wvery little difference in the
time required for cooking any article over lower
elevations, provided they keep the lid on the ket-
tle.

—

Tha liguor im which corned beef and
galt pork has Tbeen boiled may not ba
very commendable as stock to make sonp out of,
yet it may be so available in some cases if not
too salt  The meat loses from a fourth to a third
of ita weight in boiling, and a portion of the loss
is prevented when the liguor cao be put to use,
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If not for that purpose, let it become cold for the
fat to be taken off for use in frying,

2.—Apple Dumplings Cooked in Saunce.

First make the short paste with one pound of
flour—a heaping gquart after sifting—four ounces
of shortening, a rounded-up eupful of minced
suet, or a level cup of cold butter or lard, one
cupful of water, salt. Keep out a handfol of
flour to dast with. nb the lard into the floar

| dry till thoroughly mixed. Pot in the salt and

all the watsr: work it up to & smooth paste; roll
it out once on the table like pie paste; fold it in
three and it is ready for use. The water should
always bo poured into a hollow in the middle of
the flour when making any kind of paste, and the
flour drawn in gradually while stirring, other-
wise the paste may be rough and lumpy, and
much working to correct the fanlt will make it
hard.

The above is the kind and guality of paste
used in most of the bakeries for pies; it is the
universally useful sort. Dumplings made of it
do not break when boiled in water. But while
the top of the range is ocenpied with the boiled
dinner the empty oven will do for the dumplings.
Half fill a bright tin pan with milk and water
and set it in the oven to boil Pare and core
small but geod and easy cooking apples. Roll
out the paste in one large sheat, put an apple un-
der and ¢logs and pinch off the paste undernsath
the apple—quickest way—and cook the dump-
lings in the pan. They take about half an hour.
Brush a sheat of paper over with meltad drip-
pinga and lay it on top to keep the dumplings
from baking at tirsl, and take it off, baste and
brown them when nearly done.  Add sugar and a
little butter and nutmeg to the liguor in the pan;
strain and usa it for sanes.

I know a gentleman who, both for his own
gratification and to perpetuate the castom of his
father, always orders his apple dumplings when
made as above, brought to him on a soup plate,
and all it will hold. That is why there 18 no par-
ticular number of apples apecified.

d.—Taploca Jelly with Cream.

115 pinis of water—3 large capfuals

2 onnees of pear] tapioca—1s teacupfuol

6 onnees of sugar—a teacupfol

17 a lomon. '

Steep the tapioca in one cupful of the water
for two hours. The water 15 to be cold when
added, but the bowl may be set in a warm place,
Then boil the other two cups of water with tha
sugar in it; cut the lemon rind, or part of it, into
shreds and throw it in apd add the joice, Stir
in the steeped tapioca, and let cook at the side of
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the rango tili transparent—about twenly min-
utes. May be colored with burnt sugar or cran-
berry syrup. Set in wetted cups or a mold
Berve cold, with sweetened cream. The rough
tapicen can be used as well, but should ba
erushed by rolling.

d-Sugar Cakes or Cookies.

1 cupful of sugar—8 ouncos,

L cupful of butter—3 ounces,

&§agaa

14 eupful of milk.

2 teaspoonfuls of baking powder.

1 pound of flonr.

Mix in the order as printed. Sift sugar ovor
before cubting out.

S5=Cup anid Spoon Alersure.

Thera can ba very little good cooking withont
exact measures and weights, If scales accurate
onough to waigh by ouness cannot be had it is
possible to get along and do fine work evén by
just finding a cup or tumbler that holds 14 pint
and then learning how much a cup of each arti-
cle ia in weight.

A teacupful when it may eccur in this book
means something less than a eup.

A cUP is a 1 pint coffee eup.

WaTER—A cup ia 14 pint, which is 8 onnees,

MIiLE—Same aa water, vinegar the same.

Mons SE3—A cnp weighs 12 ounces.

BUcal—A rounded cop is 8 ounces.

BurTER—A pressed-in cup, or melted, is 7
OUNEES

Froui—A level cup is 4 ounces, heaped G
CUReEd,

guEr—Minced fine, a cup is 4 ofinces.

Larn—A enp is 7ounces, pressed or molted.

Ramsmns—A heaped cup, without atems, is 8
ounces A quart i3 a ponnd.

COuRRANTS—A heapaid cup 18 G guncos,

Ecas—A cup of raw egg ia H egas,

YoLes—A eop holds 13 raw yolka

WHITES—A cup holds 9 raw whites,

WeHoLE Ecas—10 average a pound.

Rice—A cup of raw riee i8 T ounces,

GroUnD COFFEE—A heaping cup is 4 ounees,

Tea—A heaping cup is 2 ounces.

A Bastrvc spooN holds 4 tablespoonfuls; it
holds 2 ounces of molssscs, or 1 ounce of melted
butter or lard.

A Tanrespoox holds 1 ounce, heaped, of sugar,
flour, stavch, rice, barley, sago, corn-meal; or 1§
panea of ground coffee. Fourteen tablespoon-
fols aro 1§ pint or cup. liguid measare,

A TEARPOONFUL i8 half a8 much a5 a table-
spoonfol; it is 4 ounce of many articles; a tea-
spoonful of tes is 1§ ounce; of ground coffee
X onnee.

S1zE or A% Eog of butter or lard is anything
from 1 to 2 ounces.

OxsTERE—A cup 8 1 dozen selects or 2 dozen

,-_r,g o
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small; 4 cuops are a quart. A can of oysters
contains from 3 to 44 dozen.

ArrLEs nverage 4 to o pound.

PoraToEs—Average 6 to o pound; they lose
from one-third to one-hall their weizht by par-
ing raw, but only 15 ponnds out of 10004 cooked
and pesled afterwards,

PoratoEs—2, aa usually served with a meal,
coat less than 14 eent

CoFFEE—To the gallon 1§ pound is the udnal
allowance; 1 tablespoonful makes a good eap.

Tra—To the gallon J§ pound is the nsual al-
lowanee; 1 teaspoonful makes & good cup.

SuGgan—2 teaspoonfuls swestens 17 ping; al-
low a pound o a gallon of cofes or tea.

The cheapest dishes that are good as well as
cheap are Irish stow, soup, macaroni, potpies,
apple dumplings. Thoe dearest are fried meats,

MENU WO in—SUPPER.

G—Cracked Wheat, Mozl god 3ilk.

8 enpfuls of wator.

1 cupfuol of eracked wheat, large.

1 tenspoonful of aalk

Usa a flat-bottomed, bright iron saucenan,
Brush the inside with the least possible amount
of melted lard. This redaueea the tendency to
burn and lessens the waste,  Let the waler boil
and atir in the wheat and ealt, and after a fow
minutes" boiling again puah the saucepan to the
back of the stove and let it simmer with the
steam ahut in for three honra. People who re-
member to do evervthing at the right time steep
the wheat before cooking,

It ia not the wheat itself that burng on the bot-
tom, but the dust or flour in it that has nothing
else to do bat sink and stick and burn even be-
fore the water gets into motion by boiling. Wash
the wheat in fwo waters as you would rice to get
rid of the fine dust, and it will not scoreh. An-
other expedient is to set the saucepan on a brick
when the top of the range is too hot.  Cracked
wheat muosh is served in a bowl by itself, and
another bowl containing cream, ot in a plate

Most people in Chicago are familiar with the
appearance of the kKind of rolla shown in the cut,
for they are made in vast quantities and in groat
perfection at some of the city bakeries, where
they ave penerally ecalled cream rolls, but made
of varving degreea of rviohness they are known
the coantry over as French rolls, or Parker
House, or by bakers generally as split rolls, be.
canse they part open in tho middle. The parting
can bo caueed in any shapes or kind of bread by
brushing the doagh whers it is doubled together
with s tourh of melited lard or batter, no matter
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how little. Plaiu rolls placed elose together in

the pans will part clean and even wherever they
aro so greased between,

=

T—French Rolls.

For fifteen and twenty rolls take

1 eoffeecupinl of milk or water,

14 emnpful of potato veast.

1 egg or the yolk only.

3 tablespoonfnls of melted butter.

1 tablespeonful of sugar.

1 teaspoonful of salt.

1%g pounds of flour—G empinla

hil’t the flour ints a pan, make a hollow in the

middle, mix the yeast and water together and
pour them in through a strainor, Throw in the
angar, salt, ege and melted Lutter; stir around
till half the flour is taken in, and then beat the
batter thoroughly.  Draw in the rest of the floor,
beating all the while, and then scrape ont the
pan and knead the dough smooth on the table,
Brush the mnside of the pan with the least possi-
ble amonnt of melted lard, and when the lump
of dough is put back in it brush over the top of
that likewige. This prevents a erust forming on
the dough, ard prevents sticking fo the pan.
Cover with a cloth and set in & moderately warm
place 1o rigs.

The dough should be made at 8or? in the
morning. The milk or water should be milk-
warm, but must not be hot enough to kill the
yveast, In the city almost everybody nses com-
pressed veast and one cake dissolved in half a
cup of water will be the 2ame as the potato veast
called for. Im the country the home-made or
elge the veast cakes have to be used. One of
the great city bakers told me the other day in o
half confidential way, not knowing that I under-
atood the busincss, that the best potato yveast
started with baker's stock yeast is far better than
the compreesed, and he alwavs heeps a little on
hand, thongh the bulk of his bread is made with
the compressed. The trouble in buying baker's
veast is they waler it too much, and mnearly all
veast and no water has to be nsed to reise rolls

quick and wall.

At 2 o'clock kneand the dough on the tabls
| again for o fow minutes; then put it back in tha
| pan to rize & second time At 4 knead it ones
more and make it ioto rolla. It makes the great-

! eat difference in thae guality of bread and rolla

how the dough is kneaded I yon make it up in
g round ball on the table and keep pressing it
under the wrists, breaking it and pulling it over,
it will make poor bread, shortand crumbly and
mealy, aod pot sweet eating. The right way,
anid really the greateat point in bread mak.ng, is
to press out the dough flat with the knuckies,
then donble it and press out again, and so on for
several minutea. The best city bakories ssll o
yollow twisted shave of swestoned bread, a rosk
or coffoe cake, that can be pulled apart almost in
strings, and 1t is made so eolaly by the way of
working the doogh above recommendad

The dough, having been aufficiently kneaded,
roll it np in round balls, rolla depression across
iu the middle with a round stick like a pisca of

| naw broom bandle, brosh over in the hollow

with o touch of melted lard or hutter, doubls
over the two sidea together, press down nearly
flat, place the rolls diagonally in a baking pan,.
not touching each other, brush owver the topa
and =0t them to rige nearly an hour, then bake in
a hot oven about ten minuter, Brosh over with
clear water when they come out, and cover them
with a white cloth till served.

The preceding constitutes the programme of
bread-making, and will serve for referance for
numerons faney breads to come. In warm
wenther the safer way is tosetsponge (make bat-
tor) frat, and add the enriching ingredients and
the rest of the flour at the 2 o'elock working, Itis
eafer as & precaution against souring or over-
fermentation.

S—HRechanile of Beel, Mutton or Veal.

1 large eupful of meat cot in dice

114 cupfuls of raw potatoss snme Way.

1 amall onion eut or chopped.

Butter size of a walout.

1 teaspooniful of salt and half as much papper,

Farsley, and flour to thicken

Nothing is batter for this than cold corned besf,
and it shonld be one-fourth fat Whatever the
meat may be, shave off whatever of the outside
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looks black or torn that the dice shapes may ba
even and not discolored. Set the meat on two houra
before the meal, with water enough to cover if,
and let it simmer an hour. Then add the onion,
pepper and salt, and the potatoss.  Coak half an
hour longzer and throw o the butter and & little
chopped parsley. It is best when fwo or three
turns of aspoon amongst the potatoes thickens
it sufficiently, otherwise s heaping teaspooniul
of flour worked np with the butter can be added.

A Dish of Cold Meat

Looks very miich more inviting when the meoat
ia thinly eliced, with a knife that is groand more
than once o year, and laid in neat order on & plat-
ter withoa fow aprigs of parsley or cress, and a
dish of beets in vinegar set near than when the
misshapen lnmp is et on the table as it is, for
BOING one 10 carve in pain and tribulation

B

f—FPotato Salad Flain.

A pint bowl of cooked and Sliced potatoes.

1 small onion, sliced or chopped

L5 empful of vinegar,

Paraley, ealt, pepper,

1 tablespooniul of salad oil, ov of fried bacon
fat.

Mix all together by pouring from one bowl to
ancther and shaking np.,

10=—A Lesson in BDraising.

Braising is a little process in cookery that is
but little known—by that pame—but withouot
understanding it it 15 impossible to be a very
good coolk But many anold Virginia black
aunty, and many another in the pinces where
open fire places prevail, bakes something  that
has a wonderfully savory smell while cooking
and delicions juciness when done in her old-
fashioned ovenor skillet, or whateverit iz on the
hearth with o lid and coals on top of it, without
cver drenming that she ia carcying oo the
process of braising, one of the chief methods of
French cookery, and in & maoner more suecess-
ful throngh her constant practice than the imita-
tion done on top of a range can generally bo, |
PBraise is still very often spelt braize, Ifis from
the name of the vessol formerly nsed, a brazier,
having hot eoala on top as well as nnderneath.
An arficle so cooked i8 described in French
menus as “braise,” with an accent on the e, but
whether in that form or as “braised” there are
few eommonly-appearing words that are so little
understosl.  The English sabstitutes used are |
“potted” and “smothered,” which, however, are
not equivalents and not of single meaning. We |
are particular in trying to lay this down plainly, |
becaunse any one who is familiar with the tradi- |
tiona of that savory home eooking that made the |
qarkey or duck or euckling pig, or Dipal's |

2

‘coon or 'possnm with sweet potatoes browning
alongeide of it, that cooking that was done in the
oven on the hearth, with coals nnder and on top,
and that has always been declared to beat any-
thing the city cooks ever do, now knows beiter
what we are trying to do when we setabout
“braising,” in one minute, than if they had fol-
lowed ua through the possible mystifieations of
Fremch eooks® terms for montha, It may a8 well
ke stated at onee that there is no method that is
good that the mastera of French cookery bave not
adopted, and where possible improved upon,
and they have made the best possible nze of this
method of cooking with the steam shutin and
little or no water, simmering the meat in its own
gravy and fat, keeping the outside soft and free
from erust and discoloration, even while getting
it shining brown. And not content only to make
the meat tender), for the toughest goose even
can be dissolved into soup meat by this way of
cooking), they delighted to change the iflavors of
the meats and make them seem like something
elso by adding large proportions of wvegetables
and an undua allowance gf spices, The great
use of hraising with us is to make the tongh and
dry and undesirable pieces of meat or fowl or
game tender and even delicions eating by slow
cooking in little more liquor than their own
gravy. And we shall do well, if we wounld please
the taste of the generalitv of people, not to
throw into the skillet or oven the multifarions
peasonings of the French siyle, bat to follow the
home practice of only an onion, pepper and salt,
and perhaps a few sprigs of gardon herbs,

MENU NO. 11L.—BEREAKFAST.

—_—— =

11—EBraised Beelf Rolls and Mashed Polatoes.

People who buy round steaks of the butchers
find over half of it tender and juicy, fit for broil-
ing; but there is a tough side, the amaller halfl of
the steak, that it 13 difficult to serve acceptalily,
Take such piecesand split them thinner, lay-
ing the meat on the board, the hand on top of it,
and cutting through the flak way with a sharp
Enife. Sprinkle over these thin slices a little
mineed onionand a plentiful soasoning of pepper.
The salt goes in the sancepan, for & good reason,
Then roll up the picces like thick sausages,
They will do without tyving if bheld down in the
saucepan by a plate resting on  them, but it is
neater to tie with thread and take off the thread
when they are done.  Lay the bits of fat or snet
or & thin elice of salt pork on the bottom of tho
spucepan and place the beef rolls on that; add
about a teaspoonful of salt, and, if liked,
8 pieca of tornip and three or fonr grains
of allspice ora little thyme. Grease with drippings
& ronnd piece of paper and lay that on top of the
meat, pour in & cupful or two of broth or water,
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put on the lid and cook very slowly for about two
hours.

The particular difference between 'braising and
boiling is that in braising there is never enough
liguor to allow the mest to rise and tumble about ;
the cooking i8 dome by slow simmering at the
baek of the range or set on bricks, or possibly,
still covapad with paper and lid in the oven, and
the egzence is alwavs ready to e quir:kl:.‘ 0=
verted into gravy. When the meat is done ten-
der, the water all evaporated, the greasa clear
and the gravy of the meat adbering to the sanee-
pan bottom, befora it gets too dark fo taste well,
take out the rolls, pour the fat into your jar of
tIrinpiugH. put a cup of water into the sancepan
and let it boil np; thicken and strain for gravy,
to be poured over the meat rolls at last.

That is braizipg. In some places whole hams
are bratzed in a gallon of wine in the same way
and the condensed wine and meat juice at the
last becomes the saunce. We cannot, with our
atove or range to cook on, put the lot coals on
top of the hrazier and cezonot in that way bake
the riek brown on top that comes after the water
has dried ont by boiling, bat the same ellect is
obfained by rolling the meats over on the brown-
ing pravy at the bottom. And if a suitabla pot
and lid be at command the watching and
troubleof this method is considerably lessoned
by setting it inside the oven and Jetting the pro-
cess o on ab & moderate heat or with the ovén
door open.

Snpposing our beef roll to have been done in
that way, to dish np place some mashed potatoces
on & Tamily platter, smooth over, lay tha beef
rolls crosswise on fop and press them downa
little and pour part of the gravy over all

Articlea that need all the time in the morning
to cook shonld be made ready over nichs and the
fragments of that day’s provisions so cleaned up
and put to nse

12—Frieil Corn or Mock Oysters.

1 pint of gréen corn or 14 cam

l ege.

1 tablespooniul of melted butter.

Salt and pepper to taste.

Take half a can or less of the corn that is solid
poacked and pasty, and mash ivin a pan 1o make
it imitate the green corn when it is grated,
mix in the other ingredients.  Have a frying pan
ready, hot, with a little drippings, lard or bucter
im it, shape np the corn  with a tablespoon, drop
in the pan and flatten down and fry on both sides.
The grated freah corn has the closestresemblanea
to the oyster taste,

13— Grphom Muffins Haiged with Yeast. 2

8 ounces of graham lour—2 capfuls,

4 ounces of white flour—1 cupful.

11¢ cupfuls of liquor-—milk and yeast mixed.,

1 tablespoontal of molasses

2 tablespoonfuls of melted butber,

1 egr.  Salf Ly teaspoonful.

Mix these things together over night; thoy
make o stiff batter The milk should be luke-
warm when the yeastis mixed with it, not hot
Beat the mixture a minnte or two,  Serape down
the sides of the pan, smooth over the top with
the back of a spoon, dipped in melted lard to pre-
vent g erust deying on the top, then set the bat-
ter in & moderately warm place to rise. In the
morning beat up again, put in greased gem pans
or muffin rings, rise hali an hour, and bake.

Buat if von have Graham bread dongh already
made—plain dough for loaves, we mean—and
wish to make some muffiins for breakfast of part
of it, nse these proportions.

14— Graham MuiBos Made with Light (rough.

1 pound of dongh, already light.

2 tableapoonsiul of butter, melted.

1 tablespoonful of molasses

14 enpful of warm milk.

1 egz or 3 yolks, Balt

Put the piece of doungh ina pan with ail the
other ingredienta and det them in a moderataly
warm place awhile, then mix well together and
beat the mixinre several minntes. Half fill
proased mufin rings with the batter, let rise till
the rings are full, and bake abont eight minutes
Brush over with a little hot water and butter
when dope. Make ten to fifteen, according to
Bize,

15=Rice Batter Cakes.

1 heaping pint of dry cooked rice

1 large cupinl of milk or water.

6 ounces of Hour—:2 level cupfuls

2 epra (or 5 volks for best quality).

2 tablespoonfula of ayrup.

1 teaspoontul of baking powder. Salt.

The amonnt of rice to be cooked specially for
this is one teacupful, boiled ina pmt of wator,
with the steam  ghutin, If ready cooked cold
rice, warm the milk and mash the riea with it
fres from lumps, adding flonr at the same time.
Then mix in the other iogredicnts; the eggs
well beaten first. DBake on & griddle. Buotter-
milks and soda can be used instend of the powder
and sweat milk.

1g—Eest Doughnuts, Yenst-Rnised.

2 pounds of light bread dongh.

4 punees of sugar or syrap—Ls eupfol.

1 egm

4 tablespoonfule of malted lard.

Lard or other fat to fry in

Put the lump of dough ina pan and the other in-
grodients with it, and set them in a warm place.
W hen all warmed and the dongh light, work them
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all together. Laet stand half an hour longer,
them it can be beaten smooth and a handful
of flour added to make it soft dongh Let it
ptand to rise four hours if in the day time, buat if
the dough is made at night with a piecs of the
roll dough left over from the snpper breads it
shionld be left all night to rise and be fried next
marning.

Knead by pressing ont and folding over a few
times, roll ont to a thin sheet, brush all over
with the least possible melted lard and then cat
out ring shapes. Place these on pans fo rise
half an hour, then drop them in hot lard to fry.
They cook quicker than the kind made with pow-
der or with buttermilk and are much larger for
their weight  Bhould not be allowed to get too
light inthe pans, as that is ome reason why
donghmmts soak up fat instead of coming out
dry and wholesome, Itis necessary to be strict
abont the weight of sugar, not to get too much,
for that makes them fiy too dark and be doughy
eating and greasy.

17—Ginger Snaps.

12 ounces of white sugar,

8 onnees of butter.

3eppa

1 small cupfal of milk.

2 onnees of ground ginger,

2 teaspoonfuls of bakimg powder,

1%¢ pounds of flour, or enough to roll ont.

Warm the butter and sugar and sfir to a
eream. Add the eggs, then the milk slightly
warmed, then the ginger and powder and tho
maost of the dour,
by pressing it togather with the flat hands. To
be perfect the cakes must be cut out of the dough
85 500t 08 it can be handled. When the sheet of
dongh is rolled out sift granulated sugar all over
amnd run the rolling-pin over it Cut out and
bake carefully.

We shall present recipes for making many
richer articles, bnt the two just precading ars
the very beat possible for their kind and degres,
But we all know that theroe 13 a knack to be ac-
quired in working any kind of dough that makes
oue perepn’d ecokies or doughnuts very much
better than another’s made by the same recipe.
The light dough must be really light and lively,
not sour, not too much fermented, and the frying
fat Bweot, not tasting of onions, ete.  The ginger
cookies will run ont of shape with too much
baking powder, or be as hard as pieces of
crockery with too much flour and sugar.

18—Abouat Soup Stock Management.

A really good cook does not know Low to get
along without a stock boiler or something that
serves for one, itis sueh a help toward good
cooking, and makes the work easier. Thers

11

may ba times when bouillon or some other clear
soup I8 to be served in cups at luncheon that
apecial kinds of meat will be chosen to make it
with. Ordinarily, we have come to believe any
directions that may be given to nsa
a rabbit, a chicken, a piece of veal and a
sample of all the rest of the butcher's
stock do no good whatever and the domestic
cook goes on ﬂﬁruuu];l.' making a very pasaable

| soup with a broken marrowbons and a handful

of rough cut or chopped vegetables, and thinks
it no detriment if a little of the marrow fat still
floats on the top. That is all righe, only instead
of one kind of sonp always, we are going to
make o good many. Where the best manage-
ment previails and the work goes on like ma-
chinery, ons wheel within another, there iz a
regular time of day to et the stock boiler on, it
may ba in the evoning to sstmmer till the last, and
then the liguor strained off is set awaw till the
next day, or it may be early in the morning. The
boiler should be larger than the ordinary stove
pots.  Put into it a gallon of clear, cold watar,
The moats to be mu]iu[l‘durin;: the day are
trimmad of all the tough and gristly ends, such
a# are sure to be thrown away if fried, hroiled or
roasted, and all the bones are taken from the
meat that can be withont detriment to the joint,
and theso scraps, after washing in clear water,
are pud into the boiler. Then, if there is a sonp
bone beside, or a chicken to be boiled, or a leg of
mutton it will b 8o much the richer stock.

| Z2ome days there will be reason to choose which

kind of soup to meke, according to the contents

| of the stoek boiler, which is a more economical
Work tt ; |2 g :
SR hue ciomglion Ahe alilog) way to look at it than if the boiler was to be fur-

nislied to snit the soup. A cream sonp, for ex-
ample, may be mads when the stock is thin, and
when it is rich as jelly make beef gravy soup or
moek turile.

The svailable meat being in next, throw in a
litile vegetable seasoning, such as a emall onion
nnd pives of turnip and carrot.  Buot these are
not indispensable for the soup will be seasoned
afterwards

Let the boiler heat slowly and when at last it
bails, skim carefully two or three times, put the
lid on and let simmer 4 or 5 hours, when thers
will probably be 2 quarts of rich stock ready
when strained, to bo used in soup or to make
gravies and sauces,

The strainer fine enough for ordinary use is
made of perforated tin, or a pan with a perfor-
ated tin bottom. Strike the cdge of the pan
rapidly to make the soup go through

MEMU NO. IV.—DINMNER.

19 —Celery Cream Soup.
3 pinta of soup stock.
1 pint of rich milk
Outside stalks of celery, about 4.
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1 emall onion, mineed.

Small piece of lean conked ham.

1 tablespoonful of flour.

Bulter size of an cgg.

Salt and white pepper.

Boil the soup stock with the onion and serap of
ham in it for flavor. Cut up the eelery—about
enough to fill a large cup—in dice shapes, and
boil it tem minutes in water; them strain the
water away. Mix the butter and flour fogether,
and stir them into the boiling stock to thicken it
elightly, then strain it into another satucopan and
putin tho parboiled celory and the pint of milk.
Season with pepper and salt to taste. Let it
gimmer ten minutes or more after the celery
is in.

Minee a picce of green leaf of celery very fine,
and #prinkle it from o knife point into the soap.
This makes gix or seven plates.

Butter and flour for thickening 18 the orthodox
article (roux), but shonld the butter fail to arrive
punetually at the time ihe flonr can be mixed
with a little water instead. The stock used
shonld have boen skimmed free from fat, if not
the sonp must be

20—Boiled Salmon Steak.

Bioil a pint of broth or weter with a small piece
of celery im it and balf a handful of parsley,
pepper and salt to season, anda gill of white
wine Cut the salmon steaks in sanitable pieces,
amd put the fragments and bone in the boiling
ligiror.  FPlace the salmon pieces in o shallow,
bright sancepan, strain the seasoned broth over
them amd cook by brisk boiling, with a lid or
plate on top, eight or ten minutes. Serva in a
deep digh or toreen, with the remaining liguor
ingtead of & sauce. To be eaten with bread and
butter.

The merit of thia dish is in the full preserva-
tion of the flavor and richness of the fish.

A tablespoonfnl of vinegar may be used
instead of the wine

21—Hollandaise Fotatoes.

Generally served with fish on the same small
plate. The name is derived from the sauce hol-
landaiza

The potatoess should be cutall mto one neak
shape before cooking. There are potato spoons
or ecoops gold that cut ont marbles or bonlettes,
and the remainder of the potato doea to steam
and mash. Another way is to cob corea ount of
the potatoes with an apple corer, or even with a
tin funuel, and cut these across in pieces like
lozenges. Perhapsa large cupful of these will
ba enough.  The remaining alteroative is to cut
the potatoes in large dice.

Het the potatoss on the range in cold water
with a littie ealt in. Boil very gently abont
twenty minutes, taking care lest they break apd

il away, then ponr off the hot water and led
them cool and dry a little, and when to be served
pour over them & capful of hollandaise =auneca
Bprinkle a little pinch of chopped parsley over
the top.

Z2—Hollandaise Sance, English Way.

For tish, canlifiower, asparagus and any vege-
tables, It is golden yellow, shining and smooth,
justthick enongh to be taken up on the point of
o knife, if for fish, but needs to be thinner for
vegelable dressing.

1 enpful of broth, milk or water,

4 onnces of butter—a teacupful,

4 yolks of egzs,

1 lemon—juice only.

Pappercorns, nutmeg, salt.

Boil the broth with the poppercorns—about a
dogen—in it and a serap of broken nutmeg and
level teaspoonful of salt When flavorad strain
the broth into another saucepan ora fin cup
Put in two-thirds of the butter and the 4 yolks
and beat it with a fork over the fire until it
thickens like cream. Then take it off and beat
in the rest of the butter in litile bits, atill beating
nntil all 18 melted. Then squeesze in the lemon
juiee, or nse vinegar for a enbstitute,

The sance muat never fairly boil, only just
begin to. There is a moment, about & minute
after the cup is set on the fire, that the sance is
at its thickest degree, like softened butber. After
that a separation or curdling takes placa, mot
very plain to the eye, but that makes the sance
thin and spoils it

23—Roast Chicken—0Oyster Dressing.

In order to know how long to cook a fowl it is
necessary to know something abont the age of
it. We hold that akill in cookery should be skill
to equalize provisions, and whils the cook should
know what things are best amd when there
ghould be but little prefercuce for one over an-
other from the cook’s point of view, it is, given
the kind of provisions, what is the best method
to apply to make the bost of it

The best fowls for roasting are nearly a yoar
old, nearly full grown and fat. When the age
eannot ba told from the appearance after dress-
ing, try if the thumb can be pushed through the
skin that stretches beiween the wing joint and
pimion. The case with which this can be broken
is according to the tendernesa of the fowl.

Singe it and pick over, draw and wash the
fowl, ent the neck off short and tie the skin over
it, and truss the fow] with the wings bent over
backwards and lega held ecither by means of a
shewer throst through them and the body or with
twine. Previously to which, however, the inside
ghould be filed with stuffing.

It is a mistake to press in the stuffing too =olid.
One object of the stuffing is the absorption into
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it of the gravy of the fowl. Epicures have
adopied varvions expedienta to save and securs

these juices, such as placing slices of toast to
cateh the drippings of birds roasting on  the spaf,
and baking puddings under meat to eatch the
.gravy. Beside that the stuffiing, if not too solid
to get hiot and give out steam, imparts the favor
of ita seasonings to the meat

24 Oyster Stalling for Chickens, Eto.

# doz emall oyatera and their liguor,

1 cupful of whita bread crumbs.

1 eupful of oyster crackers rolled small

4 punees of best butter—lavel teacupful

1 egg.  Salt and pepper mized, 1 teaspoonful

Melt the butter and pour it over the broad and
gracker erumba in a pan, and then stran the
oyater lguerin, add the egs, pepper and salt
Biir up o litfle to mix but not make it pasty, wnd
then mix in the oyaters whaole,

The above is sufficient for ome large fowl or
. two small ones, or a small tarkey or & goose,

The admixtoreof bread and cracker crumbs
iz not a matter of faney, but affords a richer
favor than bread alone.

-

The fow]l having been prepared, place it in a
small pan with some salt atrewn over the bottom,
and patin the gizzard and heart or any other pieces
of meat too small to cook alone and a cupful of
drippings. Putina cupful of Lot water, lay a
greased paper on top of the fowl, set itin the oven
and eook about an hour. Then take off the paper
and baste the fowl with & little softened butter,
which will froth up on the surface and canse it
to brown nicely. After the fowl has been talien
out pour off all the grease, put water in the pan,
boil and thicken, and strain it for gravy.

25—Asparagus on Toast.

Cut off an inch length of the bottom of the
bunch of asparagus to make the stalls even and
let it remain in o pan of cold water tiil near din-
ner time. To bhave this vegetable beauntifully
green it is necessary besides to put into the waier
it 18 boiled in & pinch of soda or of earbonate of
smmonia, say about the weight of a pea; it does
harm to have too much. Take the asparagus
from the cold straight into the boiling waber and
let it cook from fifteen to thirty minutes, accord-
ing fo ita thickness and the rate of boiling, and
then draining the water, take the twine from the
bunch and serve. There should be salt in the
water it is boiled in.

Make a piece of thin toast for each individoal
dish. Plade the white end of the asparagns on
the toast and pour a tablespoonful of melted
fresh butter on the green ends on the dish.

a2f—Sweeltbreads Santes—Milanaiso.

& calves’ swootbreads.

8 ounces of buttor,

1 lemon.

15 can of French green peas

Flour and scasoning.

Firat boil the sweetbreads, after washing them
i water for an hour, if small, but twice as long
if lnrge, and then et them got quite cold, pressed
between two dishes. When boiling them 18 1s
beat to season the water with salt and o dash of
vinegar,

Hhave and trim the cold swesthreads a little and
aplit them into two flat halves, Pepper and  salt
them, roll well in flour, and & little before dinner
time melt the half-pound of butter in a large
frying-pan and fry the sweetbreads in it brown
on both sides. The butter froths in the pan and
ovir the sweetbreadspand they shounld, if it can
be so managed, be sent to the table before it ail
subsidea, Warm the French peas in a saucepan,
place the aweetbreads on a dish and the peas
around them and ornament with the lemon cut in
quartars,

Sweatbreads are the white, fat looking pieces,
glands, probably, fourd near the heart of thoan-
imal and smaller ones are found at the root of
the tongue. While calves' swectbreads are al-
ways to be chosen if choice is given, thoss of full
grown animals are used as well,

2Y=Macaroni and Checse—Bechamel.

5 ounces of macaroni

2 onnees of cheesa.

2 ouncea of butter,

1% pints of milk, or water

2epps. Balt

Parsley, and flour thickening,

Eoil the macarom by itself first, throwing it
info water that is already boiling and salted. Let
it cook only 20 minutes, Then drain it dry
and put it into a pan or baking dish holding abount
three pints,

Chop the cheese, not very fine, and mix it with
the macaroni, likewise the butter. Beat the two
epgs and the pint of water or milk together,
pour them on the macaroni and set in the oven to
bake. While itis getting hot boil a cup of milk
(the remnining half pint of the recipe), and
thicken it with » rounded tablespoonful of flour
mixed up with part of it in & eup, add satt and »
tablespoonful of chopped parsley, and when the
macaroni in the oven is set 80 that the two can-
not mix, pour this white cream sauce on top of
it, shut up the oven, and let it bake a yellow
brown. This makes a very atiractive dish, as
the yellow cheese and enstard beils up in spots
among the white sance and parsley.
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28— FRoman Puanch.

1 pint of waler.

10 onnees of sugzar,

1 lemon, juice and rind.

1 orange, juice only.

2 whites of egga.

Few spoonfuls of rum or chablis,

Diigsolve the sugar in the water, hot; grate the
rind of the lemon—the yellow part only—into a
bowl, and squeeze in the juice and that of the or-
ange and pour the hot syrup to theny. Lot stand
awhile, then strain into a freezer. Froeze, and
when nearly finished whip the two whites and
atir them in and beat np well. Add the rom, or
the mixture of ram and wine, or the wine substi-
tute for rum, at last. Serve in glasses,

20=NMnllard Duck—Apple Sauece.

The mallard is one of the best ducks to roast,
being nearly always tonder and easy to cook.
Epicures say that wild dncks shomld never be
washed, only wiped dry inside and omt  That
must be a8 people may please. The mallard,
though well Havored, is not so delicate that wash-
ing in cold water could injure it seripusly.
Besidea, we are pgoing to add to it a little flavor
of the dressing.

d0=Bread Stofiing for Ducks and Geese,

1 quart of finely minced bread erumbsa.
1 tablespoonful of minced onion.
1 level teaspoonful each of salt, pepper and

Bage

1 egg.

1 cupful of warm water.

L eupful of the fat from fried sansage, or of
lard.

Mix the ingredients all together in a pan, not
trying to make the dressing too moist, as it will
absorb gravy while baking. The egg should be
mixed with the water firat.

Singe the duck, pick it over, draw, and wash 1t
in cold water, dry it ont, and then stuff it  Chop
off the wings, except the main joints, which tie
eloae 1o the sides with twine; also tie down the
legs, and bake the duck in a hot oven from thicty
to forty minuntes. Baste frequently with fat
from the pan. 1t apoils these ducks to put them
in an oven that is nearly cold. All the gravy
oozes out. Let them be made hot quickly at
first, and slack down afterward.

'l

31—Apple Sauee for Meats.

Pare good, nipe apples and elice them into a
bright saucepan. Add water enough to come up
level with the apples and stew with a lid on till
done—abont thirty minutes. While they are
stewing throw in a little butter. Mash at last
with the baeck of a spoon. ' No sugar.

22 Celery Salad,

Chop equal perts of outside stalks of celery—
about fonr—and tender white cabbage together
in & chopping bowl, and throw in a green leaf of
calery that has been dipped in boiling water to
give itall a green color, Mix with the minced
colory in a dish 2 spoonful of vinegar, o littla
#alt, a pinch of sngar, and two or thres spoon-
fuls of the Hollandaise sauce (No. 22). It makes
a rich buttery salad that can be piled on a dish
or in individual plates.

33—(neen Fritters—Beigunets Souffes.

L pint of water—a coffes cupful.

2 ounces of butter, large—aize of & duck’s egg.

4 ounces of flour—large cupful

5 egga,

Set the water on to boil in a little sancepan and
the butter (or lard will do) in it Stir in the flour
all at once and work the paste thus made with a
spoon till smootl and well eooked, Take it from
tie fire and work in the eggs one at a time, beat-
ing in one well before adding another, and when
all are in beat the mixture thoroughly againat
the side of the samcepan. Make some lard
hot. It will take half a saucepanful Drop
pieces of the batter about a8 large as egga and
watch them swell and expand in the hot lard and
become hollow and light Only four or five at a
time ean be fried because they need lots of room.

dd—Transparent Sauce for Fritters.

1 eupful of water.

"% ounges of sugar—1g cup.

1 rounded tableapoonful of corn sarch.

15 a lemon. Bit of butter.

BEoil the water. Mix the starch with the sngar
dry and stir them in. Slice the lemon and throw
it in, and a speck of butter, Let boil transparent.
Pour a large spoonful over each fritter as they
are dished up. ;

35— White Cocoanut Pie. -

1 cupful of milk,

2 tablespoonfuls of sogar.

1 rounded tablespooniul of starch.

2 or 3 onnces of grated cocoanut

4 or 4 whites of egga.

Small piece of batter.

Pinch of salt.

Boil the milk alone.  Mix the starch and sugar
together dry and stir them i ; thenthe butter and
cocoanut. Set it away to getcold. Whip the
whites (that were left from making Hollandaise)
to & firm froth and mix them with the pie-
mixture Bake in thin crusta of pufl paste
Makes two small pies. 5
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36 —Jelly Cake.

B onness of granulated sugar

5 emge.

4 ounees of butter, meltad.

1 cup of milk.

12 ounces of flour.

* 1 teaspoonful of baking powder.

Beat the sugar and egga togother a minute or
two, add the melted buotter, the milk, the powder
and the flour. Bako on jelly-cake pans as thin
asit can be spread. Have three shects and
spread jelly between and powdersad sugar on
top.

37=Pear Salad-—-Idessert DMsh.

2 large mellow pears,

4 tablespoonfuls of powdered sugar,

1 lemon—juice only.

4 tablespoonfuls of kirschenwasser.

FPare and core the pears and slice them into a
glnﬂ.ﬂ. bowl, squeeze the lemon juice over the
alices and cover with tha powdered sugar. Keep
eold, and when to be served add the wineglasaful
of kirschenwasser and shake to mix. Serve in
glasa ive dishes,

af—Collee lee Creain.

114 pints of cream.

1¢ pint of coffee,

12 ounces of Bugar,

Make a cold infusion of coffes by steeping a
cupful of coarsely ground Jave or Mocha in one
and a half cups of cold water and letting it ro-
main over night in a bottle. Sirain off the re-
qured amount throngh a napkin previounaly
rinsed in hot water, and mix it with sweetened
cream. Thisis the better way, but a fair article
can ba made with clear coffes from the breakfast
urn. Freege, and when frozen beat the cream
Lght with a long wooden spoon,

To frecze a quart of cream neesd be no more
than a trifling ineident to any dinner, there being
@ suitable tub to break iee in slways ready and a
pail of conrsesalt. Almostany deep tin vessel will
do to freeze so small o quantity in, cspecially
in winter, independently of the cog-whesled and
poreelain-lined arrangements for makiog ice-
cream in large amounts, that present such a bar-
rier of expensa to the private ice-cream maker,
Pound the ice very fine and mix some anow with
it. If yom have no freezer pumt the preparved
cream in a 2-quart tin pail, set it in- the tub or
pail of pounded ice and snow, mix about a sixth
ad much salt in and add cold water till the ice-
cream pail will go down into the freezing mix-
ture. By turning the pail about with one hand
and stirring the eream with a long woeden spoon
in the other a quart of cream may be frozen in a
few minntes. Three kinds and colors for a brick

may be frozen with equal ease at the same time,
the quantity of each being small.

“And what is the use of that?" say some quiz-
#ical peaple who are altogether too practical in
their ideas; “does a lamb chop taste any betier
for being trimmed up 8o, or are the potafoes any-
thing but potatoes becaunse they are in fancy
alinpea 2™

We have nothing to say to such people except
that there is such a thing as art in cooking as
there is art in dress, and it consists likewisa
partly in cutling and tricuming and setting off
and fxing np.

MENU NOQ, V—-TEA

49=A Dish of Lamb Cutlets and Toast.

Outly the “rack® or ribs can be used this way
with good efect—a reason why the dish of cote-
lettes d'agnean is accounted choice above its
merita. The necessary selection makes it dear.
Take the rack and cutthe chops at home; few
butehers will trim them right  First cut and
chop off all the backbone at onca.  Saw or chop
off the énds of the ribs £o that all the cutlets will
ba of one length—but little longer than the mid-
dle finger. Then cut through, having two rib
bones in each chop; carefully cut ont one bone,
leaving the double allowance of meat totha
other, and trim and scrape the end of that clean
for about an inch. Then flatten the entlets with
tha side of the cleaver, and finally trim off the
ragged edges to neat and compact proportions,

And now, ooce for all, we have the lamb ent-
lots trimmed the way people like them and ready
for pooking. The different accompaniments and
sauces for them make the great number of
“stylea™ in which thev are served

A0—FPlain Broiling.

The obatacles in the way of broiling meat arae
not really very great in any place where a stove is
used, It might be useless to recommend any
particalar appliances, for the best contrivance of
to-day may soon be superseded by a better in-
vention. Ounr concern 18 to get a broiling fire,
and the first requisite for that is to have a sack
of amall charcoal in the coal house,  About half
an honr before the meal take the ashes out of
the ashpan and lay in a bed of charcoal. Placoe
a few live coals on if, and cover with something
—eay an inverted pan—to canse a draft io the
fire,

Neat and easy broiling requirea it, and this is
the way that is practiced in the places whore it is
made & constant business, Have always ready a
little flat tin-pound brosh, like a varnish brosh,
but a very cheap kind, in a tin eup with either
nice drippinge or melted butter in it. Loy tha
meat to be broiled on a plate and slightly brush
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over both sides.  Place them on a wire brodler or
the gridivon and cook quickly withont smoking or
burning them. A little coarae salt sprinkled on
tihe charcoal will put out flames and make the
fire clear, Never stick a fork into broiling meat,
ot least not in the lean part that is full of gravy.
A lamb chop or cutlet will cook in about the
same time that an egg will boil soft.

For tea one such double chop is ususlly enongh
for each person, though it takea five to make a
restaurant meal. Cut a8 many pear-shaped thin
slicea of bread as thers are cutlets, toast and
butter them and set them upon end alternately
with the cutlets, one toast and one cutlet, on a
large dish, and serve withont sauce, except ta-
ble sances, and pickles. i

A1 -Minced Polntoos.

Chop cold boiled potatoes small, and season
with salt. Spread a apoonful of drippings or
butter 1o a frving pan, and place the mipced po-
tatoes about an inch deep. Cook on top of the

range like a cake, without eticring. Invert & |

bowl or plate over the potatoes, let them brown
nicely and slowly, then tarn over on to the plate,
gt in another plate and serve with the brown
side up.

AZ=Shrimp Salad.

Shred one large head of lettuce as fine a8 pos-
gible with & sharp knife on a board. Pick two
dozen large shrimps or rinse a can of shrimps in
cold water; put them in a bowl with two table-
spoonfuls of olive oil and the same of vinegar,
and shalke about to make them look shining and
moist.  Cover a flat dish with the shred lettuce,
File ‘the shrimps neatly in the middle, and
spread over the top, or at least acrosa it 80 a8
not to Lide the shrimps, some mayonaise dress-
ing. Shrimps that are so shaken up with il will
generally keep the shape if preased a little in a
deep dish, and can be turned out in form.

43 =German Mayonnise.

We are not responsible for the name. That is
_ the name the coolkis know it by in distinction
from French mayonaise.  This has cold white
gauce for & base instead of yolk of eggs. It is
handiest to make when there is “drawn butter”
or hutter sance, or eream sauce left over from a
dinner dish. If from the beginning take:

44— Butler Sauen.
1 rounded tablespoonful of four
About the same of butter.
1 pupful of boiling water or broth
Salt.
Warm the butter in a small, deep saucepan and
mix the dry flour with it while on the fire. When

hot and bubbling add the broth a little at  tima
abd a little aalt and let boil up thick., If not per-
feetly smooth it must be strained.  Let the sauce
et cold

Now we have a thick, white sauce, whether left
over or made for tne purpose.  The salad dress-
ing 18 made this way:

Drop half o raw egg into the cold sance and
atir around rapidly with & woodenspoon. Add a
tableapoonful of salad oil and stir again, then o
apoonfal of vinegar, then the rest of the egg and
more 0il and vinegar and a teaspoonful of made
mustard and a pinch of cayenna, Tt is light yel-
low, jost thin enough to spread over the salad
material and not thin emough to un, For a
larger quantity more eggs, oill and vinegar can
be stirred into the same beginning indefinitely

45—French Kusks.

1 pound of light bread dough.

2 ounces of sugar.

2 ouncea of butter.

Lemon or vanilla flavoring,

2 yolks of egga,

Small half cup of malk.

Flour to make it soft dongh.

These rusks are more of a simple but showy
kind of warm cake than they are bread
Should only be attempted with the strongest
voast or the lightest dough, becaunse to be really
flne and not eticky they must be more than light
—spongy, dry, and alinost in strings of layers,
like French lpaves. In sghort, to make rusks
good is a mark of skill in bread-making. They
can be made much richer than this recipe—by
gkillful cooka

If for afterncon tea take the dongh at break-
fast time and warm it and the butter, sugar and
milk {or cream) together by setiing in & pan ina
warm corner. Then mix them fogether thor-
oughly and add the yolks and beat up thor-
oughly, and then the mecessary flour to make
dongh of it. Knead on the table by pressivg ont
and folding over. (See dirvections for French
rolls, No. 5.) Bet the dongh in a warm place for
3 hours to rise. Then knead it the second time
Every time the dough is doubled over on ifgelf
the edzes shonld be pressed together firat. When
good and finished it looks silky, and air will snap
from the edzes when pinched.  After this sceond
kneading the dongh should stand an hour and
then be made into shapes, buns, oblongs, twists,
or split rolls notched at the edges with a knife.
Rise in the pans an hour and a half longer, then
bake ina glow oven about 20 minutes. When
done brush over while hot with tluck syrup of
sugar and water favored with vanilla.

The directions for so many workings of thie
dough may scem to make this a complicated
process. In fact, however, each kneading takes
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no longer to perform than it doce to write abount
it The reason for it is that the oftencr dough is
koeaded, 1 moderation, the more clastic and
better 1t becomes,  The more sugar there is in
ity the slower the dongh will be to rise, hencs the
richer =soris are the harder to make good.

4G—CUrnnherry Saneds.

Throw a quart of craoberries into a pan of
cold water and wash and pick them over. Put
them in a bright saueepan. BSpread eight onnces
of sugar over them, pour in hall a capful of
water and simmer at the side of the range with
the lid on for about half an hour. Cranberries
have the beat color when cooked with the sagar
in them, though the chemists find some objec-
tion through an alleged change in the sugar and
loza of eweectnesa. There is nothing that burns
on the boltom quicker than cranberries. They
shonld not be set in & very hot place, and should
never be stirred till taken from the flre. The
ayrup that can ba poured from the cranberries
I:ﬁore:ltey are stivred up forms the brightest
jelly whea eold.

Allowing that almost anybody can make a
plain soup, it is no less true that to make s clear
consomme or broth requires skill. The plain
bounillon or beef broth served on certain oecasions
in china enps will serve asan example of the
way the clear consommes are made, this being
gpecially of beef, while other kinds may be of
voul, chicken, ete,, and have varions additions,
both farinsceous and vegetable,

MENU NO. VIL.-RECEPTIOMN.

45 —Bouillon.

214 quarts of soup stock, or broth

2 or 4 pounds of lean beaf.

3 whites of eggs and clean shells,

1 teaspoonful of black pappor.

2 teaspoonfuls of salt. 3

Chop the beef, after cuiting in small pieces, in
a chopping bowl till it is Like sausage meat  Add
the salt and pepper, put it in a saueepan, ponr in
the broth, stir up and set iv on to boil, but in &
place wherse it will heat np slowly, and as it bails
skim off the scum that will rise on top. It is like
beef tea, and may be kept simmering an hour or
two if the time allows. Then strain it through o
colander first o get out the meat, and through
& napkin which may cover the elean saneepan
under the colander to clear the bonillon of

gravy.

Bet the bonillon away toget cold, in & pan of
ice water, if necessary to hurry it, because when
cold every crumb of grease can be taken off in

an instant mueh better than by skimming while
hot.

The remaining operation is to make it abso-
Iutely clear and bright.

Beat the whites of eggs and break up ihe
shells into the edld bouillon and boil it again,
atirring sometimes to make sure that the white of
egg is well cooked and coagulated, and when it
has boiled abount thirty minntes atrain it throngh
a jelly bag or a napkin, two or three times,
Keep hot till served.

Cooks who becomo expert through constant
practice shorten the above thorough method by
mixing the white of eggs with the raw beef and
filtering the bonillon onee for all straight from
the beef intoa bowl This makes the beef nse-
lesa for further soup siock purposes, however.
In either case the bouillon should be allowed to
become cold in order to free it from groase

FPerhaps the neat and symmetrical array of a
digh of lamb eutlets trimmed up as we had them
laat week firet set somebody wishing that ehick-
eng conld be ent up the same way and led to imi-
tations.

The croquette of mineed chicken made in
cutlet shape with a bone pushed into the mince,
is only a sham, buot real cufleta of pariridge,
grouse and chicken are made in this way.

48— Chicken Cutlels.

Take a chicken and cut off the two legs with
all the meat that can be got by eufting close to
the carcass, and also cot off the wings with ali
the brenst meat attached, What we have te do
ia to get four pieces off each chicken that shall
have o bone in each one to be seraped up like a
cntlet bone, and plenty of meat at the end of it,
the same as a lamb chop. The leg centlets econ-
sigt of drumstick and second joint; the others
have the fillet or breast and the wing bone.
Chop off the knobby ends. The boneof the
secoml joint should be Isosened from the meat,
all the meat pushed to one side of it, and the
Lone pushed throngh a hole made in the edge of
the meat—all to make it look like & lamb chop—
and the ends of all the bones shionld be seraped
clean for apout an inch. When all are prepared
parboil by dropping the entlets in boiling water
or broth well seasoned. They lose their shape
if not o managed.  When they have boiled five
minutes lay them fat on dishes or pans, put other
dishes on top and a heavy weight and let them
get quite cold. After that trim and shape them
neatly. Dip each cutletin a little beaton egg
and water; then in eracker meal, and fry in hot
lard in & frying-pan, or in a smaller quantity of
;ntha;i much the same as the sweetbreads at

o
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40—Fried Parsley.

Ono of the most desirable sdjuncts to dishes
like fried cutlets when they are not served with a
Baugce,

Heat some lard in the potato frier, but not hot
encugh to smoke, for too much heat takes all the
color out of parsley. Put the paraley in the wire
basket and immerse it in the hot lard about one
minute, when it should be crisp, but atill green.
I¥rain it on a sheet of paper and set for a minuate
in the open oven.

Sil—Potato Croqguettes en Petites Boales,

The reason why the ordinary mashed potatoes
will not do for eroquettes is, the milk or water
that is mixed with them when mashing, when

hot makes theseroquette melt away in the frying |
e . e used for a great number of forms of piesand

fat. Take

1 pound of pared potatoes,

1 ouned of oatber.

1 volk of egg.

Balt and pepper,

Flour to ball up with.

Use dry and mealy potatoes. Steam or boil
well done, drain, mash and mix in the batter and
yolk, and season to taste. No milk or other
liguid to be added. Make up, with plenty of
flonr on the hands, into little balls not larger
than walowts, Make as mueh flonr stick to the
eroquettes as possilble.  Put them into the wire
basket or polsto frier and fry them in bot lard.

e

There is probably no way of making that will
prevent potato croquettes from Lreaking open in
the grease if cooked long.  Fry them quiekly,
and take out when they are of a deep yallow
color,  Dirain on & gieve.

The chicken cutlets, the parsley and the potato
eroquettes baving been prepared pile the cro-
quettes in the middle of & large platter, place the
cutlets in order around and decorate with the
fried parsley.

01— Lobster Salad.

Take the meat of one large lobster and ent it
ag near a8 may be inlarge dice shapes, or at least
to uniform size, and Leep the reddest pieces in a
dish separale.  Chop two heads of celery. Par-
boil two or three green leaves of eclery to malke
them a deeper green  and chop  them with the
velery likewize to color the whole

Spread a layer of the celery on a flat dish or
plaiter, then the lobster pn that with the red
pieces arcnnd the edge, where they will show
among the green, ansther® laver of chopped
calery on top, level over the top surface and poar
and spread upon it gome mayonaise dressing that
iz almost thin enongh to run. The dressing

should besuficient]ly seasoned to season all the
reat

No gingle book could contain all the names and
variations that are made by different persons
combining a few well known compounds in
different forms. In our hotel ecook book the
attempt has been made to familiarize the
reader  with  the  principal componnds,
pastas, croams, ofe., used, in order that he
may at once understand the composition of
any new article he may meat with, that seeming
to be a much more thorough plan of teaching
than a gathering of all the possilds names into &
bulky but uninterezting mass of repelitions. A
similar course is8 bring followed in this series, as
may be shown In the instance following: The
puffl paste now to be made is the same that ia

fancy pastries; the pastry cream is the same that
is used to fill cream puffs, to make lemon cream
pies, to serve a8 sauce to fritbers and to apread
between layers of other Kinds of eakes, and the
glazing is but candy poured very thin, and often
is subatituied by other kinds of frosting, each
change serving to give the article a new pame ak
the fine bakery or in the Freoch menu.

SZ—Napoleon Calte.

Two sheets of vuff paste baked inahallow
baking pans. Pastry ercam spread betwesn and
sugar glaze over the top. Cuot in sguares and
serve on plates,

53— Full Faste.
1 pound of cold flonr,
15 punees of cold butber,
1 enpful of ice-water,

Get quite ready to make the paste before you
begin, that 1t may be done quickly. It will not,
perhaps, be light and good if allowed to stand
long in a warm room. Leave out a handfol
of flonr fto dust withh ITizke a hollow
in the middle of the rest in a pan, pour in
the ice water and mix up gradoally with the
fingers. Turn the paste on tho table, double
and press a little to make it smooth.  Toll it out
to half ap inch thickoess, pound the butter with
a potato masher to make it pliable, drop half of
it in lumps a1l over the sheet of paste, sift a very
little flour over, press down the lumps of butter,
fold over in three and turn the broad side to-
wand you. HRoll out agan, drop the rest of the
butter as before, fold in three and count that
one. Roll out evenly with plenty of flour to
prevent sticking, fold over in three and count
that two. Do the same four fimes more, making
wix folds (beside the first one not counted) and
itis ready for use; but let it stand a while.

Roll ont thin sheets, take them up by winding
on the rolling-mn and spread om two bakiog
peus.  Bake in a bot oven eight or ten minutes.
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Gd—Tastry Uream.

1 quart of milk.

5 eunces of sugar.

4 cunces of fonr,

1 ounee of butter.

T BEEA

Lemon extract to flavor.

Boil the milk with a little of the sugar io it to
prevent burning.  Mix the rest of the sugar and
the Hour together dry, dredgo them into the boil-
ing milk, boating all the while, and let cook five
minutes  Throw in the butter and beat the exga
a little and atir in.  Put the lid on and let cook
at the back of the range about ten minutes
longer. Flavor when nearly cold.

G0=DPlain Sugzar Glaze.

The simplest 18 a copful of granolated sugar
and a gquarter-capful of water boiled in a tin cup
together to wvery strong eyrup, almost candy.
Stir it around about twelve Hmes to partly
whiten it, and ponr it on top of the eako. Tt will

got when cold, 1f boiled enongh. Sogar dissolved |

in red fruit joice boiling on the fire makes glaze
of the same kind colored.

Spread the pastry cream over one of the buied
sheots of puil paste, placs the other on top, sl
poar and apread the sugar glaze upon it. Cut
when eold.

— e —

G- Macarcon Cake.

Commonly called macaroni eake. A shest of
cake with macaroon paste baked op too and frort
jeily in spots.  Fur the cake take

1 poumnd of Bugar.

8 pnnces of Lutter,

b egge.

1 small cupful of milk.

1 teaspooniul of baking powder.

Flour o roll out—abont 2 pounds.

Warm the butter and sugsr and stir them to-
gother to o eream, add the egpgs two at a4 time,
then the milic, then the powder and most of the
floar. Work the dough on the talls by pressing
ont and folding it untit it can ba rolled out to a
sheat.  Holl it thin, as if for cookies, cat to the
gize of your baking pans, roll up the piece of
dough on the rolling-pin and unroll it on the pao,
previonsly well greased. Bake very light col
ored and not quite done, becansa it has to be
cooked again.

ST—Yacaroon FPaste.

12 ounces of grated cocoanut,

& ounces of powdered sugar

2 whites of eggs

Little lemon exrract

Stir the above ingredients  together in a bowl,
the sugar and whiies first and the cocosnut
added

Place the paste, cither with a teaspoon or with
& tube and forcing-sack, i long cords acroes the

| till top 18 brown

Fe

— -

sheats of ealke, and then dingonally across to
form dismond-shaped bollows.  Tho cord of
macaro  paste need be no thieker than a peneil.
Then bake in a elack oven with the door open
When cold drop spots of clear
fruit jelly in the hu llows between tue ridges of
macaroon pasta.

BR- Soalie Waler Jellivs,

1 quart of water and a enpful aver,

114 onunees of gelatine

B ounges of sugar.

1 large or 2 small lemons.

1 teaspooniul of wholo mixed spices,

2 whites of azes and elean shells.

Cooper's sheet geiatns is only half tha price
of Cox's, and is8 every whit as good for jellies,

| and the better becanss it will not sink and burn.

Suave off the rind of one lomon very thin, usa
the juice of both, careful not to boil any lemon
paedn with the rest, and mix these and all the
other ingredients named with the eold wated,
Set on to baoil in a place where it will heat

! lowly, giving the gelating time to dissolve, and

-

bent the mixtare with o =poon oecasionally.

One reason why peonle have tronble in making
jelly of this sort is the diffienlty of gettiog thae
white of cgg in it thoroughly cookoed, as it floats
on top in the form of scum.  If not cooked hard

| it runs through the strainer with the jeily nnd

41|_!.~sl|'|_|}'ﬁ ita clearnesa with a |a:|'L4I:_1-' AP DR
Another thing is, the joily does uot ran through
a jelly bag casily unle=s there is lemon  juice or
other acid init. Table je lies sbonld be as cler
a8 glass and as rich colored v they are failurcs,

Whaon the jelly has boiled abont Lalf an hour
pour it through a flaunel jelly Lag, tide fanmel -
shaped and snapended by strings, and ropeat the
running throngh three or four times.  When all
has dripped throngh divide it in eups, flavar
with extracta, color delicately with burnt sugar
and prepared cochineal, then nearly fill slender
wine-glasses with it and set them in & cold place
fur the jelly to harden.

Pour ona glassful of jelly into o soup plate
and beat it with a lock, beat the white of an ogg
the same way, mix them together and pile the
frothed jelly on topof the glassea and let it like-
wige solidify in & cold place.

H0—W hite Citron Unle.

14 ounees of granulated sugar.

12 ouncea of batter.

2 onnees of white of eggs.

1 poned of flour.

1 small lemnon.

1 teacupfnl of milk,

1 pound of candiad citron.

Use uneolored dairy butter.  Warm the sugar
and buotter eligh'ly aund etir them till while
and ereamy. Add the epg whites a Llittle at a
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time and after that the floar,
white of the eggs before mixing,
whole mixture thorouzghly after the flour is in
Then mix in the grated rind of the lemon and
the juice, and last of all the milk.

Cut the citron in fine shreds, mix in, and hake
the cake in a mold lined with buttered paper,
It is not one of the hardest cakes to bake, but
ehould be done in an hour, less or more, aceord-
ing tothickness.

G —Frosting for Cales.

1 ponnd of fine granulated sugar,

i whites of eggs,

Juice of half a lemon.

Flavoring.

Have the ingredients and the bowl all eold and
o the beating in & cold place,

Daon't beat the
bt beat the |

Put four of the |

whites into a desp bowl holding about a quart |

and all the sugar with them, and beat them to-

gether with a wooden paddle rapidly for abont |

fifteen minutes, Then add one more white and
beat till the frosting is agam st and tenacions
—about five minutes more. Then squeeze 1n a
teaspoonful of lemon juice, which whitons and
stiffens the icing, and add flavoring. At last pat
in the remaining white of egg and beat up only a
little, as this last makes the frosting glossy and
smooth and with a tendeney to settle down
evenly on the cake,

Trim the cake alittle, cover the hole 120t by the |
| temed and spread by beating with the side of the

mold in the middle with a pateh of writing paper,

and spread and smooth the frosing over the top

and =ides with a knife. Aoy icing leff over may
Ly baked on pans at o gentle heat, in egg-shaped
lisses,

6il—Orange Tee.

i pints of water.

1 pound of sugar.

4, 5 or G oranges, according to size

1 lemon, juice only, if the oranges are sweet.

4 whites of eggs,

Make & thick syrap by boiling the sugar with
wvery little water, pull two or three of the oranges
apart, after peeling, by the natural divisions, sod

———mr

drop the pieces into the boiling syrup. earefully |

excluding the seeds, however.

Girate the yellow zest of the remaining oranges
into & bowl and squeeze in the jnice; then pour
the syrop from the scalded slices into the bowl,
ani keep the slices on ice, to be mixed in at lagt.

Add the water and lemon juice to the syrap
in the bowl; etrain ioto & freezer and Treeze,
When nearly frozen whip the four whites firm;
sir them in and beat up the ice till it looks like

cream : cover down and pack with more ice amd |

ealt, and when the ice has become firm enough
mix in the sugared orange slices mantly, without
breaking them, Serve in ice-cups, glasses or
EeilGETE,

| mushropms from the fields.

MENU NO. VII-GENTLEMEN'S SUFPPER.

G2 - Rroiled Porter-liguse Stealk,

The enta show two porter-honse steaks; the
upper is the first that is cuf, nearest to the rbs
of beef, the lower is the lnst porter-honse, and
has a piecoof the large hip bone.  The steals aut

beyond that are the large sirloins. The small
lower portions of lean on the left are slices of the
tenderloin or fillet, of which every porter-house
and also every sirloin steak carries a part.  This
tenderloin is thinnest near the ribs and thickest
in the middle of the sirloin. To make satis-
factory sizes of beefsteak of it, the fillet has to
be ent entive ont of the loin of beef, sliced two or
three tires the ordinary thickness, and then flat-

cleaver. This, it ia to be understood, is for a
atylish dish of tenderloin steaks, the slice of fillet
of the common thickness, or less than an inch,
being amply sufficient for each person for ordin-
ary meals, The porter-house. as shown in the
cuits is, however, cur pressatorder, and is, taking
it all together, more of a favorite than the tender-
loin itself.

When cut very long and very fat the beefsteak
may be shortened and trimmed a little, but it
should not be beaten or flattened unless when
required to be very well done. Brush over
alightly with the butter brush to prevent stick-
ing to the bars. Layit on the gridiron over a
clear fire (spe Nou 40), place & hot, well-polishad
brick on top and lot the steak broil about throe
minutes. Then put away the brick, turn the
ateak over without sticking s fork into the lean
and let it broil from three to 8ix minutes longer,
according to'thickness, and briskness of the fire.
When done draw it on to a hot dish without
losing the natural gravy that will have collected
on top, and dredge with mixed salt and pepper.

G —Fresh Muoshrooms.

For an accompaniment to broiled meat the
canned button mushrooms béar o cOmparison
in richness with the large, wide.open, fresh
At least fifty varie-
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ties of mushrooma are eaten in Eumpaan conm- |

trigs, and there are kinds that are poisonons,

We know but one Kind and take no risks on the |

others, The true mushroom isof a delicate pink
or flesh color on the under a&ide when it fivst
opens, anid  darkens to chocolate eolor and then
black, according to the time it continnes grow-
g,

When such can be obtained et off most of the
stem, peesl the top of the mushroom, shake
about in cold water to free it from grit or samd
and fry (saute) cnoigh of them together in
a little butter in & frying pen to fonch aud

cover the Dotfom while cooking. They |
shrink wery much, but give ont a gravy
of the richest deseription, which should |
oot be allowed to dry up in the pan.  Season

with pepper aml salt. When the mushrooms ara

done—in three or fonr minntes—place thers on |

top of the beefsteak apd pour the gravy and but-
ter over likewise,

Angther way, moat snitable when the mueh-
rooms are to form a dish alone, i8 to place them

salt and pepper, put & small piece of butter in
each, broil and serve withont turniung over, as
aoon a5 the butter is melbed.

Gd=Canned Muoshrooms in Sauoee.

About half a can with two beefsteaks. Drain
the mushrooma from their liguor and fry (santa)
them in a small frying pan with a httle butter.
Add pepper and salt. When they have acquived
g glight color draw them to one side of the pan,
put in a heaping teaspoonful of four and rob it
smooth in the ot batter, still keeping the pan
over the fire, and when the flour has become
alightly browned pour in the mushroom liguor
gradually and a few spoonfuls of water. Shake
in the mushrooms, let all boil up, sgqueese in the
juice of a quarter of & lemon sud pour over the
beefsteak in the dish.

G6—Frizzed or Shoestring Polatoss,

LHaw potatoes cut into shreds and fried,

The cook is not always to blame for the poor
appearance of fried potatoes, there being a great
difference in the quality of the potatoes raw., A
watery, waxy potato never has the bright ap-
pesrance and crisp floury taste when fried that a
dry potato has, no matter how carefully the fry-
iug may be done Pare your potatoes, slico
them thin and cuot in shreds anywhere in
thickness from a shoeatring to o pencil, only all
alike, and the longer the better. Throw them
into hot frying fat orlayd and letfiry three or four
minutes.

The mfallible rule to know when fried potatoes
aré done is this:  When first thrown into the fat
they sink, when done they rise and float.  After
chimt it isonly 2 gquoestion of how much color
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when they should be faken ont.  Dirain well in o
strainer. Dredge fine salt over and & sprinkling
of chopped paraley,

The porterhousa steak with mushrooms being
ready on a large Lot platter, place the frizzed po-
tatoes around 1t on the same dizh and surve,

GG —0ys er Oimelel=For Two of Thires,
15 nysters,
4 egra.
2 large basting spoonfuls of milk.
Seasonings.
Cook the oysters rare done in a little sauacepan

| separately, with a spoonful of milk, scrap of

butter, and thickening to make white sauce of
the ligquor.

Break the four eggs in a bowl, put in a spoon-
ful of milk sud beat with the wire egg whisk.
Add & pinch of aalt.

Shake a tablespoonful of melted lard about in
the large omelet frying pan and before it gets

top downwards on the wire broiler, dredge with | very hot pour in the omelet and lot it cook rather

slowly.

Properly made omelets are not exactly rolled
up, but there is a knack to ba learned of shaping
them in the pan by shaking while eooking into
ong side of it, the side farthest from vou, whila
you keep the handle fowsrd you raised higher.
Loozen the edges with a koife when it 15 nearly
cooked enough to shake.

When the omelet is uearly done in the center
place the ovaters with a spoon in the hollow mid-
dle and puil over the further edge to cover them
i, Slide on to the dish, smooth side up,.  Gar-
nigl with paraley and lemon.

One reason of omeleis and all fried eges stick.
iog to the frying pan is allowing the pan o get
too hot. They seldom stick when ponred into &
pan that is only kept warm till wanted. The
pans should be kept for no other purpose, and
be rubbed smooth afier using, if not bright.

B7—Turkey Salmil.

Take the remainder of a cooked turkey or nalf
& boiled turkey, if cooked for the purpose, pick
all the meat from the bones and romove the
thick fat and skin, cut the meat into long shreds
and then across, making the smallest possible
dice shapes. Cnt celery, if in season, the snme
way, abont two-thirds as much celery as there
is turkey, or if that ia notin season wse corisp
lettnee or asmixture of lettuce and finely chopped
white cabbage, and add celery salt or extract of
celery vinegar, Mix meat and vegetablea to-
gether, season slightly with pepper and salt
Pour in a litile salad. oil—say a quarter cupfuol,
stir about and then stir in as much vinegar.
Heap and smooth over the salad in a large
platter—it will adhere and keep shape woell—
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then ponr and  spread over it a well-seasomed |
THE Y ETE f

1
BR=Muayvonise Salad Dvressing.

2 raw yolis of eggs, |

L¢ teacuptful of olive oil,

About half as much viwegar or lemon juice,

A level teaspooniul of salt

Same of made mustard,

Finch of ciyenne

Put the two raw yollis in a pint bowl, add two
tablespoonfuis of oil, set the bowl in icewater or
otherwise make it cold, and beat with a Dover
egp-beater about half a mioute, Then add more
ail and whip, and then throw in the =alf, and on
whippizg again the mixtnre will at once thicken
iy, looking like softened buotter. Then add a

spoonful of vinegar, then ol and nu:
on alternately till all is u  Add  the |
mustard amd cayenne for seasomng, The |
st IRV LS 14 maile with lemaon

jnice instead of part of the vinegar, and when it
will not thickeh as dedired the lemon juice in-
variably corceets the trouble and gives the dress-
ing the desired consistency. It should not be
thin enough to run, but should coat over the pile
of salad materisi 1t i spread upon.

The foregoing shiows the improved and quickest
method of making this important sance or dress-
ing; the egg-beater or the want of it need not,
however, be an obsticle in the way, for sinply
atirring aronml in the bowl with & wooden spoon
18 the way most commonly practiced.

After spreading the mayonnizse over the turkey
salad, ornament’ with guoarters of hard-boiled
egrea o with chopped yolks and parsley, olives,
ent lemons or shapea stamped ont of cooked
baeta,

.

Go—WWelsh HKarebit—Canapes au Fromage.

4 omncea of clieese,

2 ounces of butter,

DQuarter euplful of milk or ale.

2 yolks of cggs.

Little cayennce pepper and salt,

4 thin picces of toast

Chop the cheese small, throw it and the batter
into & little sancepan and as they get warm mash
them together. When softened add the yolks
and ale and pinch of cayenne and salt.  Stir till
1t 18 ereamy, but do not let it bodl, for that wonld
apoil it. Place the slicea of {oast on o dish, pour
the ereamed cheese npon them and =et inside the
oven abont two minontes. The ale only heightens
the flavor, and some prefer to use milk.

The simplest form of Welah rarebit 12 a slice of
cheese placed on a slice of bremd amd baked in
the oven. 1t depends upon the quality of the |

&
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cheese s good deal whether it will prove satis-
Tactory.

And an addition to canapes au fromage is
sometimes made in the form of & nicely-poaclhed
egE on top of cach capape, in the hot cheess,

Si-Macarson Tarts.

Commonly misealled macaroni tarts, Patty
pans lined with swect paste, partty filled with
almond macaroon mixture and baked,

T1—5weel Tart Paste.

8 ounces of flonr—a pint.

4 onneca of butter—15 enpful.

1 tablespoonful of powdersd sngar.

1 egg.  Little salt.

Quarter cupful of waber,

Rub the buotter into the flour as in making
short paste, add the ezg, sugar and =alt with the
water, mix amd knead it smooth. Holl out very
thin, ent out pieces and line the patty pans.

T2 - Almond Macareon Mixtare,

B omnees of granulated sugar.

4 whites of epgs

B ounces of almonds

1 teaspooniul of lemon juice.

Put the sugar amd twoe of the whitea in a deep
bowl together, and beat with & wooden paddle
abont fifteen minutes, tnen add ancther white
and beat again, then the lemon juics and then
the last white. Crosh the almonds by rolling
them with the rolling-pin on the table. ‘They
need not be Wanched (freed from the skins) nn-
less 2o preferred. When they are reduesd to
meal mix them with the contents of the bowl
This mixture, as well as cake ieing, should al-
waya be started with bowl and ingredienta all
cold, for if warm they cannot be beaten to the
requisite d_gree of firmmess,

The patty pans or gem pans being already
lined with the tart paste, half fill with the maca-
roon paste, smooth over and bake in & very alack
oven.  The baking is the most difficult part, for
with too much heat the macaroon mixture melis
away to candy. Theso tarts, whenm rvight, rise
amopnth and rounded in the crusiz, and are partly
Tollow undermeath.

TR eNesselrode Iee Ureain.

Gilace Nessolrode or iced pudding. A frozen
cngtard made of pounded chestnots, with froi
and flavorings:

1 pound of large cheastnnta

1 pint of rich boiled costand.

1 cup of sweet cream.

2 onnees of eliron,
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2 ouneces of sultana raising

2 punces of stewe:! pineapple.

L eupful of maraschino.

1 teaspoonfal of vanilla extract.

Pinch of salt in ihe chestont pulp.

Bt the shiells of the chestnuts, boil them half
au bhour, peel clean, and pound the nots to a
paste, and rab it throuzh a fine sieve, moisten-
ing with cream. Then mix it with the boiled
euatard, Freeze thia mixture, and when firm
whip the cup of cream, and stir it in and  frecso
again. Then add the eciiron cut in shrods, the
stewed or candied pineapnle, likewiso the raisios,
marasching, and vanills extract.  Beat up amd
freeze again, and cither serve in ice ercam plates
ont of the freszer, or pack the eream in o mold,
and when well frozen gend to table whole, tarned
out of the mold on to o folded napkio on o dish.

Td=Doumld Cake.

14 ounces of sugar,

12 ounces of butter.

10 agprs

1 pound of flour.

Warm tho butter and sugar and stir them to-
gether to a cream, add the eggs two ata time,
beating well, thon the flonr by degrees.  When
all the flour i3 in it is finished. There should be
no baking powder nor flavorings in ponnd cake,

T o—Uolfee,

In the city the right way they have of grinding
eoffes makes the retail grocery merchants groater
correctors of the bad coffee makers than all the
tirades that have ever been written., Tor coffes
should be grownd coarse, abont like oatmeal, and
then when boiled it cleara iself natnrally, but
most peopls who grind at bome reduee it to fine
powder, making it diffienlt to clarify. The idea
18, probably, that fne grinding insures the ex-
traction of all the strength of the colfee, but the
aame is obinined when it is coarsely grouna, for
thnen-H berry is porous and the water penctrates
it all,

The ease with which coarse ground coffer can
be made clear by only allowing it tostand a whila
after o minute or two of boiling, acts very much
against the adoption of any of the newly-con-
trived eoffee pota, I knew of a gentlomen's club
onee whose members, above everythipg, wero
proud of the excellence of their coffes, and I
found their cook making it in as simple a man-
ner a8 the Turks did at the Centennial eclebra-
tion. Ho boiled the coarsely gpround coffes in a
boiler of water, sef it off the fire a few minntes,
and then ‘dipped it onbof the top Ly cupfuls,
withomt touehing the sediment. That was not
gcience in his case, but laziness, mere letting
well encngh alone, and he had to waste all the
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shows how easy it is to have coffee elear and of
fine Havor.

One of the best arrangements i3 the arn with &
muslin bag suspended inside, which hkolds the
coffee gronnds, the coffee being drawa off and
pouréd into the sack repeatedly till a1l the
strength is extracted. A coffee pot with the
same inside eontrivance i3 defective, becanse
sliould there, after all, be a fine sediment at the
Lottom it will be disturbed every time the coffods
pot s tilted,

The rmle for ol coffee is two ounees of coffon
to a qnart of water—making about five cups.

Old povernment Java is commonly considered
the beat kind: a mixture of Java and RHio the
most serviceable, Rio coffes is tho cheapest,
sirongest, and by many preferred to tho other
Limila,

Fronch dripped eoffes is never hailed, but
boiling water i8 poured over the coarse ground
coffee in a perforated vessel set in the top of the
coffes-pot. Double the guantity of coffes is ro-
quired to make it'that way.

Freneh dripped coffee has no eggs or other ar-
ticles added to clear it, neither has Turkish coffee
They are nol necessary. If let alone I aae uo
oggs for such a purpose, but the eustom 10 the
coutrary i prevalent, and it is not worth con-
tending against.

Hawve the coffee fresh roasted and freah ground,
pour cold water o it ioa bowl, just enongh to
wet i, put in the white of an eggz and stir up,
then pour it to hot water in the colfec-pot. Whea
it hing Loiled o minute take it off and either pour
the whoele contents into the sirainer in the urn or
elze put in hall a cup of cold water and let it
settle o the pot.

And once I went to a restanrant where the
coffee in former times had been most excellent,
but now it waa detestable, being always like ik
in color and of a vile cankerous taste T ad
vizedd throwing away the urn, which had been io
ues night and day, always with hot coffee in it,

M8 ovor two years. 1t was a good-looking affair
outside, bukinside was tin-corroded and black-
ened. Buf to save it a coorse of scouring and
intervals of drynessand new ways of making the
coffes wers inatituted, but all to no purpose, and
at lust, from sheer necessity, the used-up urn
was thrown away, aud a new one, brizht and
ashining, tock its place, amd once more there was
delicious coffea, People who find coffee-making
diffienlt, and think there must be a secret art in
it that they have mever found out, will perbiaps
do well to see that the inside of the much-nsed
coffec-pot or nwrn has not become corroded and
ivon-rusted npawares., There are atrong chemi-
eal prop-art.iaﬂ in coffea that make it NBCEH8ATY to
keep it, 1f Kept at all, in earthenwars, or eome-

coffee at the Lotiom of the vesssl. That ouly | thing that is not metal.
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MENU NO. VIII-EREAKFAEST.

SE—5tewed Chicken With Egxg Dummplings.

It iz & convenient custom that prevails of eall-
ing every fowl a chicken, although some of them
could not be any tongher by any other name.
Heally young chickens are not very interesting,
becansae !h&_'.' can beso easily broiled or fried;
but on the same prineiple that an anpgler prizes
most the kind'of fish that it is the hardest to
wieatle with when caught, we should aceord the
greatest considerntion o the very mature fowl
and measure our skill by our sueccess in making
her onee more a tender chicken, if not a young or
amall one,

T7—How to Cut Up n Fowl.

It saves a good deal of embarrasament to the
person who must serve out the stewed chicken or
pot-pie, if the fowl be divided in proper pieces
before cooking, the objeet in cutting up being to
make overy piece presentablae For this roason
the proper way i8 to chop it apart, meatly, and
with clean cuta with a beavy knife, for if divided
according to the joints some portions will be bare
of meat and might as wall have been kept out
altogather. .

Firat, aplit the fowl in balves lengthwise. This
can be done by cuttiog down the middle of the
back with a sharp kitchen kuoife, laying the fowl
wide open and chopping through tie breast bone
inside. Lay a half on the board and sever the
drnmestick by chopping throngh the joint.  Chop
throngh the hip jont, or a hittle on the meaty
aide of it, and slantwise, taking at that cnt the
gide bone and fail end, all snfiiciently covered
with meat, a little derived from the second joint,
and then ent off the second joint by chopping
atraight across the fowl, making three pieces of
equal weight of that quarter.

Cut off the two small joints of the wing. Chop
off the main joint slantwise, so that it will have
attached to it the pisce of neck bone and a small
portion of the breast.  ‘There will remain nearly
the entire breast, which sbould be chopped
atraight across and make two picces.

Cut up the other half of the fowl in the same
way. Itis just like akillinl carving of & cooked
fowl in resnlis; & proper method of cutting np
gives to each person at tabloe o pigce of meat of
equally good appearance, and not to one all the
meat and to the next a dark-looking piccs of
bone, already stripped.

The fowl having been cut up, wash the pieces
in cold water with cars to free them from any

fragments of bome left by the chopping Put
the pieces into & sausepan, with colil water

L

enongh to cover them—about a gquart—and boil
with the lid on till tender.

A very young chicken may be done in 15 or 20
minutes. (ne a year old takes an howr or more
But some that are of mature years, if fat, are as
good as any if ounly cooked long enough—prol-
ably three hours. The cook’s concern is only”
to know how long befors the meal to commencs
the cooking, in order o have it just right, for
too mueh boiling isas bad as too little (See
No. 25

THE=Btewing and Boiling Fowls.

Stewed chicken shonld be commenesd in cold
water, a8 above directed, the liguor becoming tha
richer for it; but when a fowl is boiled whole 1t
ia desirable to have it juicy, so that the gravy
will run out of it when cut, and for that reason
it should be dropped into water {or soup) that ia
already boiling, the heat of the water imme-
diately cooking the ontside preventa the juicea
oozing out, a8 wonld be the caas if it wera ¢t on
cold and gradually heated to the hoiling point.

While the chicken is stewing throw in a table-
spoonful of chopped onion, a piece of pickled
pork as big as an egg, cut inte sireds, about a
lewal teaspoonful of salt, half as much black
pepper and a capful of mik. Mix two table-
apoonfuls of flomr with a little water and stir
that in to thicken it. Then make the egg
dumplings, cook them separately if yon care to
have the dish look attractive, dish up the chicken
in o large platter, lay the dumplings across the
top, pour in what gravy the dish will hold apd
get a bowlful on the table beside,

T9=Egs Duimnplings.

1 heaping eupful of floar.

2 yolks or 1 whole egg.

3 or 4 tabiespooniuls of water,

Little aalt.

Hawve the flour in a bowl or small pan, make a
hole in the middle and throw in the salt, mix the
2 yolks with about their bulk of water or a little
more, pour into the Hour and mix up to smooth
yvellow dough., Roll it ont tlain, cut in ribbons
and drop them into the boiling lignor—either the
chicken stew or a sancepan of salted water ready
for the purpose, Keep the lid on and cook for
about ten minntes,

B0 Coallisly Iulls,

8 ounces of raw pared potatoes,

G ounees of boneless salt codfish,

1 tablespoonful of butter, neelted.

1 egg.

Pinch of black pepper.

Flonr to ball up with.

#oak the eodfish, if comvenient, a little whila
before cooking. Boil itabout half an hour
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Pick it over for bones, then pound itin a pan
with the potato masher. HBol or steam the
putatoes, and when doneand well drained of
water mash them with the fish, add the butter,
pepner and agg, make np into balls either round

or flattened, with plenty of flour on the hands, |

drop them into hot fryving fat and fry of o nice
brown color,

When the common large salt codfish 18 nsed
chop it info pieces snitable to the sancepan, and.
whether steeped in water first or not, always
pour off the first water as soon as it boils and fill
up with plenty of fresh. This takes away the
rank taste, Good codfish balls cannot generally
e made with the mashed potatoes left from din-
ner becanse of the motsture in them. The ar-
ticle properly made is rather dry and has a per-
ceptible fAavor of good black peppar.

#1 - Boston Brown Fremad.

1 pint cupful of corn meal—large.

1 pint of boiling water.

1s coffescupfol of black molasses.

15 pint of cold water.

1 small teaspoonful of salt

i teaspoonfuls of baking powdor,

1 heaping pint of Graham flonr.

1 hiraping pint of whita flonr.

Pour the boiling water into the corn meal in o
pan to seald it, add the molasaes, then the rest of
the ingredients, the powder mixed in the floar.
Beat up thoronghly. It makes a stiff battor or
dongh too saft to be handled. Pat it info o tin
or iron pail heving a tight lid and steam it at
least four hours. It may then be turned out of
the pail and baked about fifteon minuates,

When the old-fashioned black molasses cannot
be had, a little burnt sugar coloring ought to be
adided to make the bread of the proper color. A
pail or two might well be provided, snch as the
bakers nse to bake the bread in as well as steam
it. They aro made to hold about two quarts, in
sliape likes a picco of stovepipe, but hal ineh
wider at the top than at the bottons. IR
i# the material. Should the loaves
colored in the pails, prevent it by |
firat with greased manilla paper.

in the brown-
can be used
a teaspoonful of

Instead of the baking-pow
broad recipe, a pint of butte
instead of that much water, a
goda added.

22~ Bread Batter Cakes.

4 pressed cupfuls of white bread crumba

1 cupful of flour,

2 cupfuls of buttermilk.

1 ege; little salt.

1 teaspoonful of soda.

Bemove the dark eroet from the bread befors
cutting wy.  Minge it small; pour the buttermil

over it and let remain a whileto soften; then mix
in the flour and egg and soda.

If po nttermilk, use water and o teaspoonful
of haking-powder; but bread-erumbs mixed up
withont scalding make s mixture light already,
anil the powder iv of little consequence.

A3—Urullers or Fried Calkes,

1 pound or quart of flonr.

2 amadl teaspoonfuls of baking powder.

1 teacupfal of milk.

Butter size of an agg.

4 tableapooniala of sugar,

2 oppa; little salt .

Mix the powder in the flour. Melt the batter
in & tin eup and add the milk to it and the engar,
egea and salt. Ponr this fnid mixture into the
middle of the flour, and mix up like biscuit,
Enead the dough on the table a little by pressing
omt with the tlat hands  Loll ont, ent and fry
the eakes right away. Almost any shape does
for these. They take longer to get done than
yeast donghnuts, and, therefore, should ba rolled
thin. Cut out rings, or long bands and twist
them.

When making fried cakes be sure that the
engar is dissolved in the liquid the four is mixed
with, a3 otherwise thevy will be greasy when
done. Buotiermilk and’ a level teaspoonful of
soda may be used instead of the milk and
powder.

Hi4—Clarifying Fat for Frying.

We have had in this menu two articles to be
fried by immersion in hot fat. The codfish balls
might ba fried in the drippings from any kind of
roast meat. They make the fat thoy are fried in
unfit almost for aoy other use. Crullers ought
to be fried in fregh lard, and they do not injure
it much.

But it is necessary that the cook should un-
derstand how to prepare the fat that is saved n
cooking to make it fit for these purposca  The
fat that 18 shkimmed from gravies or taken out of
the roast meat pan, or off the soup all contains
water and cannot be used to fry with until the
water ias expelled by boiling And when the
water 18 expelled, if there has beon much of it, &
sediment like gravy will be found sticking on the
bottom, and the grease must bo poured from that
into a clean saucepan before good frying can be
done with it.  Much of the bad cooking of fish,
and the dificulty found in frying breaded eutlets
18 attributable to the want of Knowledge of this
apparently frifling matter. Faito nave articles
fried in it must be hotter than boiling water, ao
much hotter that it will hiss when water is
dropped into it, but it cannot be notil the sonp
or gravy is boiled ont. - So when breaded articles
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or doughnuis are dropped in they simply stew in
it, the broading comes off and they come out
after a long time soaked full of grease and
smoky, with the taste of the sediment on the bot-
ton.  Properly fried articles, whon well drained,
have no more grease about them than the crust
of corn bread.  When meat ia roasted, if the pan
is allowed 1o bake after the meat has been taken
out until the gravy on the bottom is brown, then
the fat poured off is slready clarified and ready
for use in frying.

MENU NO. IX.—LUNCHEOHN.

S5—Articles En Caisse,

The firat dish in this menn requires paper
eases, whieh mav, perhaps, be found made of the
proper shape of rice paper, very oruamental,
and of no great cost; but if not, they can be
mude of fine cnp, like writing papoer not ruled
The easea shonld be from three to four inches
lismngs, ome o one and a half inches wide, or there-
abonuf, and the gidez only half an inch high., Itis
worth while to give the details here, becanse such
cases, but of varying shapes, are needed also for
same soufiles and for iscuit glaces

To get the vight size in this case take a half
sheet of ordinary commercial note paper and cnt
off one-third of its width apd one-third of its
length. Fold over the two sides of the remaining
piece of paper to meet down the middle and fold
over the two ends to the same width as the sides;
cut the edges serrated all aronnd and bend them
outward for orppment; clip onee at each corner
and paste the case box-like, or, rather, tray-like,
into the required shape

Hi—Brook Tronl in Cases.

Take tha smallest tront, one for each case re-
quired, dip in boiling water o moment, and then
pull off the skin, beginning at the gille. Chop off
the head and tail, slit down the back with a pen-
knife, and take out the bone and trail Wipe
clean, spread o little of the fish forcemeat (No.
87}, to restore the plump appearance of the fish,

each one by means of two spoons, and bake them
in the oven with the door partly open for about
ten minntes,. Take unp the trout with a broad
knife and place cach in its case. Pour a litile
mors sherry and twice as much brown gravy into
the fish pan, boil up, thicken slightly if neccs-
sary, strain, and pour a spoonful over each sl

57 =Fish Forceoeat,

5 or 10 ounces of whitcfish, raw,

G ounces of fine bread crumbs,

4 punces of batter,

3 yolks of cggs,

3 tablespoonfuls of milk,

1 tablespoontul of chopped parsley.

Lemon juice, nutmes, pepper, aalt.

Ses that the fish is free from boneas, take off
the skin, ent up and pound the fish to a paste
Throw in the other ingredients and pound them
all together till well mixed and smootlh.  Use tha
potmeg very sparingly. Should any of this
foreemenat be left over from its fivst purposs it
can be mada over into fisl crogquoettes,

Brown bread sml butter ia sepved with fish in
cases, not the partlyv-sweetened Doston brown,
but brown home-made grabham bread.

BE —English Home=3ade Bread,

3 pounds of sifted grabgm floar.

1 quart of warm water,

15 ounee of compressed yeast,

1 teaspooniul of salt,

By gifted grabam i3 mesnt flour with the
coarsest bran faken out.  Commence 7 or 8 hours
before time to bake, Dissolve tha yeastin the
water and mix up half the flour with it, that s
“setting sponge.” Placo the pan in a warm gor-
ner, to remain 4 hours.  Then throw in the sali,
mix up to st douch, serape ontthe pan aod
koead smooth. Brush over the pan with the
least possible amount of melted lard, or lard oo
hot water, to prevent Eli't::king, put in the lnmp
of dongh and brosh it over, and let rise 2 hours

| more., Then knead, make into loaves, rize acain

double it 1n natural form again. and place it in |
a baking pan previonsly brushed over with sofi- |

encd butter; and o contimue uutil the pan is
filled with the required number. Mince a few
mushrooms and sprinkle over the fish, and some
parsley and a very little minced omon, peppor
and salt. Pour in broth and sherry in cqual
proportions, enongh io moisten the bottom of tho
pan, set the pan in the oven, and bake about fif-
teen minutes, basting with the liquor from a cor-
ner of the pan once or twice,

Bruosih the paper cases inside with a touch of the
clear part of melted butter, spread a very
thin layer of fish forcemeat on tue boltoam of

and bake. .

Where potato yeast is used instead of com-

| pressed, take abont ono-fourth as mnch yeast as

waler.

e — —

HO—Loned Ducks With Jelly.

Toake two plump tame ducks that have not been
drawn, singe, amd pick out the pinfesthors, cut
the sk down the whole length of the back from
end to end, and with the point of a sharp Enife
cut the meat and skin from the bones of the car-
cass without cutting through. When the middle
of the back has Leen laid bare and the bip joints
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and wing joints are reached, chop throngh them |
with the heavy end of a earving kuife. and keep |
on with the boning knife close to the breast bone |
till all the meat of the duck is taken off in onpe |
piece.  Then bone part way down the legs and '
wings, chop off the rest and tuck the mear into |
the carcass. Wash in cold water and dry with a |
cloth. Lay the ducks, skin downwards, on tho
talile and take scraps of the meat from the thick
parts and lay over the thin, that it may eut all
alike when cooked.

Mext dredge with o little pepper and salt, and
spread the galanting foresment of the next rocipe
evenly over them. Pull up the two sides to-
goether in the natural shape of the ducks before
the bones were taken out. Sew them up with
coarss thread or twine, roll them up in separate,
clean muslin pudding cloths, pin and tie the ends
and boil about 155 or 2 hours,

When they are done place them in apanor
bowl of some sort that will give them a good
ahu'pe, st anothar pan on tup and a hean'y waight
on that and leave them to get cold in the cloths,

When they are to bo used take off the wrap.
pings, wips the ducks with a cloth dipped in ot
water, trim off ragoed edges, then brush them
over with a brush dipped in melted batter, which,
asetting on the cold meat, gives it a amooth and
fat appearance.

The boned ducks may be ocrnamented and set
on the table whole, but are very suitable to be
gliced and placed on o dish, the forcemest boing
quite ornamantal, with a mottled appesrance,
and jelly can be nsed to decorate with beaides,

G0—Galantine Staffing for Ducks, eto.

2 ducks or fowls boiled tender,

12 ounces of white broad erumbs

1 small onion.

2 hard bhoiled eggs,

3 raw egga.

3¢ cupful of melted poultry fat

1 cupful of meat jelly.

4 teaspoonfuls of aromatic salt, or pepper,
aalt and sage,

Sirip the meat from the boiled chickens or
ducks when cold—there should be 115 pounds of
it—cut it in very amall dice a8 if for salad, like-
wisé the boiled epes and onjon and bread
erumbs.  Mix all, moisten with the raw
eggn and ponltry fat or butier, chop the
meat jelly and strew it over the forcemeat after it
is spread in the boned ducks, It remaine in
them and sets in the forcemeat. It is not esson-
tial, however,

Directions for making aspic jeliy for cold meat
dishes wa will give forther on when we come to
boned turkeys,

Sl —Orange Transpareiat Tarls,
4 nunecs of sagar.
4 ounees of best fresh buttar,
Hegga.
1 large orange.
Grate the rind of the orange—only the thin

| yoellow part—into a deep saucepan, nsing a tin

grater, and scraping off with a fork what ad-
heres.  Throw in the sugar, squeese in the Juice,
add the butter and the erps slizhtly beaten
Stir the mixture over the fire fall it becomes
thick and ropy, like melted cheese. Then tako
it from the fire and beat it o mionte witlh the
wire egg-beater. The cooking of thiz mixture in
the sancepan canzcs it to romain light and thick
and rounded in the tarts, instead of waxy, as it
otherwise would do.

Make the sweet tart paste, No 71, amd line
patty pans or gem pans with if, half fill witl
orangs mixture and bake on the bottom of a very

Alack oven.  Somoetimes it is necessary o have g
pan on the shelf above to ward off the heat

The quantity of the recipe should make ten or
twelve tarts, depending, of conrse, upon their
size. Powderod sugar miy be dredged over
when cold.

MENU HNO. X-DINNER.

There are some nnmenss steam stock boilers in
uae in the large establishments of this city—in
the Tremont House and Kinsley’s—that would
surprise some people, showing what importanes
is attached to the making of good soup. Two
aighty-gallon boilers bubble apd steam at once,
reducing meat to the atate of jelly, extracting the
essence of poultry and game, all these large
amonnts-to be dipped np at last by spoonfuls at
the table. Buot these boilers have to fill o great
many months, aml if we cxamine it will appear
that the eighty-gallon space is two-thirde taken
up with the bones snd frames of fowls and
shanks of veal, and there will only e o small
barrel or two of soup after all when it is drawn
off at the stock-Loiler faunceta,

92 —=cotch Barle; Soup,

4 or 4 pints of soup slock.

# tableapoonfuls of pearl barley.

Turnip, carrot, onion, paraley.

A piece of boiled meat.

Salt and pepper.

When there is choice of meat this soup should
be made with muiton; or, a pisce of cold mutton
may be cut up in it, the stock having been mada
of any other kind.

Waah the barley in two waters and boil it in
plenty of water for about two hours, then strain
away the bine looking liquer from if, rinse in
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cold water, and have the barley ready” to put in
the soup at last

Cut two slicea of turnip and half as much car-
rot and onion in small dice, all of a size, and
boil them in the soup until tender—abont three-
quarters of an hour. Cut the meat—about aa
much a3 there was of turnips, and all lean—the
same way and throw in, and the cooked barley
and chopped parsley. Season slightly. No
thickening. This i8 a cheap sonp, of good ap-
pearance in the plates, and i8 a favorite with
most people,

If any one doubts that a eonp ecan be of no-
ticeably good appearance, even ornamental, they
are reminded how often the novelists describe
magnificent enterfainments where many-colored
gonps are served in poreelain enpe—sonps white
with eream, green with pounded peas or spinach,
red with lobater coral, amber, clear, and so forth,
vod with all sorts of colored additions of ezpe-
balla and pastes in them, and will see that it is
worth while to select colored vegetablea and cnt
them in neat shapes, even for the simple Seotch
broth.

O3=Baked Mackinaw Trout,

Chop off the head, tail and fins of the tront and
serape it. The scales are few and small, but the
outward fishinesa of the skin needs acraping off,
nevertheless. Push the point of a knife down
and sever the hone at the places where the por-
tions are to be taken off after cooking, so that the
fish will not have to be torn to pieces.  Cleansa
and wash it.

Bpread drippings, or the fat taken off the wop of
the soup boileér, in & narrow baking pan, strew
in a little ealt and add a few shreds of onion, tur-
nip and carrot, balf a cupful of broth and &
gpoonful or two of vinegar (or half a lemon out
up), and set the fish in it to bake about half an
hour, The style of cooking is known as Gene-
voise and tho object is to get the fish coated and
glazed over with its own gravy, that mixes with
the eontents of the pan, and that means frequent
basting until there is no liquor left in to baste
with. Take up the fish, pour a little sherry wine
and water into the pan, let it boil a minute, then
thicken slightly and strain the gravy and pour it
under the fish.

4 —Mushed Potatoes

Are generally gerved, a little on the same plate,
with baked fish. Being such a comnmon and easy
article it is often the mosat neglected and goea to
table dark and full of lumps, when it ought to be
as smooth as if prezsed through o sieve. Butter
and milk to mashwith are good additions in their
way, but vigorous pounding of the potatoes with
a little salt and hot water or perhaps the elear fat
from the tap of the soup will make very fine
mashed potatocs when neither of these luxuries

can be afforded. The longer the mashing is con-
tinued, provided the potato is kept hot at the
same time, the whiter it becomes. It is an im-
provement, to serve with fish, to bake the mashed
potato in a pie pan, brushing the top over with
milk to cause it to brown easily.

D5 —Boiled Mutton.

Where selection can be made the leg of mutton
is alwaya the pices that is boiled. This, with
capor sauce, is ona of the peculiarly English din-
ner dishes, and it is a continual source of dissat-
isfaction with English tourists that American
boiled mutton is always well done while they ex-
pect it to be as underdone as our rare roast beef.
For well-done boiled mutton a zhoulder, or even
a conrser piecce, does nearly as wall Take the
bone out of a shoulder of mutton by eutting close
with the point of a knife antil the meat eomes off
all in one piece. IRoll it up, tie ronnd with
thread, wash in cold watar, then drop it in the
boiling soup stock and let boil an hour.

D —Caper Sauce.

1 tableapoonful of flour.

Same weight of butter.

1 enpful of boiling water.

1 tablespoonful of capers and vinegar.

Melt the butter in a tin cup over the fire and
gtir the flonr into if, and when it bubbles ap add
the water a little at a time. To have it very nice
a tesspoonfol of cold buotter shounld be beaten in
after the sanes is removed from the fire, After
{hint mix in the caper vinegar anda pinch of salt
Pour a spoonful of sance over the slice of meat
and shake some capers over with a teaspoon.
Pickies are often used instead of capers, chopped
to the same size.

a7 —=Kentueky Corn Podding.

A voeretable side dish, not aweet.

1 pint of grated green corn—or 14§ camL

Butter size of an egg.

iz teaspoonful of salt

Littls white pepper.

4 yolks of eggs

1 enpful of milk

If canned corn i8 used, mash it a little; warm
the butter apd stir in, and the eggs mixed with
the milk. Bake in a pan same as a ﬂuul‘.a.l.'d,_ only
till the pudding is just fairly set in the middle.
Serve ingtead of otler vegetables.  Itis a country
treat.

98— Ruadish Greens.

Pick over the radish leaves, cut off the thickest
stems, and let lie in cold water. Huave a pot of
water ready boiling, throw in soda the size of a
bean and then put in the greens, DPoil hall an



e — —

hour, They will retain their creen color.
well, season and chop them short in the pan.

99— Boiled Suet Podding.
ponnd of flonr—a pint.

3 ounces of chopped sust—1 cup

4 gunees of sugar—L< enp.

4 gunees of currants or rajzins,

¢ eupful of milk.

1 sgg

Pinch of soda. Salt.

Rub the suet into the flour first.  Stir up thor-
oughly with all the other ingredients. Tie up in
o floured pudding eloth, drop into boiling water
and let boil four hours

100—White Saunce for Poddings.

1 lavel cupful of powdered sugar.

¢ cupful of butier.

3 whites of egga

2 tableapoonfula of brendy or flavoring.

Take half the sugar and siir it up with the
goftensd butter to a cresm, as if making cake,
Have the whitea (that wero left over from making
corn pudding) quite cold, that they may whip
gagily; whip to a firm froth and stir in the re-
maining sugar.  Mix this and the butter mixture
togetner lightly, without beating; add the brandy
and keep the sauce on feo till wanted. It should
ba made late.

101—Lemon Fie.

4 gunees of 2ugar—14 cupful,

1 large lamon.

L¢ pint of water—1 eupful

1 rounded tableapoonful of corn atarch.

& yolks, or 1 or 2 eggs.

Put the sugar in a saneepan, grate into it the
yvallow rind and sgueeze in the juice of the
lemon withont the bitter seeds. Add the water
and sev over the fire. Mix the starch with a
spooufnl of water and add it a8 soon as the
lemon syrup beging to boil. Take off immediately
and add the eggs, which are not to be ecooked in
it, but in the pies. This makes 1 or 2 pies, ac-
cording to sizo.

102—Flain Pie Paste.

2 rounded capfuls of flour.

¢ enpful of butter, or lard, drippings, or
mineed sust.

1 enpful of cold water.

Little salt. \

Keep onta dusting of flonr. Rub the shorten-
ing into the other, dry. Pour the waterin the
middle, and mix up soft. Pat it ont smooth on
the table, roll out onee and fold over, and it is
ready for use.

10Z—Meringus lor Lemon Pies.
2 whites of egga,
2 tableapoonfuls of granulated sugar.
Flavoring.
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Drain Whip the whitea with & wire egg whisk, ‘They

must be cold, to whip up sasily. Stir in the

sugar and few drops of flavoring. Use imme-

diately.

Meringue or frosting falla flat and wortiless on
lemon ples and other articles generally through
too muech baking. When the pies are nearly
done spread the meringue upon them in the oven
as they are by means of a long spoon. The hot
surface cooks the froating at bottom at onee, and
prevents its melting away. Let remain with the
oven door open till the top is straw-colored.

14— Corn Starch Blanc-Mange.

1 pint of milk—2 large enps.

3 ounces of sngzar—s tableapoonfuls

114 ounees of starch—2 tablespoonfals.

Butter size of & cherry.

Flavoring cxtract

Pinch of salt

Boil the milk with the sugar in it Mix the
starch in a cup with a little cold milk extra, stir
into the boiling milk and let it cook & minute or
two., Take from the fire, beat in the batter to
whiten it; salt and favor, and put immediataly
into eupa or other monids previoualy wetted with
cold water.

Turn out when cold and serve with sweatened
eream or diluted fruit jelly. A small peach leal
bodled in the milk gives a good flavor, or a piess
of stick cionamon, or orange peel—the thin-
ghaved yellow zest only.  These, of conrse, are
in place of the extracts,

105 —Scoteh Secd Cale,

Takes 5 hours' time to make, raise and bake,
using dough to begin with,

1 pound of light bread dough.

folnees of sugar.

G ouneces of butter,

2 egas,

1 small teaspoonful of carraway seeds.

4 punces of flour.

Weigh ont the dough at 7 or 8 in the morming,
set it with the butter and sugar in the same pan
in a warm place. At about? work all together
and beat in the egge, and add the seeds.  Give it
another half hour w become smooth, then add
the flonr and give the whole 5 minates' beating.
It makes a =tiff batter—not dough. Lat it rise in
the pan about two hours; then beat again.  Put
it in & buttered cake mounld: Rise about an
hour. Bake az vou would bread

106=Corneil Beef Brine.

b gallons of water—nearly 3 pailfuls

3 to 6 ouneos of saltpeter, in large crystals,

1 pint of molasses or sugar.

10 pounds of eoarse salt.

Eoii thae above all torether and skim while
itin boiling. Pourit into two stone jars ora
keg or barrel, The jars are beat in places where
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there are pieees of beef unsuitable for roasting,
to be rolled up and tied in shape and dropped in
every day, one jar to receive the fresh additions
and the other to use out of that which is suffi-
ciently eorned.

For this uge the larger quantity of saltpoter ia
needed. Beel dropped in this pickle will be
remdy for use ina week,

But when a quarter of beaf is to be cut up and
put down in brine to remain in it a very long
time, 3 or 4 ouneces of aaltpeter 13 auflicient. For
the saltpeter makes the red eolor,, and we do not
want the aliced corned beef on our New England
boiled dinner to look as red as the beets. Tha
barrel should be kept ina cool, dry cellar. Put
8 board on top of the meat and o rock upon that.
Heep covered

105 =Fotate Yeast.

G or 8 potatoes,

1 handful of hopa.

1 pint eupfal of flou,

1 tablespoonful of sugar.

2 dry yeast cakes to start it, or a cupfulof
yeaat from the baker's.

Pare the pofatoes and boil them in plenty of
water, and tie the hopsin a piece of mosguito
bar and boil with them. Have the flonrin a pan,
pour the boiling potatoes and witer to it and
maeh all together. Let it cool, or add cold water
or ice, When no mora than milk-warm strain
through & sieve, mix in the sugar and the yeast
cakes or yoast, and let it stand in & warm corner
in a jar to ferment for twenty-four hours.

Yeast of this sort will not turn gsour so soon
if the flour ia well scalded as above directed
Sugar makes it stronger than it wonld be with-
ont. This baving been staried with dry yeast
cakea will do to start the pext making without
nsing yeast eakes again.  Salt is not needed in
yeast, but it seems to do mo harm. The very
atrongest, aweeteat and best veast can only be
mude by starting the fermentation in it with
hakers' afosk yeast, which sometimes ean be
obtained of them, We will retarn to this matter
at another time. Yeast will keap good in cold
weather two or three weeks if free from somr-
ness at the start,

108 =1y Yeast Calies.

Take a quart of potato yeast, add a spoonful
of sugar to it and stir in a guoart of flonr. When
it has well risen in the pan add a quart of maeal,
or what will make dough of it all; press omt,
roll, eut out like bisenits and dry as quickly as
possible. Hop veast cakes are the same thing
made with stock yeast instead of potato,

109—Cream Cheese.
Take a quart of eream that has become sour
and thick, mix in a tablespoonfnl of salvand pour
into it a piece of thin muslin (butter wrapping)
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placed in a sieve or basket bottom, Leave it in
the milk houso or other cool place three days, to
drain and ripen, pouring away the whey from
the dish it standa on every day.  Lift the cheesa
ont by taking hold of the corners of the cloth;
invert it on to a plate.  ‘Chese are sometimes in-
verted onto a large cabbage leaf on the second
day and taken to market on the leaf the next day
by those who make them for sale,

110—Sour Milk Chesse,

Sat a pan of clabbered milk on the stove when
there is not much fire, and letit heat slowly with-
out burning on the bottom. When it ahows
sigus of boiling it shonld be taken off, ns actual
boiling makes the curd tongh. Pour it into o
picce of muslin, tio and hang on a pail to drip
till noxt day. Chop up the ball of curd and mix
with salt, pepper and cream to taste, or crepm or
sweet milk and sugor. :

111 —FPickled Nasturtinm Seeds.

Subetitute for capers and good in a jar of mized
pickles,

Gather the green scod-pods daily and throw
them into brine to keep till there is enough,
Wash in fresh water; fill pickle bottles with
them; pour in boiling vinegar encugh to cover
them; cork when cold, and seal with wax., They
improve with keeping. Any fence-corner doos
for nasturtium flowers and seeds.

112 —FPickled Radisih 1*ods.

Pick off the green seed-pods of radishes while
they are tender and throw them into a jar of salt
and water. When wou have emoungh drain the
salt and water from them, boil it and pour it hot
upon the pods; cover down, let remain il eold,
then boil and ponr it over the pods again, and
after that twice more; then drain them dry and
put them back in the jar.

Boil enough good vinegar to cover the pods
with a small piece of race ginger and some pep.
per-corns in it; ponr it hot over the pods and let
atand till cold, Boiland repeat twice more. Tie
down when cold and keep in a cool place.

113—Fickled Sweet Corn Ears.

Take the “oubbins” of early corn where thera
are too many forming on tho stalk, while very
small and tender. Trim neatly, and boil them &5
minutes in water slightiy salted. Drain and put
them in a jar. Boil good white vinegar enough
to cover and pour it boiling hot over the corn
and let it remain so nntil next day. Then bail
the vinegar again, adding a 1ittle salt; fill np the
jar with it when partially cold. Cork the jar
and seal it

114 —-Pickled Celery Roobs.
Save the solid white roots of celery, that are
usnally thrown away, trim 2nd cut them in thick
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glices, Boil them in salied water about ten min-
utes, drain, and put them into a jar.

Boil winegar enough to cover them, with a
tablespoonful of whole pepper-corns in it and
pour it to the celery.  After standiug a day drain
off the vinegar, mix mustard with it and cayonne,
and pour it back ints the jar

This has aome resemblance to chow-chow, and
other kinda of pickles can be added. Cork down
and seal the jar.

115 -Fickied Carrots.

Take small carrots, soch a8  first
come to  market in buopehes  in som- |
T, SBeald them and rab  and  wash

off the skin.  Parboil them in salted water, drain,
and put them ina jar. Boil vinegar enough to
cover them, ponr it in and let remain so twenty-
four hourz. 'Then drain off the vinegar and boil
it again. Put one bay leaf and three or four
elowes in with the carrota, add « little salt to the
boiling vinezar and pour it to the carrots again,
Cork down the jar when nearly cold and soal it

These pickled young carrots are as good as
pickled beets, care being taken not to get them
eonked soft when parboiling them, and they add
another eolor and orpament to the salad dishes
and supper table.

116G —Pickled Beets.

They are a0 called when only sliced eooked
beets put into vinegar as wanted.  The French,
however, et them in fancy shapes and add flav-
oringa to the vinegar. .

Having cooked the bests a longer or shorter
time, according to the size and kind, cut them
into pieces of even sixze.  Hoil vinegar enough to
cover them in the jar, with a blade of mace, a
plece of ginger and a piece of horseradish; pour
it boiling hot to the sliced beets, ana cork down
when cold. If to be kept long, boil the vinegar
again in o week, pour it to the bests, cork whon
cold, and seal. The bottles or glass jars should
ba heated gradually by setting them in & pan of
very warm water to prevent breaking.

It 18 costomary to say when giving direetions
for making pickles, becanse 20 many have saul
it, that nothing but the best cider vinegar should
be used. In spite of that, however, the great
firms that put up goods for the frade find that
the keeping quality is very uncertain of pickles
put up in that kind of vinegar, and they uso a
colorless vinegar that is made by distillation and
other processes from corn and barley. the same
aa aleohol is.  As it leavea tho apparatus where
it ia made this vinegar is strong encugh to dis.
golve many subatances, and it has to be reduced
considerably. As all true wvinegar is the result
of aleoholic fermentation, which changes to
acetic fermentation, the probabilities are that this
highwine vinegar ia as wholesome as vinegar of

! any

other sort  There is, however, a spuriouns
vinegar, which is no  better than a slow poizon,
which is cheaply made and sold cheap, beiog
nothing but a miztore of sulphoric acid with
water. Snch “vinegar™ will “eat up” the picklea
made with it

Cider vinegar is the best, with the allowance
made for its nncertainty mentioned above. Any
kind of winewill change to vinegar in ‘the courss
of time if left with the bung out of the barrel so
that the air can reach 1t

A cheap vinegar 18 made at the factorics by
letting fermented liguor, such as sugar and
watar, trickle slowly through a cage of wood
shaviags two or three storiea high. The expos-
ure to the atmosphers changes the vinous fer-
mantation to acetie quickly. By the following
method the change requires about six montha
before strong vinegar is made. The vinezar thus
produced is good for most household purposes.

1175 —Hone=Made Vi MeEnr.

14 pounds of the coarsest brown sugar.

10 gallons of water.

1 eupful of brewers' yeast or bakers' stock.

Boil the sugar with three pailfuls of the water
and skim while boiling. Take it off the fire aopd
pour in o pailful of cold water. Strain it into a
ten-gallon keg and pnt in some small pieces of
toast aproad with the veast, or a hop yeast cake
will do.  Stir avery day -for a weok, then tack
& piece of ganze over the bunghole, sat the Leg
where the sun will shine on it, and let 1t remain
gix months, by which time, il made in_the spring
of the yvear, it will be pood vinegar. It shortens
the time of standing if a vinegar plant or
“mother” from a former Keg of vinegar canm be
had to put in it

Bay leaf for flavoring is among soups and
meata what vanilla is among ewects,  Skillfully
used it gives that Havor of French cookery that
ia recogmzed as something different from the
ordinary home-made article, even by those who
canmot tell wherein the difference consists, Of
courss there are many others, just as there ars
other flavors for ice cream besides vapilla: we
apeak of its relative importance to advise a par-
ticnlar discretion in ifs use. One large bay leaf
will flavor two gallons of soup, and only a small
pieee is wanted in sonp for a family dinner.

118 -Consomime Hoyal.

We have no word in English for consomme
but broth, and that is not an equivalent, but only
& substitute. French eooks understand by eomn-
gomme & clear soup as rich as melted jelly.
Congomme royal is of the color of prandy, with
little egg custards floating in it.

Simmer a large fowl and two or more shanks
of vealin & gallon of water for three or four
hours, and while it is cooking add the vegetables
and sepsoningd.  These should be the nanal
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aoup bunch (without parsnips or greem omion
tops, bhowaver), together with a stalk of celery,
half a bay leaf, & teaspoonful of braised pepper-
corns and & aprig of green thyme or marjoram.

When it has boiled long enough strain the
broth inte a saucepan.

Chop & pound of lean beef fine, mix with it two
whites of egga and & cup of cold water., Then
pour the broth to the beef, stir up and boil again,
Strain through a vapkin or jelly bag, season
with salt, color with a teaspoonful of disaslved
burnt sugar aml remove every particls of
Ereade,

To make the floating custards take three or
four yolks of eggs, raw, and mix with them a
spoonful of the consomme, Pour info o slightly
tmttered sancer and steam it until done—10 min-
utes, Cut the eustard in diamond sbhapes and
1]II:,'I]:I three or four in each soup plate.

Where it is not necessary to be extremely par-
fienlar good clear soup can be obtained by
letting the soup-stock get cold ina jar and
after taking off the fat, pourieg it off without
digturbing thoe sediment  Strain throagh o nap.
kin, make hot and add the speonful of coloring,
and salt as before,

119—%liced Tomatoes.
Should bave pisees of fce scattered on top in
the dishes, Salad dressing and opil should be
ready on the table

120—Hroiled sShad—MMaitrae 1 Hotel.

It looks best if placed on the digh in one piece,
gplit open down the back. It may be negessary
in moat places, however, o aivide it before
cooking.

Seale the fish; ent off the fins, head and tail;
gplit it down the back and take out the back-
bone. Wash, and dry it on a cloth. Brush over
slightly with batter or bacon fat, and broil it in
the wire toaster. It will take about ten minutes,
or fifteen if a large one, It should be moistened
with a tonch of the butter brush while cooking,
to prevent blistering and aticking to the wirea.
Sprinkle with salt. Dish on a hot platter, or in-
dividually in pieces on small fish-plates, with a
slice of cold matre d'hotel butter on the top of
ench and a epoonful of French fried potatoss.

121—Maitre d'Hotel Butter or Cold Sanee,

4 ounces of fresh buiter.

1 lemon—juice only.

1 tablespoonful of chopped paraley.

A pinch of cayenne pepper.

Boften the butter by warming it a little In
that condition it will abaorb ligmds added grad-
ually. Stir in the juice of the lemon, the pars-
ley and cayenne. Set on ice, Serve slices on
hot brofled or fried figh.

i
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122 —French Fried Potatoes,
Cut raw potatoes in fluted strips with a Sabatier
geollop knife and try them light-coloved in Lot
lard.

123—Roast Ham and Spinach.

The thick end of a ham sawed acrosa at the
bone where the choles slices end does well for
boiling and roasting. Scrape and shave off the
outside, and, if convenient, steep the piece of
bam in cold water some hours before cooking.
Boil aceording to size—about a gquarter of an
hour for every pound. Take it out and remove
he rind; bake about half an hour, or till richly
rowned  Berve it thinly sliced on a bed of
spinach in a dish.

134—Eoiled Spinach.

This needs the least cooking of any kind of
greens, and will boil away in the water if left on
too long.  Pick it over, wash and let lie in a pan
of 2old water, Then punt it into water that ia
already boiling, with a pinch of soda or smmo-
nia to keep it green, and boil about fifteen min-
ubtes. Let i drain in 2 colander: season with
salt, pepper, and butter or corned beef fat.

Spinach iz also served with a poached egz on
top, or the egg and spinach slightly chopped
together: also with good cream sauce poured
over, and in other ways; with' boiled jowl and
bacon.

125—FParsmip Fritters,
1 cnpful of dry mashed parsnip.
1 ounce of butter—guinea ege size
1 ounes of Hour—large tablespoonful.
1 egg.
1 teaspoonful of mixed salt and pepper,
Stir all together. Drop spoonfulsin a fryiog
pan of hot lard or drippings and fry brown

126 <aked Celery withh Clicese. <1 ialian.

A way of using the ontzide stalks of celery to
make a dish that finds many admivers at hotel
tables,

2 cupfula of celery cut small,

1¢ eupful of grated cheese

1¢ eunful of butier or poultry fat

14 cupful of gravy.

Little pepper and salt

The celery should be in pieces about an inch
long and split to look like maearcni Boil ten
minutes in water. Drain, mix in the cheese and
butter and pepper and little salt and bake it in a
pan.  Baste over the top with spoonfuls of meat
gravy. Serve like a vegetalle in tureen or indi-
vidunal dishes.

127 - Bird's=-Nest Pudding
No donbt derives ita nams from ita appenrance
when baked in a small pudding dish and #et on
the table whole. The batter rises round the
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edges and the apples might bo supposed to re-
semble oops

3 large tablespoonfuls of flonr,

1 pint of mili-—-2 cupfuls.

Butter size of an cgg.

2 tablespooniuls of sugar.

2 eggs.

Pinch of salt.

Nutmeg or cinnamon

Apples enough for & two-quart pan.

Pare and core the apples, put them in the pan
whole, shake a spoonful of sugar over them and
half the butter and grate nntmeg.
anough to wet the bottom of the pan, then bake
with a sheet of paper over the pan till the apples
are done, basting with the syrup occasionally.

Then mix the flonr, milk and egzs to a smooth
batter, melt the butter and beat it in and the
BUEar.

Pour the batter over the applos and bake about
half an hour.

128—Cream Pudding Sance.

1 cupful of thin cream.

3 tablespoonfuls of angar,

1 large teaspoonful of eorn starch.

Same of biutter.

Flavoring of broken nutmeg,

Boil the cream with the nutmez (or stick cin
namon) in it and half the sugar, which prevents
burning. Mix the starch i the remaining sugar
dry, stir into the boiling ercam and take off when
it thickens. Beat in the bit of butter and strain
for use.

129-Rich Lemon Pie.

7 ounees of sugar—a cupful,

3 lemons.

1 enpful of rich cream.

6 yolks of eggs and 2 whitez.

Place the sugar in & bowl and grate the lemon
rinds into it with a tin grater, and then squeesze
in the juice. Beat the yolks of eggs light ani
mix the cream with them ; ponr thiz to the lemon
and sugar, and just before filling the pie crosts
with the mixture whip the two whites to a froth
and stir them in.

Use puff-paste (No. 53), to lme the pie pans
The mixture will fill two pies, or three if small.
It is hard to bake without browning the top too
much, so shonld ba under the shelf of the oven.
These rich pies do not need frosting, only a
dredging of powdered sagar.

130—oston Creain Pulls.

1f pint of water—ecoffee-cunful,

4 ounces seant of lard or butter.

4 ounees of flonr—good weight.

b eggs,

Pinch of salt, !

Boil the water with the lard and salt in it.  Put
m the flonr ail at once, and stir the mixture over
the fire about tive minutes, or till it becomes a

Aded water |

emooth cooked paste. Then take it off and beat
in the cggs, one at a lime.  Drop small spoonfuls
of the pasteon baking pans very slightly greased,
allowing an inch or more of space between them,
and bake in a moderate oven about twenty min-
utes. Cut a slit in the side and fill the pulfa with
pastry cream (No, 54). This makes about twenty
puffs, The pastry eream of the receipt will fll
them, and enongh will be left over to sproad be-
tween two layers of cake or bake in a pie

The diffieult part in making cream puffs is
the baking in the uneven heat of a stove or ranee.
They are nothing 1f they do not rise round and
hollow, apd the stove must be slacked down to
Buit.

The more the paste is beaten against the side
of the pan, as the eges are added and after, the
maors the puffs will expand in baking.

The puffs will not riso at all if the paste be al-
lowed to get cold before the eggs are beaten
into ik

The handsomest puffs are those baked done
withont the oven door ever being opened in the
meantime,

MENU NO. XIL.-DINMER.

13 1—Consomme Sevigne.

This ia to be a deep brown consomme of high
flavor, with o shape or two of bread fried in
clear butter floating in aach plate.

Roast a fowl and & shank or two of vealin a
bright tin baking pan, together, having a little
ealt, some water, one onion and a spoonful of
butter or other fatin the pan. The object is to
get a nice brown color as well as flavor to impart

to the soup.  Veal makea the best color, both of
gravy and sonp, of any kind of
meat. The gravy, techoically called glaze,

that will adhere to the pan when the meat is
brown is soluble when salt is ecoked in it from
the first.  After the meats are browned pat them
on to boil in a gallon of water and simmer about
four honrs, Boil a little of the liquor in the
meat pan and when the brown glaze is dissolved
add that to the stock. Throw in alse a little
bunch of soup vegotables, some parsley, half a
bay leal and four cloves, and & few broken pep-
per-corns.  When the stock has Dboiled long
cnough strainit, remove the grease, elarify by
boiling alittle choppedraw beef and two whites of
egos in it and strain agam. A slice of good bread
for ench plate shonld be cut ont with o bisenic
cutter, then fried light brown in the clegr oil of
melted butter. Onpe at & time caa be fried in the
smallest deep sateepan, as they only take o
minute, and but little butter will be required
Drain them on paper before putting them on the
plates

The reader of these recipea Lias now had threse
or four exemples of the ways of making the
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bright and clear consommes that are served at
fashionable dinners: the one above made brown
with roast meat; that laat week, o simpler sort,
artificialiy colored; a plainer vegeiabie broth be-
fore that, and the simple, unflavored bonillon at
the beginning, These examples are enongh for &
complete cook book, taken with the various thick
sonps not yet mentioned.

Conspmme an riz has whole grains of cooked
rice in it A apoonful of rice must be boiled in
plenty of water for abont twenty minutes, then
the water strained away, the rice rinsed elear and
put into the consomme.  The grains can hardly
gink in it, and look guite ornamental.

Consomme anx pates d'ltalie has the little
alphabet macaronl pastes that are sold at the
grocer's treated as directed for riee, but not
eooked so much, Then there i=2 conspmme with
whold green peas, with pearl tapioca—previously
aoaked in taped water—with vermicelli and other
pimilar additions. Thero is a harmless trick of
the trade resorted to sometimes to give tlu:ni:il_i'
encagh so that the things added will seem to
swim about in the consomme instead of sinking,
anid that i8 to add a teaspoonful of corn starch,
which does not injure its clearness,

132—oiled Red Snapper—=Shrimp Sauce.

There snould be a proper fish kettle for boiling
a fish whole, having & perforated false bottom or
drainer, that can be lifted oat with the fish apon
it when done, Where thers is no such article
the best gubstitute is a commen milk panof large
gize. Cover it with aoother pan that the fish
may get steamed if not quite covered.

Choose a small fish, scals it, draw, chop off the
fing, wash and wipe it dry on a cloth,

Halr fill the pan with water and put in a little
galt, vinezar, a small onion and four cloves stuck
in it and balf a bay leaf. When it boils put in
the fish and simmer it at the side of the range
about bhalf an hour. Then pour off the water,
take the skin off the upper side, slide the fish on
o its dish, if to be served whole, and pour over
it gome shrimp sanee.  Butif served individoally
it may bo divided with a fish slice in the pan and
sance poured over in the plates. Small and ten-
der fisl, like fresh mackeral, are best rolled up
in a pudding-cioth and boiled in plain salted
waler, then carefully unrolled onto the dish,

133 -Shrimp Sancs.

i pint of clear broth or water.

Butter size of an egg.

1 tablaspoonful of flonr—rather large.

Yolk of 1 ez

Halt and pepper.

1 can of Barataria shrimpa,

Stir the flour and most of the butter together
over the firee Wher they bubble begin adding
the hot broth or water, and stir it tid cooled
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and thick—about two minutes longer. Then
drop in the egg-yolk and beat, and next the re-
maining small piece of butter and beat till it is
melted  Season slightly and put in the shirimps.
They are already cooked.

134 —Duelesse Potatoes.

Usually served with fish, on the same plate.
They are little cakes of mashed potatoss. Take
four steamed potatocs and mash them with an
ounce of butter, the yoik of an egg and salt.
Spread on a pie plate, brush over with the yolk
of an egg mixed with a spoonful of milk, cut in
picees of any shape, take up the pisces with a
knife point, place them on a pgreased baking
pan and bake a nice color on top.

135—Konst Lamb.

EBriofly, the picee of lamb should be dusted
with flour, and roasted just done,

But meat cutting is quite an art.  Very few
women cooka understaind it As it males meat
“go further™ at the earving table tohave it cutnp
|_n'u|mr].y tefore u{lukill;;, it may easily be the casa
that the low-priced cook costs the employer more
than the really skillinl one at twice the wages.

In dividing o side of lamb get the ribs ano loin
as long and as well covered with meat as pos-
sible by cutting off the shoulder with the Enife
cloge up to the blade bone,  People who chooss
almost invariably want the ribs—the sama ent
that makes chops—and next to that for cholca is
the loin, which shonld be well eut down into the
leg.

With the point of the kitchen cleaver hack
throngh the backbone at one or two ribs apart,
andd the same along the brisket, and chop the
ribs onee aeross the breast, and all without di-
viding the meat morsé than can be helped

Chop off the shanks and end of neck, wash and
put them in ihe stock boiler.

Put u little salt in the baking pan, the fat from
the lamb, and a wery little water; make it hot;
dip the meat in flonr on both sides and lay it in
the ot pan.  Keep only enough waler in to pre-
vent burning the botiom of the pan A little
drippings may be neoded for basting,  The riba
and shoulder should ba done in twenty minutes,
the leg in hall an hoor

There will not be any real gravy in the pan
worth speaking of by this method, the juices all
being retained in the meat; but if you can afford
it put & spoonful of fresh butter in during the
last few minutes aod baste the joint with it; it
gives a richer brown to the outside, and makes o
good pan gravy when water is addod.

136—Cream Sauce for Koast Lamb.

The preceding directions having been followed
and the baking-pan brown already with Hour
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and butier, and not larnt, ponr off all the clear
fat, and instoad of water add o cup of milk, Let

cook in the pan a few minntes, then atrain it and |
| over the bread crumbs in a buttered pudding-

add & sprinkiing of chopoed parsley, and juies of
half & lemon. The parsley shounld be added only
when the sauee ia to be sent in, as it loges color
by standing.

135 —Mint Sauce for Roast Lamb.

The conventional lamb ganece. No other sance
or gravy is needed when this is nsed:

2 tableapoonfuls of green mint,

1 tableapoonful of sugar.

L{ cupful of vinegar.

Pick the leaves of mint from the stems, wash
and chop fine, and mix with the sugar and vine-
garina bowl BServe cold, a spoonful to cach
plate,

138—New Green Peaps.

Nothing comes to market that is so upcertain
in quaiity and &o likely to prove vexations in the
cooking as green peas.  They may ceok ono day
in fifteen minntes and wounld break and dissolve
in the water if kept on longer, and the next may
atill be hard and nnsatiafactory at the end of two
hours’ boiling. It depends mostly upon how
young or nearly ripe they are, and parily upan
the kind of pea. The worst for the cook are the
muxzed iots, that part boil away in the water and
the rest remain like beans.
brands are preferable to what the market gar-
denera generally offer.

To cook peas green in color when done, it is
necessary to drop them into water that is alveady
boiling and has a little salt and a pineh of either
goda or carbonate of ammonia in it The ammo-
nig evaporates during the boiling, A piece the
gize of a pen will do, of either. When the peas
are done, drain the water from them

Green peas are said to be dressed a I Anglaise
when they have only a little butter and salt amd
gpoonful of water shaken about in them. They
are & ln Francaise when they have cream sauce
mixed in

139— Browned Potatoes.

Pare the potatoes and steam them, and the
broken ones being wused to mash, or a la
duchesse, put the others in a small pan with
gome of the drippings from the roast lamb pan
and a dredging of salt and bake them brown,
Coid boiled or baked potatoes are not fit for this
purpose—they can be used better for breakfast
dishea,

140—Eread Cuastard Madding.

2 enpfuls—pressed in—of fine bread crumba,

2 cupfuls of millk.

1 ounce of butter—small ege size

1 tablespoonful of sugar.

14 m lemon.

2 yolks, or 1 whole ezg.

Crumble the bread fine either by chopping or
grating ; grate half the rind of & lemon iotc it

Canned peas of good |

and squeeza a little of the juice into the suogar.
Mix the mmlk with the yolks. and sugar;
melt the butter and mix in and pour the mixture

pan or bowl and bake abont twenty-five minntes,
Varions changes can be made by adding raisins,
currants or citron to this pudding. The froi
must be sprinkled in after the pudding is in the
baking pan. It will sink if stirred. Serve a
sauce with the pudding.

Calvea' heads ought not to be thrown away, as
thev ara in the country, for want of knowledge of
an, easy way of cleaning them. They are com-
paratively worthless when the skin is remowved
{which is the gelatinous portion that makea
cali's-head soup, almostas good as turtle), and
vob that i3 the way they are generally served if
saved at all

141.

To remove the hair drop the head and
feet into a tob of hot water toat has bhad
& shovelful of wood ashes boiled in it, or a
few ernmbs of concentrated lye, or washing soda.
The water must not be qguite bolling hot, as that
will set the hair and moke cleaning difficult,
Churn them about with a stick of wood o few
minuntes, then ecrape with & sharp koife.  Hoast
tha hoofs in hot coala and pry them off with a
kpife point. A mnicely cleaned head and faet
bring $1 or $1.00 in market.

142—Call's Head Sonp.

Moeck turtle soup i3 made of calf®s head, Lut
it is guite an elaborate and tedions affair to maka
it rizht. We will bave mock tortle next weel,
This is much more simple,

L a head and 2 fect

& quarts of water or stock.

Smnall slice of fried ham.

L¢ a bayloaf, & cloves, fragment of mace,

A soup bonch with parsley and cives,

Salt, pepper and thickening.

1 hard-boiled yolk of egg.

17 a lemon,

Ag these seem & good many thin s for a
simple soup, let us analyze: The head gives tho
richness of jelly, butit is insipid; the serap of
ham, the spices, herbs and vegetables mive the
necessary flavor. The most of the meatis to ba
gaved for the entrec, the rest goes back in the
soup after it has been strained, seasored and
thickened, Then chop the hard-boiled yolk and
gprinkle it im, and the half lemon cutin small
pieces.  Or, o state it in order:

Baw tha calf’s head in two: save the brain and
fongne, ateep the half hend you are going to use
in cold water. Put it and the feet on in cold
water or stock and simimer about two hours with
the vegetables and spices, then strain off, season
and thicken with a little flonr. Cuat the best part
of the head into oblong pieces and reserve them,
and take what is left to chop cosrsely—or cut in
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tlice—and put it in the soup with the egg
Iemon and a little minced parsley.

143 —Cucumber Salad.

Blice the eucombera two hours before they are
wanted and sprinkle the slices plentifully with
salt. Set the dish in the refrigerator. Just be-
fore dinner drain away the salt liguor from the
cucumbers and mix them with oil firet, and then
with vinegar and pepper. Berve on a very cold
dish.

144—Brofled Salmon Steak with New Potatoes.

One of the greatest loxuries that can be pro-
vided for a fine brealfast or dinner, not only for
ta high price but becanse the salmon is called
the king of fishes

Blice the fish with a sharp knife and sever the
bome in the center by striking the point of the
knife with & hammer-=not to break or tear the
meat.  Lay the steaks in o bright tin pan or dish,
dredge with pepper and =alt, brush them over
with olive oil, if you can, or with ciear melted
buatter and let them lie till wanted. Then broil
in the hinged wira broiler eame as besfsteals,
abont ten minutes, Dish upon a large platter
hot. Hawve some new potatoes ready boiled, cut
them in quarters lengthwise and place them as a
border avound the steal. Shake a teaspoonful
of chiopped parsiey over the salmon steak, melt
a piece of fresh butter in an omelet pan amd
pour it hot over it, squeeze the juice of a half a
lemon over that. Place three or four green tufts
of parsley among the potatoes in the border and
send it in,

145—Rily Ends of Beef with Yorkshire Puod-
din.

Instead of having the rib bones taken out and
the thin flap of meat coiled around the roasi;
have the roast shortened by sawing off {le ends.
Thesze with the bones in, about two inches in
length, make a very popular dish if cooked
tander.

Balke them in a deep baking pan with water
and drippingsand & good allowance of salt for
two or three hours.

Manage it so that the meat will be stewing in
tha water and gravy three-fourths of the time,
and dry out and Lrown in (he hot glaze on the
bottom at last. Use a greased paper to lay on
the tap of the meat to keep it moist during the
firat hour, ol the pleces over and over in the
glaze during the last five minutes, to make them
shining brown with it. Pour off the fat after the
meat is removed and make gravy io the pan

146 —Yorkshire Puaddinzs.

Originally it was baked in front of the fire
under the meat roasting on the spit, the gravy

|
and
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dripping upon it. The Yorkshire pmdding that
i# baked in & range is good enough, however.

I cupful of flour—saifted, heaping.

I pintof water—2 eupfuls,

Zoppa

I tablespoonful of drippings, melted

Halt and baking powder, very little

Mix the flour and water (or milk) together
gradually by stirring in the middle. When it is
froe from lumps add the melted drippings or bat-
ter, salt, and the eggs well beaten, Bake in a
shallow pan, half an inch deep, abont twenty
minutes, Cut icin squares and serve it with the
piece of meat on top, in a hot dish, and the meat
gravy scparately.

The batter, as above made, is excellent for
sweel puddings, with a epoonful of golden syrup
fdded and the whites of the eges whipped light.
HSitrew raising in the batter in the pan hefore put-
ting it in the oven, or quartered apples parkly
cooked in ayrup first

L 7—Call®s Hepd Brepded.

Take tho-shapoly pieces that have been re-
servied from the soop-maling, pepper and salt
them, then roll in beaten egp with a litile water
added, and then in cracker meal, and fry them
guickly brown in hot drippings or lard.

Serve with tomato sance,

148 —Stewedd Oyster Plant or Salsify.

Serapo the roots white, wash and cut them in
inch lengths, Boil in salted water till tender.
They ahould be tried with a fork, as the fime re-
quirod varies. Generally, salsify tales about an
hour to cook. Then drain away the water and
put in Bome eream sance, or milk, butter, saltand
thickening.

140 —Laanan Crepm Pie.
We have had already two lemon pies, & com-
mon and & rich kKind This cream pie may be

| made ina crust that is already baked, if pre-

ferred, or baked together hike the others

I. Lioe the plates with pie paste and bake of
a light color. 4

Malie the pastry cream (No. 54}, and when it iz
cold whip o cupful of thick cream in a whip-
churn to a firm froth and mix part of it in. Use
the remaiming whipped cream, sweotened and
flavored, to spread over the top after filling the
crusts.  These pics, of course, do not need
baking.

1I. Make a special eream filling this way:

1 pint of mill.

4 punces of sugar.

2 onnces of flonr—2 heaping tablespoonfule,

1 tablespoonful of butter,

3 Brpn.

14 a lemon, or lemon extract.

Boil the mile Mix the sogar, the grated
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lemon rind, and flour together dry and stir
them into the boiling milk with & wire whisk.

Add the butter apd juice of the lemon and
then the yolks of the eggs well beaten, but take
from the fire before they cook. Line pie pans
with puff paste or tart paste.  Pour in the eream
and bake in a slack oven, When done meringuas
over as directed at No. 105

Variations of these kinds are made by first
gpreading fruit jelly or marmalade in the crusts
and the lemon cream on that, and by making
deep paity pan sizes, finished in the same way,

1L50—-Strawberry Meringoe.

Bake a sheet of sponge cake on a jelly cake
pan, take it off warm and gently press it, top side
down, into a diuner plate to shape it hollow,
Mix bhalf a cup of sugar with two cups of straw-
berries by shaking about in 2 bowl, and sproad
tham on the eake. Whip the whites of three
eggs firm, mix in two tablespoonfuls of sugar,
apread the meringue over the borrics and bake
with the oven door open about five mintes, or
until it is lightly colored. A piece of board
honld be placed under the plate to keep it froms
getting too hot in the oven, as it i3 not intended
to bake anvthing but the top covering Serve
cold,

131—Sponge Cake.

14 ounces of granulated sugar.

12 ogea

12 ounces of flonr.

Beat the sugar and eggs together with a stout
wire egg whisk for half an hour. Then cut in
the flour. The goodness of the cake depends al-
together npon the beating, and for that to be
effectual the ingredients must be cold, The eggs
need not be separated, the whitea from the yolks.
The beat vessel for the beating iz a bell-metal
kettle, but a deep pan or tin  pail will do.  After
the flour is in and just stirred enough to be
fairly out of sight it is finished, and should not
be beaten more. Bade as sodn as possible.

It may interest some reaners to know that at
the great baseries woere almost everything elsa
is done by machinerv, the sponge cake, one of
the most important articles in the trade, is atill
meade by hand as above described.

152—Small Sponge Cakes.

Brush inside some small sponge cake pans, or
gam or muftin pans, with a touch of melted lard,
and =ft flonr in them. Shake ount, and half fill
them with the sponge cake batter. Sift powdered
sugar over the tops—the pans being set on a
paper—and bake the cakes in a slack oven till of
a light brown color,

e e
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1533 =NMNew York Ice Cream.

1 quart of thin eream.

1% ounees of sugar,

12 wvolks of egga.

Vanilla bean or extract to flavor.

Boil the cream with the sugar and a wvaniila
bean in it DBeat the wyolks light and pour the
boiling eream to them., Set on the fire again for
a minute  This yellow custard will not become
frothy, rich and light in the freezer if cooked
mitich, but should be taken off and sirsined as
gpon as slightly thickened. Set the freczer con-
taining it in ita tub and pack with ice peunded
fine and mixed with one-fifth as mnch coarsa
salt. Turn the freezer, and when the contents is
nearly frozen, if & common freezer is used, take
off the lid and beat up the cream with padidle or
BP0,

14— Coconnut Candy Drops.

1 pound of graunlated sugar.

3 onnees of grated cocoannt.

Une-third cupfal of water.

Het the sugar and water over the fire in a small,
bright kettle and boil about five minntes, or till
the syrup bubbles np and ropes from the spoon,
and do not stir it. Thon put in the ecocoannt,
stir to mix, and begin at once and drop the candy
by tablespoonfuls on o buttered baking pan.
The dry desaiested cocoanut is the easier Kind to
work with. With the moist, fresh grated mors
time should be given for the sugar to boil to the
candy point

-
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1656-0oek Tartle Soup.

1 gallon of soup stock or water.

15 aecalf’s head, 2 feet and tongue.

Soup bunch of vegetables and sweat harba,

Flour browned with butter, for thickening.

1 lemon. Home spices.  Bay leaf.

A glass of sherry. Cavenne. Salt

Egg balls and moat balls. ¥

Simmer the meats in the stock about two
honrs, along with the sonp bunch and thyme,
savory and parsley, and half a bay leaf and four
cloves,

Whila this is boiling pnt into a frying pan a
amall, thin slice of ham and butter the size of an
egg.  Fry the ham on both sides, put in with it
two tablespoonfuls of flour and sof the pan in
the oven for the flour to brown nicely in the
butier without getting black. Then take the

cali*s head out of the soup and stir the browned
flour and ham into it Lot cook a whils to
thicken. After that pase the soup, which should
be like thin gravy, tbrough a strainer into a
clean sancepan, and when it boils skim it  Mix
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the juice of half the lemon in a httle eold water,
pour it in and skim when it boils up again, This
makes the soup bright. Season with salt and
cavonne,  Cut some scraps of the head in neat
diee and throw them in, then the gquenelles, the
remaining lemon sliced thin, and the glass of
sherry.

156—=Erz Balls, or (guenclles, for Soups and
Entress,

2 hard boiled yolks of eggs.

14 az much hot boiled potato.

1 teaspoonful of chopped parsloy,

Cayenne and salt,

1 raw yolk.

Mash all together Make up in balls size of
cherriea, with flour on the hands, Poach them a
minute or two in & frying pan of boiling water.
Take up on & skimmer and drop them into the
soup,

- -

157—Forcemeat Balls, or Quenclles, for Soup,
Ete.
14 a calf’s tongue, cooked, or some cald veal
14 the weight of fine bread crombs,
2 or 3 tablespooniuls of melted buatter.
Seazoning of aweet herbs, and nutmes.
Pepper and salt.
1 raw egg.
Mince the meat small, add the other in-
gredients, and pound them all together. Make
up in little balls, with flour on the hands,

Poach them in boiling water and put them in the
HOUR,

The above two mixturea can be nsed as cro-
gueties, made inte shapes, and fried; and, are
good to place as ornamental aceessorics in the
sauess to fish and meata.

158 —5mall Patties an Salpleon.

Thesa little triflos that are often served boe-
twixt the sonp and the fish are made 1n a dozen
different shapes and filled with as many different
preparations.  The word salpicon means o mince
like sansare meat, highly scasoned, and may be
made like the forcemeat balls preceding of
cooked meat as well as raw, with chicken minced
as if for croquettes, and the like.

Make the puff-paste No. 53, and roll out thin
as the edgeof a plate; cut ont with a biscuait
cotter. Wet one flat with a brush dipped in
water, place a teaspoonful of extra high-seasonod
pansage meat in the center and cover with an-
other of the flata. Press the edges together
lightly all around and bake about twenty min-
utes.

159—Baked Whitefish, Tarlar Sauce.
Bplit the fish, after cleaning, down the back

and take out the backbone. FPut some good,
elear drippings to get hot in a baking pan.  Wipe
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the fish, dip it in beaten egg, then dip it in flonr
and then in egg againg lay itin the pan of hot
fat and bake it carefully at a moderate heat—
perhaps with the oven door open—for about
twenty minutes.  Baste the exposed surfaese with
the fat. Fish looks extremely rich cooked this
way, vellow-brown and semi-transparent, if not
allowed to get too hot while baking; yet the fat
must be hissing hot when rhe fishis put in
Serve cold ifartar sauce in & boat separately.
Gurnish the fish with fried parsley.

160 —Tartar Sance, Cold,

Make the mayonaise sanee, No. 638, and add to
if & little finely-minced onion and green gherkin

161—Danphine Potatoes.

Sorved with fish, in the same plate. Presa
mashed potatoes through a sieve; mix the yolk
of an egg in ii; drop & few tablespoonfuls on
a baking pan, in shapes like littie drop-calkes,
and bake them a light color,

162 -Honst Beel.

“Cooks are born, not made; but it requires
genins to roast”—the aphorism of a noted French
gourmand, so often quoted, let us repeat once
again. It may not bear to be construed literally,
but it expresses the idea of relative importance.
Was it not really a genuine sxpression of impa-
tience at the dullness of apprehension of the
good man's own cook, who, likely enongh, would
keep sticking the fork into the meat and letting
onut all the juices?

To roast or bake meat so that, however small
the piece may be, it will be found full of gravy
when cut, it 18 necessary to have the pan it is
baked in hot befors the meat goes in, and
altbough thers must be ligoor in the pan while
it 18 baking, that shiould be added after the meat
bas become hot enough outside for the porea to
be closed and the juices retained inside.

The choice roasting piece of beef i the ribe
between the edge of the shoulder-blade and the
loin—the short riba. As the butehera have to
gcll evervthing, as a matter of business, they
tale out the ribs and eoil the thin meat of the
breast around the choice upper portion, and
make a neat cushion-shaped roast, secured with
twine and skewers. Im the places whers the
lighest prices are paid, however, the breast por-
tion has to be- cot away altogether and cooked
separately, as in our example last week, and the
choice upper portion or entre-cote only is roasted.
I'his is nearly always cooked rare done, and the
plentiful gravy that flows from it when cut
is caught in a dish and is the only gravy
gerved with it. As to time, the old rule is the
only one:  Allow a quarter of an hour for each
ponnd of meat, and less, according to judgment,
when the roast is of thin shape or reguired to be
vory rara done.
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When a made gravy i3 required to go with the
beef, the bones and trimmings of the roastshould
be put in the pan with it, a little salt, a slice of
carrot and turnip, and a little hot water, and
when the meat is dome and the water all dried
out, pour off the grease, add some broth or water
to the glaze on the botiom of the pan, and when
it is dis=olved by boiling thicken it siightly with
flonr and strain it.  This ia ealled sance brune;
but when miade richer by the use of large quan-
tities of meat, and highly flavorsd with spices
and herba, it is calied espagnole by the cooks,
who then subdivide i, and by adding different
ingredients to different portions, make the host
of sapces with unfamiliar pames that lead
off to the inexiricable entanglements of Irench
coolery.

163 —EBrowned Poarsnigps.

There are two kinds of parsnips; the hollow-

grown or sugar paranip is the best, and will take |

o a rich brown in the oven when the other kind v T }
2 | seasonings in it boiled down very strong and

comes out only dried and tasteless, Pare the

i t i i lengthwizse and ateam |
parsuips, cut in pieces lengthwise a “M | and butter,

about an hour. Then bake in a hot oven, with o
littla zalt and meat drippings. Drain by tipping
up one end of the pan.

164—String Beans.

Snap them in two in the middle and pull off
the atrings. Boil in salted water about three-
quarters of an hour. Drain the water away and
put in the same seagonings as iu green peas,
gither n little cream sauce or putter, salt and

PEPPer.

165 —Croguettes of Calves” Brains.

1 get of brains—about 14 pound.

1 eupful, loose measure, of bread erumba.

1 ounee of butter,

Ly an agg—or the yolk.

1 tablespoonful of chopped parsley,

1 teaspoonful of mixed salt and pepper.

Littla lemon juice, or tablespoonful of vinegar,

Blight grating of nutmeg,

HSimmer the braing in salted water for about
twenty minutes, then put them in eold water and
peel off the dark ontside, eut them up aud mash
with the bread crumbs and all the other in-
gredients,

Muke up in shapes with flour on the hands,
Long rolled shapes like link sansages, with the
ends cut off square, are best. These, if well
copted with flonr, ecan be fried in the wire
basket in hot lard, of a nies yellow eolor, or may
ba rolled first in beaten agg and then in cracker
meal and fried. Let them get well done.  Serve
with eream sauce, or with green peas dressed
with butter,

166G - Cremnnm Sauee; or Beohmoel.

2 rounded lablespoonfuls of four,

Butter size of an egg.

1 cupful of boiling milk or cream.

Halt.

Mix the flour with most of the Lutter in o little
saucepan and let them get bot and bubbling over
the fire with con=tant stirring, then add the milk
a little at a time and stir it up smooth. When it
is enoked thick beat in the remaining portion of
butter. Strain if not quite smooth.

This sanee is useful in fifty ways, for codfish
in cream, chipped beef, vegetables, saunce for
fresh boiled fish, ete., etc.  As we suppose we
are writing explanationa for domestic cooks, as
well as otliers, who should know how to cook for
the wealthy who ean choose the best, it may be
stated that tha elaborately prepared Bechamel,
that iz, the sanece originated by a cook of that
name, i3 made of broth with all the vegetable

rich, then thickened as above shown with flour
and thick cream added at last
Plain people will hardly care for such niceties in
amall matters, yvet when club men vaunt the ex-
cellence of the club or restanrant table it must
be a source of satisfaction to know whereofl
they boast.

167—Calfls Hepd, Vinnigretie.

Cut the calf’s head that was reserved from the
soup-making into oblong pieces and tarn off the
rough ends and edges. Keep the pieces ona
plate ready. Make the spuce of

1 cupful of clear broth or stock.

1 tablespooniul of buatter.

6 tablespoonfnls of vinegar,

I teaspoonful of éorn slarch.

#alt and cayenne,

1 pickled gherkin, chopped small.

Boil and thicken slightly with the starch., It
makos o clear acid sanece, Put in the pieces of
calf's head and let them get warin throngh with-
out boiling. Add the chopped pickle. COrna-
ment the dish when served with quarters of
hard-boiled eggs, or alittle chopped eggaprinkled
OVEer,

The same dish made without butter is also
soerved cold, along with the side dishes of encum-
bers, cress, ote,, like sonsed head or feet.

185—Fotatoes in Cream.

Buy freshly dugpotatoes that can be seraped, if
they can be had a8 well as the wilted ones that
must be pared. Steam them till done, about
half an hour, then put them in cream sance made
thin, and sprinklein a little chopped parsley.
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169 —Hanana Fritlers.

Peel the bananas, eut them in two across and
steep the pieces in syrup of sugar and wabar,

After they beve lainin syrup an hour oriwo |

dram them, roll well in flour, making & good
coating atick and either fry in hot lard or bake
and baste them till of a nice light brown color
and erigp outside. Boil the syrup and strain it
for sawce,

170—=Roiled Plom Podding.

1¢ pound of white bread erumba,

4 puneces of augar.

4 onneea of ehopped suet.

4 ounces of raisins

4 ounces of currants

14 coffeccupful of milk

1egg

1 teaspoonful of mixed ground spiccs—cinna-
mon, nutmeg and mace.

Little saltand a pinch of soda.

Mix the dry articles together — the braad

erumba being grated or chopped quite fine— |

then wet with the milk and egg, with the pioch
of salt and soda dissolved in them:; tie up iu o
pudding bag and boil four hours,

171 =Brandy Sance for Plom Pudding.

L¢ gupful of augar.

1 enp of walter.

1 tablespnonful of butter,

A glice of lemon.

1 teaspoonful of whole spices—cloves, mace,
einnamaon,

A wineglassful of brandy. Boil all, execept the
brandy, together for five minutes, then strain
and add the brandy.

Another half cup of water and a teaspoonful
of corn starch mixed up in i may be added to
tha above. Tt will still be transparent and
cheaper than the atrong syrup sauce,

172=Rhubarh Fie.

Rhubarb should ba peeled and eut in two-ineli
lengths, and cooked with only water enough to
cover the bottom of the kettle, with hall a pound
of brown suzar to each pound spresd over the
top and the steam shntin. IE burns easily, and
should be cooked at the side of the range or set
upon a brick till the sugar dissolves with the
juice to form & syrup,

Lize the pie pans with poff paste, made not
very rich, fill with the stewed rhubarb and place
broad stripa of paste, cut with a paste jagger
across and bale; or use the plain pie paste and
bake with & fop crnst Sift powdered sngar
OV,

173 —Chocolate Cream Tarts.

This is pastry cream like the lemon cream pie
filling with chocolata in it

1 pint of milk.

4 ounces of sugar.

2 ouneces of flour.

1 ounce of chocolate—grated,

1 ounee of butter,

3 or 4 yolks of eggs.

Eoil the milk with the choeolate in it and a lit-
tle sugar to vrevent burning on the bottom. Mix
the flonr with the rest of the sngar, dry, and beat
them into the boiling milk. Then add the butter
and the yolks well beaten and take the mixture
immediately off the fire. The yolks should finish
cooking in the taria  Flavor with vanilla.  Line
deep gom pana with tart paste, fill with the choe-
clate cream and bake in a slack oven.  Whip the
whites of eggs, add two spoonfuls of sugar,
meringue over the tons of the taris and let them
got slightly eolored on top.

The same cream may be made snitable to fill
ahells of pastry already baked, by letiing it cook
sufficiently on the range and mixing in scme
whipped cresm when eold

174 —-Tutti Frutti Iee Crean:.

Make the frozen custard of the menu proced-
ing and add te ita wineglassful of maraschino
for flaver sad a teaspoonful or two of burnt su-
gar coloring to give it a darkerbue. Then eut a
pound of French candied fruits in small pieces
and mix in and frecze azain. The tnthi froti
may either bo dished up out of the freezer by
apoonfuls, or pressed into a brick-shaped monld.
In the latter case, it shonld be prepared several
hours before it is wanted, and the mould when
filled should be packed inice and salt and cov-
ered down to remain two or three hoars,

175l el Iy Roll.

Make sponge cake mixturs, sproad it thinly on
n sheet of manilla paperand bake it light colored,
on n baking pan. Lay the sheet when done,
cake downward on the table, brush the paper
ovar with water and pull it off the cake. Hpread
with jelly and roll un.

MENU HNO. XV.—DINNER

176—Mutton Stew with Vegetables.

& pounds of breast or neck of mutton.

1 onfon and a little of the greon tops,

4 potatocs,

Piecs of turnip, earrot and parsoip.

Piece of pepper pod mineed, parsley and salt.

The meat for this firet-clasa dish can be
bonght for 4 or 5 cents per pound, because 8o
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few know how pgood it is when stewed long
encugh. Four honrs before the meal chop the
breast of mutton in pieces of ceven eize, wash
and put it on n a good sized sancepan with cold
water enongh to cover., When it boils skim at
Throw in the vegetables all but the potatoes, lat
stew, with the lid on, two bhours, then add the
potatoes, parsley, red pepper and aalr, and sim-
mer an honr longer. The vegetables should be
cut in pieces of even size, and other kinds can be
added, such as celery and peas. Add more hot
water if necessary, thicken with a spoonfol of
flour mixed with water.

177 —Bultermillk Biscuits.

1 pound or quart of flour.

2 enpiuls of buttermilk.

1 rounded teaspoonful of sodo.

1 teaspoonful of salt

Sift the soda into the flour dry, add salt, and
mix with the buttermillk poured intoa hollow in
the middle. Care should be taken to keep the
dough as soft as it is possible to roll it out
Knead it only by prossing out with the flat hands.
Let stand five minutes for the soda to be well
dissolved in the dough, then knead again and
ent out.

178 —EBaked Rice mid Milk Padding.

1 empiul of rice

1 enpful of sugar.

6 cupfuls of milk.

Cinnamon or nutmeg..

A pinch of =alt.

Wash the rice in three or four waters, put it
into a tin pudding pan, and the sugar, milk, salt
and piece of stick cinnamon with it, all cold, and
bake in a slow oven for three or four hours. It
may be hest to nse only five eups of milk at first,
and add the other if the fime allows the pod
ding to boil down dry enough. Cover with a
sheet of greased paper to keep the top from
seorching,

MENU NO. XVIL—-DINNER.

179—0nion Soup.

3 or 4 pounds of breast of mution.

1 eupful of mineed onion.

2 quarts of water.

1 enpful of milk.

Flour thickening: salt and pepper.

Take a breast of mutton and two shoulder
ahanks, or auy coarse piece beside, and four hours
befors dinner time put them on withont chop-
ping or cutting up, in three quarts of water,
Put the lid on, and let stew for three hours,

Then take ont all the meat, sfrain the broth,
and add the minced onion, pepper and salt to
taste, let cook some time longer, then thicken
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with a tablespoonful of flonr mixed up with the
milk, ¢old, and skim the fat off as it rises,

180.-Breast of Motton, Fried or Boiled.

The mutton baving been cooked till tender, as
directed 1 the preceding recipe, pull out all the
hones and press the meat between two dishes,
Set in & cold place. When cold, trim off rough
edges; pepper and salt it; then either dip both
gides in flour and fry it nicely brown (in the fat
gkimmed off the zonp) or broil or bake it brown
without flour, and baate with o little fat while it
iz cooking.

1851 -Mashed Ruata-Hagas.

FPars one large rufa-baga turnip, cut it in thin
glices, and steam about an hour over the same
kettle the breast of mutton 18 boiled in. Mash
smooth when done, and season with salt and pep-
per, and add milk, if available.

152 —Lettuce Salad.

2 heads of lettues,

1 hard-boiled egg.

1 cup of vinegar.

Balt and peppar.

Chop the lottnee the last thing before dinner—
that it may not have time to wilt and turn dark
—and chop the white and yolk of the egg sepa-
rately. Mix lettuce, vinegar, salt and pepper, and
chopped white of egg together in a bowl, and
sprinkle the mineed yolk on top.

153 —=BEoiled Corn Meal Pudding.

2 level eupfule of white corn meal

2 cupfals of water.

1 eupful of mineed suet.

2 tablespoonfuls of sugar.

1 ege.  Salt

Lemon or orange zest, or ground ginger,

Bail the water with the sugar in it, sprinkle in
the meal as in making mush, and stir it over the
fire for five minutes, mix in the suet, salt, beaten
egg, and grated rind or ginger.  Wet and floar a
pudding cloth, place itin a bowl, pour in the
mixture. tie loose enouzh for it to awell nearly
double its bulk, and boil it five hours,  Serve
with saunce or syrup.

184 —Flain Pudding Sauee.

1 capful of hot water.

1 cupful of brown sugar.

1 tablespoonful of flour,

Little buttaer.

Stir the sugar and flonr together dry, pour the
water to them, add butter, and keep stirring
over the fire till it boila
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185 —Comman Gingerbread.

2 ounees of black molasses—a coffee cupful

4 punees of butter or lard—a small capful.

| egg

1 tablespoonful of ground ginger.

1 small teaspoonful of soda

1 pound or guart of flour.

1 enpful of hot water.

Salt when lard is nsed.

Melt the butter and stir it into the molasses
and then the egg, ginger and soda.

The mixture begins to feam, Then stie in the
flonr, and lastly the hot water, a little at a timea
Bake in a shallow pamn

186— Collops of Heel in Glaze.

By long stewing and with care at the fimish, we
can bave small pieces of beef, no matter how
coarse tho cut, perfectly tender and covered with
the richest natural gravy without any additions
whatever other than plain seasoning,

Take two pounds of the neck of beef and ent
it into small but thick steaks. Put them on in
gold water with a teaspoonful of salt and half as
much black pepper, and boil with the lid on for
three hours, As the water boils away stir up the
meat from the bottom lest it stick and burn.
Move the saucepan to the front where yon can
wateh it, and as soon as the water is nearly all
expelled and before the sancepan  bottom begina
to brown, take it off. Put the pieces of meat on
a hot dish. There will perhaps be a teacupful of
essonce of meat in the saucepan.  Bkim off the
fat if necessary and pour the essence over for
gravy.

1857 —Hoasted Onlons.,

Peel a sufficient number of onions and steam
them until done, which may take an hour and a
hialf, Then bake them in a pan with a little
drippings and =al: and a sprinkling of sugar or
syrup to canse them fo brown on top, Serve
them in the same dish with the collops of beef
placed aronnd the edge.

1885 —Hot Slaw.

1 quart of finely shred cabbago.

1 cupful of mixed vinegar and water.

1 ege or 2ord yolks.

1 tablespoonful of butber.

Littlo salt, sugar and red pepper.  Mix all to-
gether in a bright sancepan set in another of
boiling water, and stir until it is at boiling heat,
and the eges in it thicken and make it look
creamy. Do not let it eook.

159 - Boiled Molasses IRll,
For the paste:
& onnces of flour—2 heaping cupfals
Lard or butter size of an cgg.
1 teagpoonful of baking powder.
Little salt.
Water to mix—over half eupfnl.
The good of knowing low much water by
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mea=ure i that it saves weizhing or measuring
flour, as so much wafer will take up so much.

Mix the flour and water with nothing else in
but salt. Have the dough as goft as it possibly
can be worked. Koead it on the tablea little,
roll out and drop the Jard on it in little lumpa,
fold over in three and roll out again. Then
atrew half the baking powder over the sheet of
paste dry, fold up and roll out; spread the rest
of the powder and fold and roll it twice more.
That makes flaky roly-poly pudding paste.

For the filling take half a cupful of molasses,
stir into 1t a tablespoonful of flour and two table-
spoonfuls of vinegar. Spremsd the preparation
over the sheet of dough rolled out thin, roll it
up, tieina pudding cloth and pn the middle,
and boil or steam it one hour. Dip the pudding
o moment in cold water when to be taken ont of
the cloth, Serve with plain sanee

A still cheaper paste for roll puddings is the
biscuit dough made with battermilk and soda,
as at No. 177,

MENU NO. XVIIL—DINNER.

190 —Ereel Pot-Fie,

3 pounds of coarse fat beel.

1 slice of salt pork or bacon.

1 onion.

Balt, black pepper, flour thickening.

Bizcnit dongh for dumplings.

Take any pieces of beef not snitable for steaks,
cut them to one size, put on in cold water, and
let staw at least two hours, with the lid on.
Throw in the seascning of pickled pork and
onion, pepper and salt Mix a teaspoonful of
flonr with water for thickening

191 —Lizht Dumplings For Pot-Fies.

1 heaping eupful of flonr,

1 small teaspoonful of baking power.

1¢ eupful of water.

Mix the powder in the flourdry, add a litile
galt; then mix up with aspoon. The doogh should
be a little too soft to handle and the dumplings
then will remain light after cooking  instead of
turning heavy as they often do after being gond
when first done. Drop the dumplings with «
spoon all over the top of the stew, put on the lid
and when they are nearly eooked set the sance.
pan in the oven without the lid to brown the top,
Baste ouce with the stew liguor,

192 -How to Boil Potatoes.

While the complaint is s0 common that very
few cooks know how to boil a potato properly, it
may be well to remember that some kinds of
potatoes ave so bad already they can neither be
made better nor worse, no matter how they are
cooked, 'The early sorts, that grow rapidly and
soun become low-priced, are usnally of o watery
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nature. If a potato has any mealiness in it at all
it will show if cooked this way:

Pare and pit them on in cold water, with a
little salt in it
leave the fork when tried—about twenty to thirty
minntes.  Drain away the water, and keep the
potatoes hot with the lid on, but not quite closed,

Boil with the lid on till they will |

The next best way 19 to steam them; and poia- |
| boil an hour and a bhalf, then drain off the hot

tocs with their jacketa on are still in favor even
at the best tables,  Potatoes to be baked shonld
have the ends eut off and black spots removed,
Cutting off the ends i supposed to make them
mealy by allowing the inside moisture to escape.

Whether that be true or not thev look the better
for the attention bestowed.

193 —Boiled Corn Starch Podding.

1 pint of milk—=2 cupfuls,

1 tablespoonful of sugar,

2 heaping tablespoonfuls of starch.

1 tablespoonful of butter.

1 egg or the yolk only.

Flavoring and little salt.

Boil the milk with the sugar in it. Mix the
starch with a spoonful of cold milk and some of
the hot; stir it in, and let cook with constant
gfirving about two minutes. Beat in the volk
and butter, and take it at onee from the fire. For
flavoring a piece of orange zest, pared thin, may
he used, or stick cinnamon,  Berve with swest-
ened milk or cream.

This pudding shonld be made only just before
it is wanted, and not kept hot enough to cook
more when onees done,

Lik—To Stew Evaporated g ies.

The ligist coloved, better qualities of dried ap-
ples are made scarcely distinguwishable from
fresh fruit by cocking a little acid with them,
such as lemon juice, in the water, gr some sour
fruit.  They should be steeped in eold water be
fore eooking, and be cooked in plenty of water
and the steam shut in.  The apples are all the
richar for having to stew till the surplus water, if
any, is expelled. Dried pears cannot be cooked
#oft unless of a gpecial kind, but need to steep
awhile and then cook abont an hour.

MENU NO. XIX—DINNER.

195—Beel Heanrt, Stufled and Baked,
Boil the heart tender first, allowing abont twao

COOKING SCHOOL. 3

in the pan and siir up with the fragments of
dressing and a apoonful of thickening, making a
savory thick sauce or ragout.

LENG— BEovilad

Hteap a pint of beans in water overnight. Put
them on in plenty of cold water to cook, and
throw in soda or saleratus the size of a bean, Lot

MNavy Heans,

water and #ill up again with cold.  Boil again
till the beans arve weil done.  Drain and season.
The foregoing will be found an effectnal method
for cooking beans soft, no matter bow difficult
the sample furnished may be.

197—Washington Pie.

As there are oftbher articles known by this
name, it may be as well to state that this iz w sort
of brown bread podding baked in a crost, such
as i 8old at the bakeries,

1 pound of bread erumbs—a pressed-in quart,

Hounces of molagzes or sugar—a teacupful.

S ounces of currants or raisine

2 teaspoonfuls of mixed ground spices, chiefly
cinnanmon.

2 teacnpiuls of water.

1 small cuprul of vinegar or hard cider.

Sounces of suet chopped fine,

2 egps—optional.

Mix everything together, Cover the botiom of
a baking pan with o thin sheet of common short
paste (No. 1), pour i the mixture to be an
inch and o half deep, cover with another thin
crust, brush over the top with milk. Bake to a
light color in a slow oven about three-quarters of

| am kour. Cut out squares either hot or cold

or thres hours, and let the water be nearly all |

Loiled away at the finish, that the remaining
liguor may be available for gravy.

Make the bread stuffing with onion and sase
in it a8 at No. 30, bat it will do without the ege.
When the heart has boiled long enough eut out a
portion of the middle and fill the cavity with
atuffing. Set the heart in & pan in the oven with
the liquor it was boiled in, and salt and nepper
and bake brown. Cut the piece of heart into
emall pieces, put them to the liguor remgining

MENU NO XX.-—DINNER.

T4pE—or i LU Soup.

2 qua f soup stock

1 medium-sized onion.

A kinuckle of boiled han

2 large potatoes.

I cupini of milk or cream.

Salt and pepper.

Bail the veal bones named in the recipe below,
a soup bone beside, a small knuckls bone of
boiled ham or a slice of pickled pork and a sonp
bunch of vegetables in three quarts of water un-
til it is redueed to two quarts.  Mince an onion
very small and throw it i

Boil and mash the potatoss, mix the milk with
them, add this to the sonp, and then strain it
throngh a colander. Season with salt and pep-
per and shake in a teaspoonful of mixed parsley.

99— Baked Pickerel wilh Green Poas,
Bplit the fish, after scalding it, down the back,
and eut ont the backbone, take off the head, tail
and fins,
Lay these boneless sides in a baking pan with
& little salt in the boftom aud a half cupful o.
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water, the skin side of the fish upward. Bake it
about ten minutes and baste it once with the
water in the pan, then take out the pan and re-
move the skin from the fish—it peels off easily.
Beat an egg in a teacup, puta little salt in and
brash it all over the surface and cover that with
wifted eracker dust or very finely crushed dried
bread crumba Set it again in the oven and
presently baste the breading with either clear
dripping lard or buiter. The fish should be
done and handsomely browned in about twenty
minutes. Borve with a border of green peas,
either in a large dish—the fish being faken up
with two cake turners—or in individual portions
with the peas in the game plate.

200—Stufled Brisket of Veal.

The breast or brisket of wveal is a low-priced
ent, at least when the veal is large, but is most
excellent when cooked tender. Thereis & large
proportion of gelatinons bong and tendon good
for soups and stews. Take the entire “plate, ™
a8 the butchers call it, and take ont the bonas by
cutting down the sides of the ribs and along the
brisket edge with the point of a koife, withont
entting through. Then chop the bones in pieces
and usefthem in the soup, as directed in a pre-
ceding recipe.  Make the bread stuffing, No. 30
fwithout the onion), lay it om the broad, bone-
less piece of veal—which may be made broader
and evener by splitting the breast edge part way
—then roll up aond Gie it in good shape with
twine, Put the rolled veal into a baking pan,
with fat skimmed from the soup, a little water
and salt, and bake with a greased paper on top
for & time, accordiog to the =ize of " the veal—
probably an hour and a half, Baste it with a
little drippings, roll it over in the glaze or gravy
of the pan when that becomes brownat last, and
make pan gravy when the meat 2 taken ot in
the usual way,

201 —Summer Squash.

This vegetable shonld always be stenmed, or at
any rate not boiled in water, it being an object to
" get it as dry as possible 8o na to allow the addi-
tion of milk or cream when it is mashed. Shave
off the outside thinly with a sharp knife; cut
each squash in 8ix or eight pieces, It dependa
upon the age and distinetness of the seeds
whether they shonld be eut out or not; if large
enough to show prominently in the mashed
squash take out the entire core. Squash cooks
in abont half an hour, and may be allowed to
simmer and dry out more after mashing and
seasoning, in a pan 2ot upon a couple of bricks

202 —Steamed Cherrey Pudding.
Make a light dongh withont shortening, either
the same as the buttermilk biscuit at No. 179, or
tive potpie dumplings at No, 191, ouly in each

i
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case make the dough ecarefully, not fo
get too much flour mixed in, as very
soft dough will prove to be much

lighter than that worked up hard, Grease the
bottom of a pan or dish that will go in yonr
gteamer, cover it with a thin Isyer of the paate,
spread over that a cupful of pitted cherries (or
other fruit), cover with another thin sheet of
puste, then another laver of cherries and a cover
of paste on top.  Steam it an bour and a half or
move. Serve with sugar dip (No. 184) or the
more expensive hard sauce,

203=HHard Sauce. °

1 large cupful of powdered sugar.

1 small cupful of fresh butter.

Grated nutmeg.

Spften the botter but not melt it Stir it and
the angar together to a cream as in making calke.
The morveit isstivred (f ina bowl or dish and
nob in tin) the whiter it becomes, Spread it on &
dish and grate nutmeg on top.  Keep it eold nntil
wanted,

Good for all kinds of puddings, and can be
colored pink by adding while steaming a little
red froit juice.

204—Covered Lemon Ple,

Cheapest kind, as made by the bakers. No
ezps needed,

8 omneces of sugar—I1 large cupfol

3 onuneces of flour—1 small cupful.

1 lemon.

I vint of water—2 cnpfuls

Grate the rind of the lemon into a small sance-
pan, using & tin grater and scraping off with a
fork what adheres. Sqgueeze in the juice, scrape
ont the pulp, chop it, put in the water and boil.
Mix the sugarand flonr tozether dry and stir
them into the boiling ligoor.  When bhalf thick-
oned take it off and let finish in the pies.

The above makes two large pies or three smail.
It is necesaary to be partienlar bo get the right
amonnt of flonr. The mixinre 15 pale vellow
from the rind and sugar.

For the crust rub half a pound of shortening
into a prand of flour, mix with cold water and
roll out three times. Put top as well as botiom
crust on thess ples

205 —iee Cremin With Pore Cream.

1 quart of cream.

12 ounces of sugar,

Flavoring extract.

Mix, whip the cream partly to froth, pour into
a freezer that will hold twice as mauch, freeze it
quickly, and if in a common freezer tnrned by
hand beat it up light afterward, cover down and
let freeze again
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20— Canlifowsr Cremm Soup.

1 gquart, more or less, of soup stock,

1 pint of rich milk. ;

1 pint cupful of cooked canliflower,

1 tablespoonful of mineed onion.

L¢ blade of mace.

1 tablespoouful of butier,

Halt and white pepper or cayenne

1 tableapooniul of minced parsley.

Canliflower left over from a previous dinner
can be nsed

The clear white broth that has had an old fowl
boiled tender in it is best for snch a soup as this,
Any pieces or bones from the breakfast or dinner
meats may be put inlo the stock pot with it to
make it richer. Also add the scrap of mace and
a small allowance of any soup vegetaples at

hand The cauliflower is to be the priocipal |

article.
the cauliflower into little branches and boil it
saparately in salted water nearly or quite half an
o,

Strain off a guart of the stock clear and free

from grease into a saucepan, boil it with the |

mineed onion in it, mash about bhalf of the cauli-
flower and put in, beil the milk and add that,
scoson with pepper and salt, thicken, if not
thick enough alremdy, (ill it looks like thin
cregm, with flonr-and-water thickening, add the
buoter, the balance of the cauliflower branches
whole as they are, and the green sprinkhing of
pastry.

207 —Bluefisn Stuffed and Baked.

Beale and cleanse the fish, clip or chop off the
fins, and that it may be easy to serve in good
shape drive the point of a knife into it throngh
the bone where the portions are to be taken off,
Diry the fish mside and out with a clean towel,
fill the inside with the bread siuffing of the fol-
lowing recipe, sew it up and lay it in & baking-
pan.  Putinto the pan beside it a slice of pickled
pork, & small piece of oniom, some salt, drip-
pings or butter and put enough water io keep

the pan from burning. Bake the fizh
from half to tores-quoarters of ao hour,
basting frequently. Dutter in the pan gives

" the beat color and makes the best gravy. When
the fish is dono take it up on two batier-cake
turners and place it on its dish, then make grevy
in the pan in the wusnal wa}g:.tld pepper and
atrain it for sauce. Serve s of the dressing
with each portion in lien of potatoes.

208 —-Eread Stafliing for Fish,
% pressad-in cupfuls of bread eromba
A sprinkling of thyme and savory.
1 teaspoonfnl of mixzed salt and pepper.
1 small cupful of mineced suet.

If to be cooked for the purpose, pick |

1 small cupful of warm water,

1 egg.

Mix all together in a pan Let the dressing
have a decided seasoning of pepper, which im-
proves the flavor of the fish.

200 —Sgqualy Fle.

i ledgeling pigecns

4 ounces of buiter.

1 quart of broth or water.

Flour, pepper and salt,

1 pound of pie crust

The squabe ean be picked dry, but a little
easier if scalded Singe and draw, aplitting
them down the back first, like broiling
chickens, and then cut in halves. Wash and
dry them, flatten a little with the side of the
eleaver, pepper and salt and flour on both sides,
then fry them slightly in the batter melted in the
same baking pan the pie is to be male io.

When the squabs have acquired a light brown
on both sides pour into the pan about & quart of
broth or water and set in in the stove that they
may stew tender while vou make the crust. - See
whether the flour on the birds has thickened the
liguor sufficiently, and add salt and pepper.
Cover with a thin sheet of dough and bake twenty
or thirty minutes longer.

The short paste, as made for lemon pis, No
204, is good for all sorts of meat pies; but for a
handsome family dish to be set on the table
whole & covering of well-made light and dry puif
paste ia not too good. There should not bae
cnough gravy in the dish, nowever, to reach the
paste while baking, as it would prevent it from
rising, but the reserved porfion can be ponred in
when the pie is done. For o family pie of this
sort the birds, of course, have fo bo transferred
from pan to dish befora the crust 1s put on.

210—Stewed Tomatoes,

FPut the tomatess ina pan and pour boiling
water over to scald the skins. Lot stand till cool
enough to handle, then peal them. Place the
peeled tomatoes in a eolander that some of the
surplus liguor may drain away, after that set
them over the fire in & saucepan and break them
up with & spoon.  Season with pepper and salt;
let stew awlitle, and add a few fine bread crumbs
if desired. The bread addition is only a deviee
to thicken the vegetable, and many people prefer
to omit it and make the tomato thick enough by
draining first and stewing down

211—Floating Islands.

Small gponge cakea sliced, the slices spread
with fruoit jelly, placed in ice eream eancers and
rich boiled custard poured in to float them, and
a spoonful of whippea cream piled on top.
The beat may be made by the following recipes:
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al2—Italian  Cakes.

Make sponge cake mixture like Ko, 151, by the
same mode, with ingredients as follows:

14 onmees of granulated augar.

12 egge.

10 ouneces of Honr,

1 teaspoonful of créam of tartar.

Lemon extract to flavor.

When the ezgs and sugar have been beaten up
to mors than twice their original bulk beat in the
cream of tartar, flavor, and lightly stir in the
flomr. Drop portions of the batter on sheots of
paper, either with a teaspoon or through a cor-
net made of & sheet of paper pinned to shape
and the point elipped off.  As soon as the sheet
is full esift powdered sugar all over the cakes
Then take bold of two corners of the shect of
paper, shake off the surplus suzar and put the
sheet of cakes on the baking pan. Bake ina
slack oven until light bLrown.
paper by moistening the noder side with o brush
dipped in water.

These cakes are for the cake baskets, to have
jelly spread between twos, to line molds for char-
lotte-rnsae and for floating islands, ate,

Z1E=Wine Castard.

1 quart of rich milk.

12 yolks of eggs.

12 ounces of augar.

| empful of sweet wine.

Boil the milk with about half the sugar

light and thick, pour the boiling milk to them,
aet on the fire again and let it thicken, but take
off at the first sign of boiling, as it will eurdle if
allowed to get too hot.  Strain the cnstard, and
when cold add wine or maraschino for flavoring.
Serve ice cold in custard cups or glasses, or in o
large glass bowl with jelly cake floating in it, and
whippud cream on top, or in saucera with small,
vound Italian cakes in the same way, but in in-
dividual atyle

214= Frozen Strawberry Ponch.

1 aquart of strawborries—red, ripe and swaet,

1 pound of sogar,

3 capfuls of water.

1 cupful of sweet wine.

Cover the strawberries with the sugar and let
remain pome time to form a thick red syrup.
Pick out a few of the berries to be mixed in the
ice at least. EKulb the rest through a strainer
into the freezer with the syrap and add the water
and wine. Freeze as usual This is punch
frappe; but if to be a la Romaine whip the
whites of three egmsto a firm. froth and mix
them in after freezing and beat up well In
eithor ease mix in the reserved berries lightly
just before serving. They are not good if hard
frozen in it. Herve in glasses,

in it |
BEeat the yolks with the rest of the sugar until |

CHICAGO HERALD COOKING SCHOOL.

——— e T e

MENU NO. XXII---SUPPER.

One of the odd institutions of the city, is a
“Chicago Mush Company,” brought into being, of
course through the dizlike people have of doing
their own cooking, or, perhaps, the inconveni-
ence of carrying on prolonged operations like
that of cooking cornmeal till thoroughly done,
The “Mush Company™ furnishes the retail stores
with pans of cold mush, presumably well-~ooked

(v steamn, marked into five-cent blocks, and
ready for the purchaszer either to warm np with
waber, or slice and fry. Some people will still,
probably, continne fo make their mush at home,

Mush or porridge of cornmeal is by no means
the pecunliarly American dish it is ganerally snp-
posed to be, the o n-raising peoples of Europe

j making it not only in ita simple form butin
| dishes of considerable pretentions, under the

Take off the |

nama of poienta, mixed with chesse, with meat,
with herbs and mushrooms and even with trufiles,

| ond baked, fried, steamed in shape, and made

| the most of in every way.

| Well eookied mush is one of the things most

rarely met with, bot when to be had, made as
good as it can be, i= found at punblic tables 1o be
in better demand than many articles of fond that
cost ten times as much,

215 -Cora Menl Mush.
2 quarts of water.
12 ounees of corn meal—2 cupfuols.
1 romnded tablespoonful of salt,
Where the mush has to be made on a cook
| stove, a cast pot with feet, to raize the bottom an
[ inch from the fire, is the best vessel to use. It
| lessens the tendeney to burn and reduces the
| waste if the inside is broshed over with a toneh
[ of lard or drippings. Put the salt in the water,
broil, and sprinkle the dry meal in with ooe hand
while you beat with an egg-beater or spoon in
the other. Put on the lid, and let simmer with
the steam shut in for about three hours.

Dotuble the guantity oeeded for one meal
should be made and half put away to become
cold to fry. For this purpose very slightly
grease a poan, press the mush in evenly, and
slightly brush over with melted lard again. No
matter how little the grease, it prevoents the
furmation of a crost by drying on top.
| Each quart of cold mush will cut into about

ten slices or blocks for frying.

2lG—Smoked Haddock, or Finnan Haddies.

The favorite way of cocking, when it is
cooked at all, is by broiling. Brosh the fish
over with butter and pepper it well, then broil
or toast until it is cooked through. But it =
equally good this way: Pour boiling water over
the fish from the tea Kettle, take it oot of the
water, lay it in a paking pan, brush over with a
little butter, pepper it well and bake in a hotoven
abont eight or ten minutes,
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217 BEroiled Liver. f

Slice the liver thinly, pepper and salt the |
slices, dip them in a little melted drippings ona |
plata and broil‘in the wire toaster over a clear |
fire. Where there i# no convenience for broil-
ing over coals the slices, after being dipped, |
may be laid in a bakiog pan, baked on the top |
ahelf in the atove oven, and when the top is |
browned turned over, and the liver will be as
good as if broiled, much botter for a supper dish [
than if fried in fat, and pot needing bacon to
make it palatable.

218—Vienna Rolls.

2 pounds of Aour,

# eupfuls of milk. I

Ly pane of compressed yenst, or 15 enpful of |
patato yeast,

2 teaspoonfuls of sugar. ]

3 teaspoonfuls of salt.

Make the milk lnkewarm and dissolve the yeast
in it Setsponge et Y o the morming, at noon
add the salt and sugar and make up stiff dough.
Lat rige fill abont 4. Then work the dongh well
on the table by prezsing out and folding over.

loll ont the dongh in one large sheet as thin a8
you can, which will be about the thinnessof a
dinner plate edge; then, measuring with your
haod, cut the dough into strips or bands as wide
acroas a8 your hand is long. Cut theso again into
friangular pieces for rolls, not equal sided but
long and narrow triangles. Holl these triangular
pieces up, beginning at the broad bottom epd,
and the point will come apin the middle, and
thera will be'a spiral mark aronnd from end 1o
and.

Give each roll a fow turng under the hands to
amooth it and place it on the fryiong pan in the
the form of a crescent—just the shape and size
of the new monn.  Brush over with water or
melted lard.  Let rise in the pans about half an
hour and bake about ten minutes.

VIENNA ROLLS

219—=Baked Apples.

10 applea.

4 ounees of sugar.

Butter gizo of an agg.

Half-cup of water.

Grating of nutmeg.

Cut off a slice of paring from the top and bot-
tom of each apple, core, but do not pare them,

place in a pan, put the sugar in the core holes
and the nutmeg and batter on top, add the
water and bake and baste frequently with their
own syrup till dome. The syrop at last shounld
be thick as jelly and may be served with tho
apples. A bright pan or dish should ba nacd.
A sheet of greased paper laid on top will keep
the froit from blistering and blackening beflure
it is baked through.

220 —-Sponge Gingerbread.
5 ounces of molasses—a teacupful.
4 large tablespronfuls of sngar.
4 ounees of butter—a teacnplul, small.
1 enpful of milk.
= egga
1 large teaspooniul of ground gingar.
1 large teaspoonful of baking powder.
1 pound or quart of flour,
Melt the butter in the milk made warm, and

{ pour them into the molasses and sugar, mix,

add the eggs, the ginger and powder, and lastly
the flour.

[tisa great improvement to beat the cake
thoroughly with & spoon It s loo soft to be
handled. Spread it an inch thick in a bultered
pan or mold.  Bake twenty or thirty minutes,

221 —=Rrown Ginger Cooliies, Good Comiimot.

Guarter pound of batter.

Quarter pound of sngar.

Quarter pound of black molasacs,

2 oggs,

1 tablespooniul of ground ginger.

Quarter eupfnl of water,

2 teaspoonfuls of baking powder.

1 pound or quart of tlour, or esough to make
goft dough.

Mix the ingredients in the order they are numad
im, roll out and eut with a =mall cucter.

MENU MO, XXIII---EREAKFAST.

220—About Breading.

Breading an  article consists 1 making
either fine bread crumbs or the meal of crushed
crackers, or sometimesa corn meal sdhere to the
surfaes while it i= fried, giving it a crisp coating,
Itis usual to dip the article first in egg or egg
and water, but experienced cooks haveseveral
other expedients to save eggs, such as dipping in
the flour and warter batter, or in cream sauce, or,
when thoe thing to be breaded is 8 croquette con-
taining egge already by balling them up in
cracker meal without dipping at all.

Where the Hime is not worth more than the
material, the dry slices of bread left over shonld
b dried to a erisp ina warm place, then rollad
or pounded fine and run through a sieve.  Holls
and gems contaimng sugar will not answer for
the purpose, the crumbs egon turning too darkin
the frying. The use and intention of breading
maoata and fiah is to inclose the juices and flavora
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in the crisp envelopa of egg and crumbs, fo ac-
complish which the articles must be droppad
into elear lard or other fat that is hot enough al-
ready to hiss sharply when a drop of water
tonches it.  The fatis too hot when it amolkes,
a0 that the smoke can be seen, and will discolor
anything attempted to be fried in it If properly
done, breaded fish and cutlets come out as dry
and free from prease as the cruost of & loal,

Sometimes, when potato eroquottes or ero-
quettes of chicken or riee, or codfish balls and
the like are mads accidentally too soft to be fried
by merely rolling in flowr, tiiey can be finiahed
very satisfactorfiy Dy rolling in egg and
erumbsa.

221 —EFels Breaded and IFeied.

Eels, eel-pouts, amd eimilar fish ecan al-
ways be had ready skinned for cooking, in the
market. Eels of large size shonld be split lenzth
wige, and the bone taken out, which is done by
pressing the fish on the table with one hand
while the knife in the other iz guided by the
sping bone and run along borizontally on both
sides of it :

Then eut the strips into three-inch lengtha,
dredga with pepper and salt, dip each piece i an
egg beaten with half as much water, then in the
cracker meal—witk cate not to rob and make
bare apats, which will spoil the breading—and
whon the lard is hot drop them in aond fry about
five minntes, Garnish with parsley either plain
or fried and serve with potatoes.

gz _saratogn Chip Potatoes.

Potatoes eliced thick are not Saratogas
though generally so called. The troe chips
are as thin as paper and curl up when fried
They are nged cold as well as hot, aml may be
prévared betore wanted and Kept a considerable
time. It is necessary to bave clean fresh lard
and potatoes of pood quality to get Saratoga
chips of good color and the proper crispness,
They should ba put in before the lard gets very
hiot, have time to dry out in it, and when yellow
shouid e dramed in a colander, set ina pan
and salt spripkled over.

223 —Broiled Liver and Hacon.

It is too wastefn] and untidy to broil the bacon,
unless in the restaurant=, where the customers
are charged for the waste. Half the bacon goes
away in fat and flames. Fry the slices in a small
frying pan, dip the liver in the fat, lay it on the
broiler over clear coals, pepper and salt while it
is cooking, and scrve a glice of the fried bacon on
top of each piece.

224 —Fried Muslh.

The mush pot away in & can over night can be
turned out on to the table after setting the pan
& moment on the stove top to warm.  Cnt Llocks
or sices, dip them in egg and then cover with
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cracker meal or fine bread crumbs and drop
them into hot lard or drippings,

225-To Fry Mush Without BEreading.

Roll the picees in flour and let them lie in it
a while to become well coated, then drop them
info lard or drippings that is hot coongh to brown
the nutside instantly.

Thin slices may also be rolled in Aonr and
browned on a pressed cabie griddle,

LR6—Whent Muffins,

These ave very fine and well worth knowing
how to make.

I ponnd of light bread doogh,

Butter siza of an egg

1 basting spoonful of milk

1 teaspooniul of sugar.

2 volks—or 1 egg.

1 ounce of flour,

Little salt,

Take the picce of dongh—abont two large
cupfuls—from your lizht bread that was set to
rise over night. Two hours before breakfast
work in the ingredienta named and beat the stiff
batter thus made against the side of the pan
until it is very elastic and smooth. Let rise in a
warm place about an hour.

The muflin rings should be two inches acrosa
and one inch desp. Grease them, set in o greased
pan, half fill with the batier, which should be
thin enough to settle down smooth, but thick
enongh not to run noder the rings; let risa half
an bhour, bake ten minntes in & hot oven.

aor_Maffing from the Beginning.

When there is no dough ready made the mufing
can be mixed over night with these ingrediemts
and thoroughly beaten in the morning:

2 heaping cupfuls of Hour.

1 small cupful of yeast and water,

Butter size of an egg.

1 teaspoonful of sugar.

2 yolke of egas,

Halt

The batter should be too soft to handle, yet not
thin enough to rum

228 Corn Batter Calies.
2 capfuals of white corn meal.
1 cupful of flour.
# gopfuls of milk or waster,

1 egg.

1 bastingspoonful of malted lard,

A little salt

1 teaspoonful of aking powder.

Make a hollow 1o the muddie of the meal and
flour, put in all the other ingredients and stic up
smooth,

When there i3 no milk to mix op with add a
spoonful of syrup to make the cakes brown easily
on the griddle.

It in practicable to bake batter-cakes without
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Igrnuﬂiug the griddle. It need only be rubbed
with a eloth after each baking.

20 {Cluoliate,

1 quart of milk and water.

1 ounece of chocolate.

Boil the milk and water in a small, bright
gancepan. Scrape down an onnce as marked on
the half-pound cakes of common chocolate,
throw it im and beat with a wire egg whisk about
one minute, or till the chocolate is  all dissolved,
Send it in as soon as made, if practicable; out if
kept on hand set it where it will keep bot, but
not boil

MENU HO. XXIV.=DINNER.
232 _Tomato Soup.

2 quarts of soup stock.

1 cupful of stewed tomatoes

1 small copful of minced vegetables.

G cloves,

1 tablespoonful of minced parsley.

Balt and pepper to taste,

Little flour thickening.

The soup stock may ba the liguor in which a
piece of beef or mutton is boiled for dinner,
with the addition of other raw scoaps and pieces,
guch as the bones and gristly ends of a beef-
gteak. An hour before dinner time take out the
meat and atrain the stock through a fine strainer
into the eoup pot.  Cut a piece of carrot, tnrnip
and gnion into small dice and throw inand let
cook till dome, add the ecloves and cup of

tomatoes, pepper and salt, thickening and the |

paraley at last.

It is generally considered a reproach to say the
goup ie thin, and onr people have to be educated
up to the approeiation of the thin soups of the
French. A proper medinm should bo obaervd.
A spoonful of flour gives the pmoothness and
gnbstance required without destroying the clear-
ness of the soup.

Tomatoes stewed down after seasoning wiih
sult, pepper and butter, are n different article
from thoe freshiy prepared and impart a new
richness to soup.

233—Fried Bass with Dacon.

Seale and clean the fisn, chop off the fins, and
if small cook them without catting; if large,
split them lengthwise and ent across making four,

FPepper and salt the pieces, roll them in flour
and let lie in it until the last; drop them into a
pan of hot lard and let fry from five minctes up-
ward according to size

Fry a alice of breakfast bazon for each piece
of fish in another pan and send in the bacon on
the figh and a garnish of parsiey and plam boiled
rotatoes,

%34 -Boiled [h.;.-l‘ with Hor-eradish.

A fat, unctuons, gristly piece of the brisket or
i ate™ is beat for this, or the rib ends that are

sawn off a rib roagt. Boil it slowly for at leaat
three hours; have a little salt in the water (which
is afterwards to be used to make soupl. Grate
or finely scrape down a stick of horseradish, put
it in a bowl with vimegar and water eosongh to
cover, and use it for sapuee,

2E5F - Lorded Liver with Oniors.

Calf's liver is the best.  Take a piece of liver
and abont one-third as much bacon or salt pork.
Cut the bacon into etrips about the size of a pen-
cil and draw them throagh the liver with a lard-
ing needle, or if no neesdle is bhandy push the
strips of bacon, ent pointed, ioto holes made
with a narrow knife or a steel. The closer the
strips and the more of them the better, and let
the larding be done so that the slices can be
cit across it after cooking; vlace the lLiver in
the oven in a baking pan with a
inttle drippiogs and a greased paper laid on
top to keep it most, asd cook half an bour or
more, according to size. Serve in slices either
with roasted omons (No. 187) or fried onions, or
a mild onion sanee poured under.

ZAG—Caniiilower in Cresm.

Canliflower takes from half fo three-quarters
of an hour to eook done. It should not boil
rapidly enough to deatroy the small flowerets
Try the stems with a fork andl fake off when
tender. A lump of baking soda thesize of a bean
in the water will hasten the cooking without in-
juring the vegatable,

Divide the caulilower into portions of con-
vemient size before cooking, and when drained
and dighed up pour o spoonful or two of good,
strained cream sauce (Mo, 166) over each portion.

237—Eziz Plant FPlain Fried-(Spulecd. )

Blice the ege plant, withont paring, into five
or six, throwing away only the end poarings. Boil
the slices in salted water a few minutea to extract
the strong taste, drain them, and while still noist
dip both eides in flour, then fry brown in a fry-
ingpan with a little drippings. Thev are served
as & vegetable, like fried parsnips, ete.

ZA8—Muacaroai with Tomatoes.

4 pupnces of moacaroni.

1 ounee of grated cheese.

14 enpful of thick stewed tomatoes

Y4 enpful of brown meat gravy.

Salt and pepper.

This is a favorite way with the Italians. The
digh need not be baked. They eimply boil the
macaroni and then make it rich, oot to say
greasy, with the otber articles and gravy from
the meat dishes,

Break the macaroni into three-inch lengths,
throw it into boilinzg water and lot cook twenty
minutes. Dirain if, put it into a baking van, mix
in the grated cheese, the tomatoes, the gravy,
palt aud pepper and, if necessary, a lump w
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butter, Mix np and lot simmer together about
balf an hour, either in & slack oven or oo the
gtove hearth, It will be all eaten if not made
too strong  favored with tomatoes or too
galt=—the common mistakes,

Zaf=Spanish Pul Friiters.

At No. 33 we had queen fritters, or puff
fritters of u rather plain sort. This variety is
sweet, and the harder to fry withont burning,
but is rich and round-shaped,

iz pint of water—1 capful

$lg ouneea of butter—15 enpfuol,

2 tablespoonsful of sugar-—11; ounces,

3 ounces of four—a heaping cupful

4 large egps.

1 waspoonful of vanilla extract.

Boil the water with the sugar and burter in it
in adeep saucepan. Drop in the flonr all at
onee and  stir the mixture over the fire fill yon
have a firm, well-cooked paste. Take it from
the fire and work in the eggs one at a time with
a spoomn, and best the paste well against the side
of the snucepan. Add the vanilla with the last
g,

UI[-;rup pieces as  large as guinea eggs into  hot
lard in a sancepan and let fry slowly, Only four
o five at w time, as they expand after a fow
minnte's coopking and need all the room.  Serve
gither with powdered sngar sifted over or a rich
pudding sance. (No. S

4l =Slicel Apple Fie.

Use this way only the best ripe cooking ap-
plea.  Pare and core and slice them thin across
the core hole, making rings.  Fill paste-lized pie
pans about two layere deep.  Thinly cover the
apple slices with sngar, and grate nutmeg over.
Pat in ench pie butler the size of a walnut and a
inrge spoonful of water. Bake without a top
crnat slowly and dry.  The appies becoms trans-
parent and half candied.

241 Baked Lidian Pudding.

This iz the richest of conmeal puddings, and
everyvbody's favorite,

1 quart of milk or witer.

G ounces of corn meal—a teacupful.

a ounees of butter-—a teacupful,

1 small teacupfal of black molazses.

1 small lemon, juice and grated rind

ti epga well beaten,

Butter the bottom of a kettle and make mnsh
in it of the milk and meal, and let it simmer with
the steam shut in an bour or two,” Then mix in
the other ingredients and bake apout half an
hour

242 —Lemon Sherbet.

1 quart of water,

1 pound of sugar.

2 large lemons.

3 whites of eggs.

GGrate the rinds of the lemons into 3 bowl and
squecze in the juice. Make a bolling syrup of
the sugar and bhalf the water and pour it hot to
the lemon zest and juice and let remain =0 f1ll
cold, or as long as conveniont, to draw the flavor
Then add the rest of the water, stramn into a
freezer, freeze as usnal, and when it s pretiy
well frozen whip the whitos to o froth, mix them
in, beat up and frecze again.

245 —small Cream Cakes.

Make the cheap, but excellent and very nse-
ful cake mixiure at Noo S Slightly grease some
baking pans and drop the batter by tablespoon-
fuls o form little round cakes. Sprinkle grann-
lated sugar on top of each one. Bake in a slack
oven,  Thoe eakes run ont rather thin and deli-
cate and should have plenty of room. Take off
with a knife when cold and plage twos together

| with pastry cream (No. 54) spread between,

MENU NO. XXV.—TEA.

Tdd—Salt Mackerel Foiled.

There is as much difference Lbetween mackerel
boiled soft and boiled hard as between egzs aim-
ilarly conked. If you would bave mackerel ten-
der, as well as of good color, pui it on to cook in
eold water and take it off as soon as it begins to
boil. It is best if it can be eooked to order, or
only as wanted, a8 it becomes hard and eurls ont
of shape with standing long in the water. Maek
arel lonks best if cut acroas, not longthwise, ench
fish maiing three portions. Dish the skin side
up and a spoenful of melted butter over it

Mackerel put in water to froshen will hardly
kesp eweet twelve hours unless ice waler be
used or the wessel set in the refrigerator. It
should remain in water at least twenty-four
hours, and be changed onee or twice.  Aflter that
if any are wanted to broil, they should be hung
up to dry one meal ahead.

24 5= =alt Maclerel Broiled.

Dvicide the fish lengthwise, and, if of the
largest size, again info quarters.  Broil over

| elear coals, or toast before the fire in the hinged

wire broiler, browning the inside firat. Serve the
brown skin side nppermost, with a spoonful of
meltod butter poured over. 1t should cook in
five minutes.
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246—Calls Liver a ln Brochette.

Take a thin siice of liver and one of breaklast
bacon for each person and cut them into little
guare pieces as nearly of one size as may be
and place them; on tinmed skewers, o piece of
liver and a pieco of bacon alternately till the
skewers are full Dredge with pepper, place
them m a dripping pan in the oven, turn them
over two or three times while they are cooking
and when done place the liver aud bacon on long
pieces of buttered toast already in a dish, hold
in place with & fork while you draw out the
skewers, then send it in.

247—FPotted Veal, or Veal Loaf,

We have to make such mineed dishes as this
by rule and measure, lest they be too soft to
alice when cold or toe mueh the other way to be
goodl enting:

6 onnces of mixed cold veal—a enpfal

1 pnnce of bacon or knuekle of ham,

1 ounce of butter.

1 egg

Balt, pepper, grating of nutmeg, and little
lemon juice.

Shave all the ontside off the cooked wveal (or
other white meat) before mineing it Add a thin
glice of raw bacon and a few shreds
of cooked lean ham, if comvenient, for flavor,
and when all are finely chopped add the rest of
the ingredients and season well with pepper.
Make up in a little loaf shape, smooth it over
and Lake in a dripping pen about half an hour,
It may be eaten hot with gravy or Lept and
glicad cold for toa or EQpDar.

¥Various kinds of eansages are made with part
conled meat and part raw, and with additions of
bacon or ham and powdered bay leaf for season-
ing. When ecold meat 18 minced there must be a
binding ingredient added, else it will fall apart in
the baking and be unsavory eating. The preced-
ing recipe requires an egp.  This is very nice,
and firmer to slice with half raw mea® and noegg.

248 —Venl Loal, or Potted Veal,

4 ouneces of cooked meat

4 gunees of raw veal.

1 ounece of raw fat bacon.

Shreds of lean ham for flavoring.

A pinch of powdered bay leaf.

Salt and pepper to taste,

Mince and mix all together ; make up in a ball
and bake half an hour, To be eaten eithor hot
or gold.

249 —Canliflower Salnd.

Take canlifiower left over from dinner, or alse
pull a head apart into suitable sized bunches, and
boil them in salted water about three-quartars of
&n hour, drain‘and set away to get cold Then
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put it mto a bowl containing the followiug ealad
dressing, and when to be served dip out the
peces well coated with it and place them neatly
in & pile on & flat dish and orpament the edges,

250 =Salnd Dressing Withowt il

Ls eunful of winegar.

1¢ enpfol of water.

L cunful of butter—sS punces.

Ls enpful of yolks of eggs—>3 yolks,

1 tablespoonful of made musfard.

Salt and cavenne.

Boil the vinegar, water, butter and salt to-
gather in a bright saucepan, beat the yolks, and
add to them some of the boiling Equid, then pour
all into the saucepan, stir rapidly, and in a Jew
seconids, or a8 soon a8 the mixture becomes
thick and smooth, liké softened butter, take it
from the fire. Add the muetard and eayenne,
and malke it ieo cold for use.

P —

251—Sally Lunn Ten Cakes.

20 onnees of light dongh—abont 3 enpfale.

% punces of bntter—1¢ cupful,

2 tablespoonfule of sugar.

1 whole egg and | yolk.

1 eupful of milk,

1 enpful of four—4 onnees,

Take the dough either from  the rolls or Lread
or proeured from the baker's, at about 1 or 2
o'cloek, and work in the enriching ingredients,
then add the flour and beat thoroughly. It
makes dough too soft to be kneaded, and like
fritter batter. : ;

iige 3 hours. Beat again. Divide it into 2
pie pana.  Ihse half an hour. Bake about 15
minuntes, Hrush over the top with a  little mood
butter. Cut in pieces like pie, but carefully
with up and down strokes with a sharp koife,
not to crugh the spongy cake.  Herve hot

Excepting ouly iee cream the pastry cooks
produce nothing that is so unnsnally acceptable
a8 the charlotte russe, Evervwhers, from the
placea of the grand banguets to the shops where
it is exechangeable for a S-cent picce, it s seen
copstantly in one form or another. There are
several varieties to ba made in this article, and
gince it must appear and 18 welcome often; wa
may go & little ont of the way 1o avoid the ready-
madoe appearance of the shop article in these wa
make oursolves.  The prime necessity for mak-
ing charlotte russe is commonly supposed to
e pure sweet cream. Nevertheless it is
oot difficnlt to do withont that acarce
article,. A few months ago a pastry cook from
Chicazo was sent for to take a situationin & hotel -
in another city some 600 miles away, hisfare and
cxpenses paid, and e went prepared for work
Yet before a week had passed he was back in
Chicago again—counld pot work there. There
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wera amall obatacles in the way, such as the lack
of a snitable oven, but the great, insurmonntable
difficulty that caused him to travel over 1,200
miles for nothing and squander Lis cash getting
home again was, they wanted him to make char-
lotte ruese withont cream.  Yet, the ofther day I
wout into the pasiry room of one of the larpgest
Chicago hotela and saw  thers over 150
individual charlottes standing ready for the din-
ner, and being apt te observe such things I
thought a large number were slightly different
in the color of the cream from the others and
looked firmer, and the pastry cook guessing my
quegtion said: *I hadn't enough cream, and had
to make a cream fortherest” So it shows thera
are ways of making charlotte russe both with
and without eream, which it will be usceful to
know, for the solid fact of the matter is that at
public tabies the charlottea filled with the wvari-
ous madse creams, if they are well and delicately
made, are received every whit as well as ihose
filled with pure whipped eream; it is rather a
matier of more or less trouble in making than a
question of difference of quality. In this and
the three or four menns next to follow we will
show the varions ways of making charlotte
russe.

252 _Charloite Busse.

Individual size. Whita cake cases fllied with
yollow eream.  Ilor the cake tako

10 ounces of grannlated sngar.

12 onnces of white of eggs--13 whites,

i ounces of flonr,
2 Jarge teaspooninls of cream of tartar,

Flavoring of vanilla extract

This is a very delicate white sponge calie
Huove the ingredients all cold to begin with.
Pus the sugar and white of eggs into a brass
kettle or deep pan and beat them together with
the wire gz whisk for about twenty minutes,
If bealen rapidly in a cool place the mixture
will then be like good cake frosting.  Then add
the cream of tartar and flavoring and beat a min-
ute longer, then lay aside the whisk and stir the
flonr in with a spoon.  As soon as the flour is
mized ont of sight it is ready and should be
baked immediately.

Lay a sheet of manilla paper on the largest
baking-pan and spread the cake batter on it only
desp enough to hide the paper. Bake about five
minutes.  Lay the sheet-cake downwards on the
table, wet the paper and take it off. Cut the
cake into pieces that will fit inside your tin muf.
fin rings as linings, and small pieces to form the
bottoms, Small tumblers of cups MAay Answer
as well where there are no =uitable ringa. Then
_ma]:a the filling.

253 - Homan Cream.
1 pint of mili.
3 onnees of BUzar
1 ounee of gelatine—light weight,
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Small piece of stick cinnamon.

Ly cupfnl of thick cream.

Govolks of egga

14 enpful of curacoa, or a wine substitute,

Het the milk over the side of the fire, with the
augar, cinnamon and gelatine in if, and beat
oftem with the wine ogz whisk fill  the
gelatine 18 all dissolved, which will be at about
the bolling point.  Beat the yolks light, mix
them in like maging custard, allow & few mo-
ments for it to thicken but not boil, then strain
into o tin pail or a freezer and set in ice water;
when nearly cold whip the cream to froth and
beat it in and add the curacoa or other flavoriog ;
fill up the charlotte cases and sot them in the re-
frigerator to remain till wanted.

When to be served take the charloties out of
the tin rings; the eream being set will hold them
tozether,

The preceding white sponge cake mixture will
be encough for half a yard square of sheet cake,
and o Emall cake in 8 mold beside

Where there 18 no cream whatever to be nagﬁ
for the purpose after beating up the gelatine
erenm quite light as it cools whip the whitea of
three egee to froth and mix in by beating.  Pour
it into the cases while fAuid enongh to run ioto
the form. The same cream can of course be
got in molds without cake

e —

MENU HNO. XXVI-RECEPTIOMN.

afd-Consomme With Green Peas,

3 quarts of rich seasoned sonp stock.

1 eupful or & can of French peas,

To make stock, as it is celled before it is
atrained, two plump young chickens shonld be
boiled in a gallon of water along with zome
broken up veal bones and a piece of gravy beef,
ete., the chickens to bo taien out within an Loor
1o be nsed for patties or salad. Throw into the
stuclipot after that a teaspoontnl of brnised pep-
percorns, 1 small bay leaf. hall blade of maee,
a buneh of soup herbs and bunch of parsley.
When tie stock has simmered about tiree hours
strain it firet into a deep vessel such as a tin pail
or jar, skim it free from grease, pour it withont
the sediment threugh a broth napkin spread ina
eolander or throngh a jelly bag twice over to gel
it as clear as possible.  Then boil it np azain in
& clean vessel, add salt to taste, & tablespoonful
of starch mixed with water, a littla burnt sugar
to make the consomme of the color of strong
ten; then wash the green pess ina strainer under .
the hot water fancet, and wdd them to the con-
somme just before serving.  The peas must ba
really green. They bave a pretiy cffect in the
rich, brandy-colored liguor, in which they will
hardly sink.  (See Moz 115 and 151}



255~ Chicken Patties, or Bouchees a la Beine.

I pint eupful of chicken eut in diee,

1 pint eupful of rich cream sauce.

Seasonings.

Parsley.

Vol-au-veut patty casea.

Pick the meat from one or two boiled chick-
ona, cut it into long stripa and then across into
small dice. Put it into a savcepan, season with
white pepper or cayenne, a grating of nntmeg,
the juice of half a lemon, salt and an ounce of
butter. Next pour over it the cream sauee, No
166, and let it gently simmer at the back of a
rapge or ou 4 brick on the range top till time to
dish up, then fiil the patty cases with it. If there
ia no eream sauce ready, it amounta to the same
thing to add o pint of vieh milk and a spoonful
of thickening to the chicken, care being taken
not to make it pasty, nor vet so thin that the
annce will run out of the patties

25G=Vol-au-Vent Fatty Cakes.

Thess are shells of pastry baked without the
fillings, opened and the meat, ete, put m after-
ward.

Rotl out a piece of puff paste (No. 53) to abont
a quarter of an inch in thickness, cot ot flaia
with a large biscuit cutter, then take a small
cntter and cnt nearly bnt not quite through the
middle of each one and bake on a pan in a brisk
over. The paste rises and the inside cut be-
comes & lid that may be hfted ont with a kunife
point. Remove the sarplus paste from the in-
aide, fill with the prepared chicken, put on the
lid and ormament with o sprig of parsley.

Proper cutters for these pattios are donble, the
ingide cuntter edge being lower than the other, so
that it does not eut clear through; and the shape
may ba oval to fit a Gish, or any other shapa, A
round tin cutter mey be bent to cut an oval patty.

But where large numbers are made thera is
something slightly exasperating in the primnesa
of these little pies with their little lids, especiaily
wher they are ent with a scalloped  adgze cooky
cutter, and to get away {rom their pretliness wo
often cut out oval flate, quite thin, withont any
inside eut, brusi them over with egg and waler,
bake and then split them with a knife, place the
spoonful of minced chicken on the bottom piece
and the top erust on top.

257 Frogs' Saddles on Toust.

While the supply of this delicacy is bocoming
preater every year, frogs are atill snfiiciently
high priced to be aceonufed an article of lnznry.,
Itis very probable that in the conrse of time the
frog will take the plaze in the summer left void
by the long vacation of the oyster,

There are two varieties of frogs in market, the
gmall ranging in price from about 30 cents to
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a0 cents per dozen, and the large at about $l
to $1.50 per dozen. The prices take a wide
range and these common figures are only intanded
to apprise the buyer of the different values of the
fwo sorts, A restaurant order requiressix of the
amall aaddles for each person, while two of tho
large kind are sufficient and contain more meat
Ouly the hind quartera or saddles of frogs are
used. Those who would be extremely mice in
their proparation parboil them a faw minutes in
the same kind of stock that fish is boiled in, that
i8 water with salt and a little vinegar in it, and
then take them out and cool themn in the varions
waye. Commonly at the restanrants they aro
treated simply as spring chickens—steeped in
cold water till wanted, then breaded angd fried,
broiled, stewed, or otherwize propared.

Take the saddles ont of the water or out of the
boiling liquor, as the case may be, and roll them
in flour, then in an ege (beaten a little, with 4
spoonfal of water added), and then in eracker
meal, giving them a good coating, pressing Lot
not rubbing off the breading, which will not
gtick & second time. Fryin a pan of hot lard
from four to 81X or eieht minites.

Cut large square alices of buttered toas® across
diagonally, making triangular picees; place two
on a disly, the broad bases fogether in the middle
and points at the ands of the dish, and frogs on
the toast in corresponding manner.  Ornanent
with cmt lemons and parsley. Large disties havo
the frogs placed overlapping down the middle
like entlets,

For a private party orepare fringed spiral
paper handlea before the frogs are cooked, auad
glip ome over the end of esch pair of bones
placed together similarly to the fringed paper
bandles on lamb ontlets, Ihrections for making
these papers will be fonud at another placs,

258—8tewed Corn nmd Tomntoes,

Foil twelve tender roasting ears in salted water
till the milk is set—abont fifteen minutes—then
eut the corn off the cob. There will be about a
heaping pint, aceording to the aize of corn,

Take three cupfula of pesled wmatoes, enf
them in smail pieces, season with salt, peppor
and buatter, and let aimmer on the shell or back
of the range, or on & brick on e stove top, il
they are reduced to two cupfnls  Then mix the
corn and tomatoes together, aud keep them slowly
cooking fill wanted. Berve as a vegeinble, hot,

259—Fried Macaroni—Genoise.

4 punces of macaroni.

3 ounces of cheosn,

1 egg and cracker meal for breading.

Take the best mwacaroni in pound papers;
break the sticks ouly once in the middle, Throw
o quarter of & pound ioto salted water that is
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already boiling, and let it cook twenty-five min-
utes

IMII‘IEEI the cheese fine. Drain the macaroni
and mix the cheeas with it while it is hot, that the
cheese wmay be melted in it When cold, or
nearly so, dip each string of macaroni sep-

arately into the egg (beaten a little
with a spoonful of water added) and
then in eracker meal A short  time
before it is to be served make some fresh Jard

hot in a frying-pan, drop in the macaroniand
fry about one mioute. Drainin & colander, cut
the atringa in two, pile loosely on & dish; serve
vary hot,

260—Egr Salad.

Border of green, sliced hard-boiled egga in the
center and salad dressing poured over.

Chop heart lettuce, if at hand, or e¢lae fender
cabbage or celery, or a mixture, and season with
palt, peppor and vinegar, and oii if liked, and
place it with a teaspoon as a Lorder on the dishes,
sSlice hard-boiled eggs and put four slices to each
individual dish on edge leaning and overlapping
in the middle of the green. Pour over the eggs,
either the salad dressing, made without oil, or
the mayonaise No. (3]

261—Cold Koast Ham.

Steep a small bam in cold water over night if
convenient, wash the outside in warm water, put
it onto boil and let it slowly cook about three
hours. Take off the =kin, irim around fhe
knuckle bone, and if nmecessary to make a neat
shape saw off the bone that protrudes from the
thick end. Then bake it nearly half an bour.
Take it ont and press on to the brown surface all
the cracker meal or powderad drey bread crumbas
that can be mado to adhere and bake again very
carefully till the breading is handsomely browned
all over. 1t may be necessary to baste the bread-
ing a little with fat enongh to barely moisten ik
When cold put a fringed paper on the clean
knuekle bone and place the ham on its dish, to ba
sliced cold as wanted.

262—French Creanm Pofis,

1 pint of waber.

7 onnces of butter.

4 onnces of sugar,

10 ommneas of flonr.

i egga—or 7 if emall.

- tt!iﬁl]lﬁh’.ltlfll]:l of vanilla extract.

Buil the water with the sagar and butter in it
in a deep saucepan. Drop in the flour all at
once and stir the mixture over the fire till you
have a tirm, well-conked paste. Take it from
the fire and work in the egge ome at a time
with a spoon, and beat the paste well
ageinst the side of the sancepan. Add the
vanilla with the last egg. The more this paste
18 beaten the more the puffe will sxpand in the
vven. Lireaze the baking pans and then rub
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them 2lean and bright Place the paste in oval
lumpa like walnuts with plenty of room betwesn,
uging a lady-finger sack and tabe, or else a
apoon and knife to ghape them. Bake in a slack
oven about tventy minntes. The poffa will Le
hollow. Cut them open at the side and il with
pastry eream, or, more suitably for these, with
fruit jelly.

-,

263 —Glazed Eclairs.
The puffs of the preceding recipe dipped into
angar glaze of different colors and flavors,

264 —Quickest and Easiest leing or Giaze for
Cakes,

& ounces of fine powdered sogar.

2 whites of egga

Flavoring extracts.

Mix the sugar and whites together ina Dowl
by merely stirring them with a spoon, eold.  Use
part of it white and semi-transparent as it is, and
add a drop of prepared cochineal or carming to
the rest, and also a teaspoonful of lemon juoice
to brighten the color. Dip puffs or eclairs and
small cakes into the glaze, and allow them an
hour in a warm place to dry.  Flat eakes spread
with o knife.

265=Yellow Glaze or Icing.
The same as préceding, buat the sugar moiat-
cned with three yolks of eggs inatead of two
whites, Flavor with lemon.

66— Neapolitan Iee Cream, or Glace Napoli-
taine.

Thres differont ecolored ieces placed in lay-
ers in a brick-shaped mold, and frozen solid
enongh to be ont in slices.

Meapolitan molds can be bought at the hounse
furmshing stores. They are of about the size
and shape of a cigar box; both top and bottom
can be taken off; some have the top lid stamped
in o fruit shaps like a jelly mold.

Thera is no particular rule as to what kind of
ices shall ve used; they may be caramel ice
cream, which is brown, or chocolate, coffee or
burnt almond, or white pure ercam or yellow
custard, with a pink, red or purple fruit ice for
the middie layer. For example:

Make the vellow boiled custard Noo 153, but
half the quantity may suffice. Also make the
white ice eream No. 205, or a corn starch cream, -
quite white, and for the red make the following.

267 —Conecord Grape Ice.
4 ouncos of ripe Concord grapes—a capful,
1 pound of sugar.
1 quart of water.
Juice of one lemon.
Magh the grapos and engar togethor raw, add
the lemon juice and water, strain iuto a freszer
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with all the pulp obtainable and froaze at once.

The lemon juics brightens the color. I

Small quantities like the preceding can be |
frozen in tin pails setina freezing mixture of |
finely ponnded ice and salt in a tub, if kept con- |
stantly in motion, though proper freszers, of
course, are batter,

When all three are frozen lay a sheet of thin
paper on the bottom lid of the mold to make a
tight fit; place the mold, spread in the three
layers with a spoon evenly, put on paper, then
the lid; fill the crevice along the edges of the
papers with s little melted butter to keep out the
aplt watar, then put the mold down in the freez -
ing mixture, cover it well with ice and salt and
let it remain two or three honra,

When to be aerved wash off the mold in cold
water and wipe dry, take off the lids and paper
and place the tri-colored brick of cream on a
folded napkin o a dish, or on a silver dish hav-
ing a perforated bottom drainer.

Where o large quantity of thia fashionable ice
is made to serve at dinners that last for houra
the bricks are all taken out of the maolds early,
wrapped in manilla paper and packed in a large
ice cream freezer, there to remain frozen until
they are laken ont one by one as wantad,

268 —Angel Food,

Tne fanciful name for white sponge eake—the
whitesat cake made,

The angel food recipe was given sub rosa at
Ko 252, Having made the cake mixture as
thers directed, take Dbright tin molds hav-
ing large inside tubes, and nearly fill without
previously greasing them, Bake abount twenty-
five minutea in a slack oven. Let the cakes re-
main in the mold until eold, then shake them
ont. This cake ia better when a day or two old
than when freshly baked

Make the guick icing, No. 254, and spread over
the cakes

2309 —Chocolate Pufl Meringues, or Clhocolate
Hisses,

Make like cake frosting, No. 60, with choco-
late mixed in.

8 punces of grannlated sngar.

3 whites of eggs.

2 ounees, or 4 little leas, of grated chocolate.

A pinch of cream of tartar or other acid.

Vanilla flavoring.

Use common chocolate, and have it cold to
grate. Beat the sugar and two whites together
in & bowl with & wooden paddle for about fifteen
minutes, when, if it has been kept cold, the mix-
ture will be white and firin enough to draw up in

pointa, Then add the other white and beat five
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minutes, then a pinch of aeid or lemon juice,
flavoring and the grated chocolate.  Stir to mix
Dirop pieces large as walnnts on baking pans
alightly greased, and bake in a very slack oven
The baking is the critical part. They need heat
enongh to cause them to swell and become
ronnded and almost hollow, but not enough to
melt or color. They will slip off the pans when
enld,

MENU NO. XXVII-GENTLEMEN'S SUPPER

270 ~Little Neck Clams—Eaw on Shell.
Wash the clama iu water, using & brush, and
wipe dry. Open, and loosen the clams from
both ehells, Serve five ona plate on the balf
shell with half a lemon placed in the center.
(ryster crackers and a small dish of foely shred
cabbage at the sida,

2T1—Andalus o Soap.

This is a brown tomato soup highly seasoned,

3 quarts of sonp skock.

1 pint of dry stewed tomatoes—=2 eupfala.

1 cupful of mineed soup vegetables, mostly
Onions

1 amall czapful of butter,

The same of four.

Seasonings.

Make the soup stock rich with stewing pieces
of beef, cuil small, and some veal or veal bones
previously rossted brown to give it color.,

Fry the mineed vegotables in the butter in a
frying-pan. and when the butter has becoms
light brown mix the flour in and set the pan in-
aide the oven for the mixture to brown thor-
oughly without getting the least burnt After
that serape the contents of the pan into the soup
stock. Throw in eight eloves, half a bay leaf, &
tepspoonful of black pepper and a aliee of
broiled ham. Let simmer half an honr, then
gtrain the stock through a gravy strainer into the
sonp pot, add the tomatoes, rubbed also throngh
the stramner, and sot the soup on the side of the
range to slowly boil for haif an hour longer, dur-
ing which time akim off the gresse as it rises at
one side. Heason with salt. The soup should
be of the consistency of thin brown sauce,

T2 —Hroiled Pomipandag.

The pompano is a Southern sea fish somewhat
rare atud high priced. 1t has a decided flavor of
ite own that suggasta the taste of black walouits
when broiled. It has the flattened shape of the
sunfish, and scales almost as fine as those of the
mackeral.

Serape the skin thoroughly. The amallest
gize, weighing about one pound, may be broiled
whole in the wire broiler previously gpreased.
Split the large ones down the back and through
the head. Broil the cut side first—eight or ten
minntes—brush over with fresh bmtter and
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dradge with salt and pepper, then brail the akin
gide tll done.  Serveon a hot dish  Squeeze a
little lemon juice over, and serve cold tartar
seuee in o sance boat separately, or for indi-
vidual orders, the hot tartar sance 1o the same
dish,

273 -Tartar Sauce—Hot.

!,g cup[ul of vinezar.

1 teaspoonful of finely minced onion,

1 ounes of butier.

Bame of olive oil—a cooking spoonful

Halt and cayenne,

4 volks of egga

Little miveed pickled gherkin

Boil the ouion in the vinegar & few minutes,
throw in the butter and yollis and beat umntil it
cooks thick and like softened butter, about a
mintte. Take it from the five and beat in the
oil gradually. Add the seasonings.

——

274 —Chapin & {;m'i:‘?- Spanislh Stiw.

3 tat puilets, large but voung.

i grean pepper pods—or 1 or 2 red.

1 good sized onlon.

1 glice of broiled ham,

I can of lomatoes—or a quart.

| can of Irench peas.

Salt and some more pepper.

Cut the chickens into joints, and stew them
till the bones could be pulled out of the meat,
in just enough stock or water to cover them, to-
gether with the six peppers, the onion and slice
of bam. Then take out the chicken on toa large
dish, and keep it hot, strain out the pods, ete.,
put the tomatoes into the liquor and atew down
thick, seasoning with salt and perhaps a little
cayenne, if the pepper pods bave not had foll
effect. Make the peas hot in & sancepan scpa-
rately. Pour the thick-stewed tomatoea over the
chicken, and strew the peas all over the sarface,

BT he=Mashed Potatoes in Forin.

Mash some potatoes with butter and salt, but
with a very scant addition of milk, lest they be
too eoft Make up in two pincapple shapes, mark
the outsides with the back of a knife, brush over
with o little egg and water—not to make them
vollow, but only to bind and glaze—and bake
light brown on pis pans in a hot oven.  Send  in
very hot on flat dishes.

LT6—Crab S,

6 boiled crabs, common &ize,

1 enpiul of finely minced white cabbaga.

L enpfal of salad dressing,

Pick the meat ont of the craba, ent all that can
be cut into pieces of even size and rub the reat
amooth in salad dressing, adding a Little mustard
Mix eabbage and dressing thoroughly, and the

erab meat mix in lightly without breaking the
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pisces.  Fill the crab shells with the salad and
place them on & dish previonsly preparad with a
bed of cress or other green.

277 =Huin Omelet—For Three or Four,

G epos,

A third as much mlk.

L eapful of rum.

Fowdered sugar.

Put tho egps and milk aud & teaspoonful of
powdered sugar ina bowl together, and beat
enough to mix but not to make the omelet too
light. Set the rum where it will get warm. Puot
a teaspoonful of the clear oil of melted butter in
the large frying-pan, and pour in the emelet be-
fore the pan gets hot enough to make it stick

on the bottom. An  omelet should not
Le  cooked through and  the brown
outside  rolled in, but should be

shaken and sbaped in the further side of the
pan, a8 soon a8 the edge is cooked enough to fall
over from the edge into the middle shaken fur-
ther over, 8o that the omelet is not a cake buta
soft cooked mass with thick middle and pointed
ends. A broad biaded knifeis useful o help
shape it

Make un iron wirs réd hot io the fire,

When the omelet is done slip it oo to & Dot
dish, dredge the top with powdered sugar, mark
it with bars acroas with the hot wire laid & mo-
went on the sugared top.  Pour the ram around
and =et it oo fire and send 1t in.

The sugarieg and marking generally caussa
too much delay for individual omelets in large
numbers, and has to be omitted in such cases.

278 Chariotte Kasse,

Two-quart size in a mold Limpg of lady
fingers and filling of maraschino erean.

214 pints of tnin cream.

1 teacupful of maraschino.

T ounces of augar.

1 pachage of Cox's gelatine—11g ounces,

Put the extes balf pint of cream in a emall
saueepan and the gelatine and sugar with it, set
pver the fire and beat with the wire egg whisp
tll the gelatine is all dissolved—the quicker the
better. Pour the marasching iuto the cream,
then strain in the contents of the sauccpan, set
the whole in a pan of ice walor with salt in it
and whip the eream mixture till it begins to aet,
when pour it into the prepared mold.

The mold should be made ready beforehand,
A two-quart jelly mold will do, or 4 cake mold
Line it with lady fingera placed edge to edge, the
edges wetted with white of ege. Ornament the
top on turming out with whipped cream or

meringue.

The less gelatine such creams a8 the prmdii.ng
can be made with, and the lighter and spongier,
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they are the better, but as they are then the | when the eance is wanted for nse stir together

more liable to break out of shape when furned
out, only shallow molds should be employed, the
ends of the cakes trimmed off level with the
ersam and the chavlottes kept very cold fill the
last.

MENU NO.XEVIILGENTLEMEN'S SUPPER.

270 —Oyster Soup—For Twelve,

1 quart of oysters, or 1 can.

1 quart of clear broth or soup stock.

1 quart of milk,

4 ounces of fresh butter,

1 teaspoonful of salt.,

Same of white pepper or cavenne.

ig eupful of crushed oyster crackers

If there is no good clear broth at hand water
will do instead. The things to be guarded against
are not to get the milk enrdied by boiling it with
the oyeters, and to avoid having the skum from
the oyster liquor floating on top of the soup.
Boil the stock (or water) in one saucepan and the
milk in another. Poursa ladleful of the hot
liguor over the oysters in a colander, and when
they are drained boil their hguor and what has
run through in & little eancepan by itself and
skim it, them gtrain it into the soup stock. Put
in the oysters, and just as it begins to boil tuke
from the fire, stir in the rolled crackers for thick-
ening, the butter, salt and pepper and then the
milk. Bprinkle a livtle chopped parsley on top
when about to serve it.  The ovaters shonld not
be allowed to become hard-boiled.

2B0—Middle Cut of Salmon—Boiled with
Scoteh Bulter Sauee,

Take about thres pounds of the middle et of
a small salmon, and, having scaled and cleaned
it, put it onto cook in water that is already  boil-
ing and strongly salted. The fish should he
placed on the drainer or false bottom of the fish
kettle, but where there i no such uiensil the
precaution shonld be taken to wrap and pin it
in a buttered napkin, that it may come out of the
water unbroken. Letit cook very gently at the
gide of the range for three-quarters of
an hour. Take it wup, remove the skin,
apd place it carefully om o hot dish, At
the moment that it is sent to tabla pour over it
eome of the frosh butter sance of the next recipe,
fill the remaining space around it in the dish
with a pint of potato boullettes, and send n
some more of the sauece in a sauce-boat.

281—-Scoteh Fish Sauce,

Set 8 ounces of the best butter, the juice of
one lemon, a pinch of cayenne and a tablespoon-
ful of chopped parsley in a bowl in 2 place warm
enough to suften the bulter, but not melt it, and

nntil creamy.

ZR2_Polato Hoalettes,

Seoop balls the size of cherriea ont of large
potatocs with o Parisian potaio spoon or scoop
{to be had at the furnishing =storea) and set a
pint of them on to stew in butter, or o mixture
of Lutier and lard. They are not 1o be fried,
but only to be simmered iu the melted butter
wnkil it beging to fry amd brown the bottom of
the sancepan. SUr therm when fivst put o leat
they stick on the boltom and get a scorched
taate. When done drain and set them ina pan in
the oven to acquire a very slight eolor.  Sprinkia
salt and parsley and shake np.

The hutter remaining can  be used in cookins.,
The potatoes scooped full of holes will do to
steam and masl.

28I —Daouble Temderloim Steghks,

Cut a filiet of beefl into S-inch lengtlis, remove
enough of the skin that ncases the ontside to
allow the steaks to spread when flattened, b
be careful to retain a good border of the fatas
well, Beat down with the side of the cleaver to
make large steaka nearly an inch thick.

Fifteon minutes before they arce to  be sarved
brush over both sides with the butter brush and
set the steaks to  broil over clear coals. They
will be medinm well done in 5 or 10 minotes,
Take thom from the gridiron withoat spilling
the gravy that collects on top, place on a hot
dish and garnish with cat lemons and chip po-
tatoes.

284 -Epg Plant Fried in Batter,

Slice the epg plant, without paring, into
fonr or five, throwing away only the end parings.
Boil the slices in salted water o few minvies to
extract tha atrong taste.  Drain, dip them in the
frying batter of the next recipe, and fry them
brown in a panof hot lard. Keep the slices o
minnte or two apread on a pan tilted to one giile
in the oven, to become free from groass and crisp
on the outside,

2856—Frying Batter for Egr Flwnt, Fruoit
Fritters, Etc.
15 enpful of milk,

1 egr

2 tablespoonfuls of meltad butter,

I tablespoonful of syrup or molasses,

1 capfnl of flonr.

Ly teaspoonful of bakiug powder.

Put all into a pan together, the flour last and
the powder in it, and a pinch of salt, and work
them together with a spoon.

It should be & batter that is thin enongh to
coat the article dipped in it without seeming to
make it all dough when fried.
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Z86—Fat Liver Cake; or Fain de Foies de
Foulardes.,

5 ounces of poultry livera

4 punces of fat ham or salt pork.

1 ounce of lean cooked ham.

Lg eupful of sherry.

1< a bayleaf, pepper, salt, snap of mace.

4 ounees of bread panada (rolls scaked in water
and ther. squeezed dry 1o a cloth),

1 raw egg.

3 hard-boiled yolks.

1 corned sheep’s toague or part of & large
tongue, cookied. :

A spoonful or two of chopped mushrooms,

Aspic jelly to garnish with,

This is an article of the head-checse order, not
g0 formidable o triai as the number of ingredi-
ents make it appear. In the first part are the
articles to be cooked together, the others are to
be added to the paste alterwards,

Steep the poultry livers in cold water to whit-
en them, and remove all gall stains, which make
them bitter.  Setall the insredicnis of the first part
to simmer in a sancepan with the lid on at the
back part of the range, and lst remain till a
convenient time, or two or three houra Thon
mash to a paste. The livers, eto, should be
nearly dry in the sancepan, but not at all fried or
browned.

Mix the raw eggs with the panada, and thesa
with the ponnded liver. Press through a sieve,
Cnt up the red tongue, the hard-boiled yolksand
mushrooms, if vou have them, and mix these in
the paste. DBake about an honr with thin slices
of fat pork first laid in the bottom of the pan or
mold, and also on top of the liver cake, and a
butterad paper over that, and the mold set in a
shallow pan of water in the oven

The pasts, as made above, can  be taken from
the pan or mold, freed from fat and decormtsd
like boned fowls,

We seem to necd some mild laws to make
people like such elaborate compounds as the
foregoing (which are considered very fine in cer-
tain places meross the seas and are beantifully
incased in jelly and ornamented), or at least to
make them eat them, it being a pity  that the
trouble of making them good should be all for
nothing.

There were some dishes of the sort put up by
the best French cooks in Chicago at their ban-
quet last winter, and no doubt but they were aa
good as could be made, besides being extremely
ornamental, yetthe way the Philistines, after
tasting with their knife points, puoshed
them sway and took their plain ham and beof
instead was sad for the artists to sea.  However,
onr fat liver eake is a modified preparation, and
instead of truffles has yolks of ergs in it which

COOKING SCHOOL.

It is mige for a cold luneheon at any time, if care-
fully made and kept, and served cold and firm,

287 - Lobster Salad.

Pick the meat out of one or two lobsters, all
but the upeatable portion, cracking the claws
caréfully to get the red meat ontin large por-
tiong, and line & melon shaped meid with it, the
hest pieces at the sides,
salad materal—

Mix some finely-minced
gither tender white cobbage, with a green
celery leal or two mixed in, or heart

lottuee, or celery with salad dressing (Moo =250
sufficient to make it buttery and thick enough fo
keep shape. Fill ihe inside of the mold with
this and press it into the lobster linines. Tarn
out carcfully on to a dish. Spread thick mayon-
naise upon the top and decorate with olives and
volks of egg+, and the edge of the dish with the
lobster, clums and horns and parsley.

288 - Frozen Maraschinog Punch,

1 ponnd of sugar.

1 quark of water,

1 lemon—jizice only.

1 orange—juice only.

14 pint (or more) of marasching,

4 whites of egga.

Mix all, exeept the whites, togother cold, strain
into a freezer, froezo as usoal, whip the whites
firm and stir in and beat up well and freeze
again. Itis a snow-white ice. rich and tenacious
like pulled candy. The fruit juices are not
essentinl, but an improvement,

280—Charlotte Russe.

Individual size, cases of yellow cake filled
with a white creéam,

For the cases make sponge cake batter (No.
212) and spread it on sheets of paper very thioly.
Bake about five or gix minues. Take ol the
paper by dampening it with a brosh dipped in
water and cut the sheet of cake into pieces of the
right size to line tin muoffin rings and amall
picces to push down to form the bottoms,

The rings should be two and a half inches in
dismeter and one and a half inches deep.

a00—Bavarian Cream—O0rdinary.

Thres cupfals of rich mill

One cupfuol of eream thick enough to whip.

Six onnees of sugar—a small enpful.

One ounce of gelatine—npearly a package of the
shred.

Thres whites of egge

Flavoring.

Sot the milk over the firo with the sogar and
gelatine in it, and stir tll the gelatine is all dis-
golved. Do not let it boil,  Strain into a freezer
placed in ice water, and when nearly cold enough
to set add half the cup of cream, beat ten min-

show up when it is cut as raisius do o a cake. | utes, whip the six whites firm, stir thatin and
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beat the eream five minutes more.  Flavor while
beating with lemon, vanilla, almond or otner
axtract, or with marasching.

The cream makes the preparation richer, but
is not indispensalile

Fill the charlotte casea with the Bavarian
cream, and set them in the refrigerator to re-
main till wanted. Then take them out of the
rings and place them on a digh.  Pfile a spoonful
of whipped eream on top of each one.

201 —PFound Froit Calke.

14 onneos of BUEAT.

14 ounces of butter,

11 eggs.

15 onnees of donr.

Mix the above ingredients together the same
as pound cake, then add to it:

2 teaspooniuls of mixed ground spices, mostly
cinnamon and mac =

1 lemon grated and squeezed, or some lamon
axtract.

1 pound of sesdlesa raisins.

1 pound of enrrants,

1 pound of citromn.

Mix the fruit together and dust it well with
flour before stirving it into the batter. The
cakes require from 1 to 135 honra to bale.

MENU HNO XXIX.—BREAKFAST.

202— (abmeal Muosh,

4 enpiuls of water.

tg cupful of oatmeal, large mensure,

1 #mall teaspoonful of salt,

Boil the water, sprinkle in the oatmeal while
stirring with the other hand, aud when it boils up
again put the lid on the snueepan and set it at the
back of the stove or on a brick to simmer with
the steam shut in for three hours, Stir it from
the bottom occasionally.

The large grained ocatmeal is the Leat and the
best liked; the finer oatmenl is ground the poorer
it is and the harder to cook. There arc several
grades sold.  If the large sort of oatmeal is
mashed like riee it will scarcely ever burn,

When mush of any kind has become burned on
tlie bottom, instead of making the whole potful
taste by stirring it up, changeit into another ves-
sel by inverting it withont the interference of a
egpoon.  The upper part will saldom be the worse
for the accident if changed immediately.

serve the mush in individoal deep dighes, and
a bowl set in a plate and a piteher of miik or
cream with ik

203 —Spring Chicken, Maryland Siyle.

Bplit the chickens in twa by entting down the
back and then through the breast; if small
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chickens, the halves are small enough: if larg:,
cut again into quarters. Wash well, and let the
pieces lie awhile i fresh, cold water.

If only one or two chickens, put a spoonfnl of
butter and a spoonful of clear drippings, or the
fat of fried salt pork into a baking pan that
the chickens will just lic in without overlapoing;
make it hot, shake the water from the pieces
of chicken, dip them in four oo  both
gides and lay them in the hot fat
with the skin downwards. Dredge Lberaliy
with fine salt and gosd home-ground
black pepper, that will flavor without making
the chicken look dingy. Shntupina hot oven,
let eook a few minuies, then baste well. When
the upper =ide is brown turn the picces over
and brown the other,

The management that makes chickens done
this way sneh good eating lies in 8o covering the
bottom of the pan with the picces that (hey ars
lightly browned all over before it has quite dried
up all the muoisture that runs from them or be-
gan to burn; the chickens remain mols: and
juiey.

Take out the pieces onto & hot dish ~ Pour off
most of the clear grease from the light brown
flonr and gravy sticking to the bottom of the pan;
putina enp of milk and let it boil np. The
dredging of the chicken anfficiently seasons the
zravy, as the flonr they are dipped in thickens it.

204 —EPoached Exgs.

It is no tronble to poach egms hand=omedy if
two or three rules are obsorvod.

Have a roomy vessel with plenty of water, the
frying-pan shape is good, bot it is not deap
enougl. Have o little salt in  the water. Never
let the water kol furionsly after the ozes are io,
a& that breaks them ; keep it gently simmering at
the side

The eggas break and are wasted because when
firat dropped they go hoavily to the hot bottom
and there stick, o prevent which set the water
in motion by stireing it around with a spoon.
The eggs dropped in and carried around a mo-
ment and the white cooks sufficiently to prevent
adheaion.

Break the egga earefully into little dishea and
drop into the water oneata lime, Take them
oat with a porforated ladle

Serve either well dramned in a small deep dish
and a apeck of butter on top or else laid noatly
on a trimmed alice of battered toast

205 —Fricd Swecl NMotatoes.

Cut sweet potatoes into slips not thicker than a
peneil, and throw them into hot lard in a frying-
pan. They are done when they float in the lard.
Being sweet, thay are apt to get an unpleasantly
dark color if not watched and will fry beat with
the lard only moderately hot
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L6 —Boston Baked Beans, |
Live and learn. . The advertisers of the canned |
beans put forth n statement that seemed absurdly |
brazen-faced to some of us when they said that |

beans put up in  Boston, it was well
known, have A superior flavor 1o
beans put wup anywhere else—as if beans

could be anything more or less than beans wher-
ever they might hail from. However, we Lave
simce seen it stated by another authority that
10,000 barrels of beans per month are cooked in
Boston, which i3 a much larger amount than
New York consumes, and Boston bakers say the
New Yorkers do not soak their beans sufficiently
to make them good. The sdvertisements may
be right, after all, for, as iz well known, seeds
put in sgak tiil the proeess of growth begins
change sfarch to sugar and acquire a sweet taste,
as ia the case of barley when it changes to malt.

Pick over énd wash a pint of beans, and les
them steep in water for twenty-four hours, ut
them into & two-quart earthen jar, fill up with
water ano bake in a brish oven about eight hours,
or all night, to have tuem warm for breakfast.
Two hours befora they are to be taken out put
info the jar a small tablespoonful of molasses,
the same of salt, and a sqnare block of salt pork.
Where there is no brick oven the jar may be set
in & large iron pot containing water, and baked
in that manner in the stove daring the afterocon
and evoning, and made hot again in the morn-

mg.

207 —Boston Brown Breao, Yeast-Ralsed.

At No. Bl we had brown bread made with bak-
ing powder, and that may be made as well with
buttermilk and soda. This is the same thing
made with yeast. The scalding of the meal 18 a
great improvement to the guality over cold mix-
Ing.

1 pound of corn meal—about 3 cupfula

1 pint of boiling water—2 cupfula,

Ly enpfl of black molasses

1 cupful of cold water.

1 cupful of yeast, or a yeast cake in wator

L4 pound of either rye or graham flour.

1y pound of white lour, a heaping pint.

Halt,

Pour the Loiling water over the eornmeal in &
pan aud mix, throw in a teaspoouful of salt, add
thi molasees and cold water, then the yeast and
then the two kinds of flunr.  Line two sheet-iron
brown bread pails with greased paper, put in the
dongh and let rise from one to  two hours, then
bake or gteam for five houra If steamed, bake
the loaves afterward long enough io form &
light crust,

A good sort of bread is made as above with a
ponnd of graham sifted through a common fHour
sieve to remove the coarge brav, and the white
flour cmitted ; or with all rye flounr and no gra-

ham or white, Care should be taken not to scald
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the yoast by adding it to the hot menl before the
cold water. When this kind of bread is sticky
when sliced 1t shows it was made up too wet.
When the loaves come out hollow  or caved in it
ghows too much fermentation.

208 —Fried Apples,

Fried apples with ealé pork is the restanrant
dish, but thera is no partienlar noed of the pork
in ordinary, unless when the fried slices are left
over from making fat for cooking chickens
i lice gomd ripe apples acrosa the core with-
out paring, throwing away only the cnd slices,
and fry five or six slices at a time flat in a large
frying-pan with no more pork fat or butter than
just enough to cover the bottom. When the
slices are brown on one side turn over with a
knife. This is the anly way to have the apples
really mice, thongh, it being too slow for a num
ber of people, they are commonly thrown in
quantitica inte a dripping-pan and done in the
oven, when it depends upon the Juck and careful
draining from prease whether they come ont
gooll  With some kinds of apples it is an ad-
vanfage to dip the elices in flour before frying.
Both methods shonld be tried

Serve the fried slices neatly placed in flat indi-
vidual dishea.

SO0 —Buckwhent Cales.

1 heaping enpful of bnckwheat flour.

2 capfuls of warm water

1f eupful of yeast, or piecc of compressed
yeast dissolved

1 amall teaspoonfull of salt

2 tablespoonful of syrun.

Same of melted lard

Make a sponge or batter over night of the
warm water, yeast and flour. In the morning
add the enriching ingredients; beat up well, and
bake thin cakes on a griddle.

Most people like buckwheat cakes with a little
eornmeal mixed in the batter, Eggs are not
needed except when accidentally the batter fer-
ments too much, when an egg will bind and
maka the cakes casier to bake. Serve with but-
ter and syrup.  Naturalists say that this is the
kind of grub that makes the butterfly.

3 —Cookies— 1 Kich Kindd.

1g pound of sugar.

14 pound of butter,

6 egue.

1 heaping teaspoonful of baking powder.

114 pounds of flour, or encugh to make soft
dough.

Cream the butter and sogar together the sames
as for pound eake.  Beat the cges and mix fhem
in, then the powder, add lemon or cinnamon
flavoring, then flour. Let the dough, afier ik
bas been patted smooth, stand on the table a
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few minntes before rolling it ont, Biftsugarover |
the shest of dough before cutting the |
cakes. Another good kind less rich was given at |
No. 11.

MENU HNO XXX —-LUNCHEON.

301 —Consomane anx Pates d'Italle,

& quarta of rich soup stock.

A shank of veal.

A small Ennckle-bong of boiled ham.

2 or 3 tomatoes.,

2 tablespooninls of alphabet pastes,

Salt and pepper.

Take about 3 quarts of soup stock, a8 com-
monly made by boidicg any kind of fresh meat
bones and fragments, and a small bunch of
vezetables in water, and to give it color and rich-
uess roast & weal shank or other wveal boncs
nicely brown in the owven, basting with a little
butter if convenient to help the coloving,
and  ithen Lil the roasted  weal  in
the stock. Add, for flavoring the ham bone,
tomatoes broken in mweces and perbaps a little
minced onion, if not already in the stock. Put
in also a teaspoonfal of black pepper sod the
same of =alt. When these additions have bheen
cooked in the stock abont an honrstrain it off into
a jar or other deep wessel, take off the grease,
and when the consomme thus made has settled,
pour it through either a broth napkin or jelly
bagz withont the sediment, then set it over the
fire to get hot again.

Boil the Italian pastes gently in water for not
mors than fifteen minutes, drain off and put the
pastes into the eonsomme. For directions for
the super-clarification of consommes and thick-
ening—which is not ordinarily  necessary—see
Noa. 115 1351 and 254

S02—To Carl Celery.

The tops of the stalis of celery are made
to curl ontward for ornsmental purposes
by slitting them with a penknife as closcly
as the fringe s desired to be fine, and the alita
should all end at an even line. Where a large
amount of celary is used every day sat
on the tables in celery glasses. A kind of
rake i3 wuwsed instead of the pen-
knife, made by drivinug a mnumber of
the three-edged sacking nesdles of the smallest
size through a soft prece of cigar box woad, The
celery ends are combed with this and setin
glasses of jce-water to eurl at leisnre.

303 —Lobsier in the Shell.

Keeap the lobster on ice till wanied Crack tho
clams, cut in two lengihwise, then across, and
aerve tho guarters with erisp lettuea or other
green i the dish, and oil and other condiments
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in the casters,

did —Croustades of Chiclken — Or Timlsalos
with Chandiroid of Chicken.

Much the same as to the filling as the
chicken putties Noo 255, but brown saice in-
atead of cream sauce is nsed,

1 punt of chicken eut in dies.

1 pint of brown chicken gravy.

Ly enpful of mushrooms cut in dice seasonings.

Light rolls or mufins (No. 23 ent in ecup
shapes: hollowed out and fried licht brown.

Remove the brown sgin from a roast chicken,
cut the meoat into squares, season with pepper
and with salt, according to the saltuess of the
gravy, mix with the gravy apd let simmer fo-
gether five minutes, - Fill the zheils of fried
bread just as I!ll!_":!." aro to be servad. Garnish
with a sprig of parsley or frinced celery.

To make the chicken gravy—supposing none
from roast chicken or veal on hand—boil the
bones of the chicken in a little sonp stock, brown
aapoonful of fresh butter and the same of flour
togretherin a frying pan, add the chicken liguor
to it, atir well, let boil at the side of the range
and skim, then strain free from  lumpa and mix
the ehicken with it, as above stated. Semd in hof

305 —Kissales of Macaronai.

Thess are little rolls of macaroni with cheess
cooked, made eold, then brended and fried. It
is neceasary to boil the macaroni in full length
aticks that the tubes may be kept clear and open.

% or 10 sticks of macaroni—aboue 4 ounces,

3 onnces of cheese and little buiter and mwilk

1 egg and eracker meal for bresding.

Boll up the sticks of muacarcoi (ponnd paper
length) in o pudding eloth, pin in four or five
places without gquite closing the ends, as the
macaroni will swell and lengthen in cooking,
and beil it in a long vessel, like a drip-
ping-pan, in salted water for twenty-five
minutes, then set it away to get eold
Chop the cheese, add 5 onnce of butter and 2
tablespooninle of milk and melt together in a
frying-pan without letting it boil. Take the
macaroni out of the cloth and dip and roll it in
the melted cheese, It may have to be cut in two
for convenient handling. Afterward roll it in
the arg mixed with o =poonful of water, then in
cracker meal and fry it in hot lard, Cutin 2
inch lengths to serve, Bend in hot May have
a good tomato sance pourcd under or a garnish
of finely grated cheese placed as o border in the
digh.

J06—-Bonaid Turkey.
Singe and pick over a fat young turkey, and

" without otherwise opening it, eut through the

skin along tho whole lengih of the back, and
with the point of a knife go on onftiog the meat
from the bone on both sides until the Lip joints
amnd wing jointa are reached. Chop throngh
thess with the heavy end of o earving krife,




sevaring the lega and wings from the carcass at
the eockets, and continue ecutting close
iog the breast bone, pulling out the back
lipne ns soonm  as it i free and  take-
ing ont the gizzard and entrails, and on
the ridge of the breast bone cnt carvefully and a
little into the bome to avoid cutting the skin
After that bone the legs and wings half way and
chop off the rest. The meat of the legs and
wings is to be tneked into the bedy, which, when
done up, will be a smooth cnshion shape,

Then wash the turkey in cold water and dry it
on o cloth. Spread it ont with the skin side
down on the table and cover with the rorce-
mert of the next recipe: draw the two sides
together, sew with twine, put it into a pud-
ding cloth previously buttered and tie and
pin it securaly. Baoil the turkey in salted broth
or water containing the lLones and any other
trimmings left from the forcoment besides for
from two to three hours, according to size.  Let
it eool in the liguor it is boiled in, then press be-
iween two dishes with a weight on top. take it
out of the eloth, trim, pull ont the twine, wipe
off grease and jelly with a napkin dipped in hot
water, and at last biush over with clear, malted
butter two or thres times and keep it cold. To
be thinly eliced and served cold ornamented with
aspice jelly i the dishes.

for Boned Tarkey
Chialemn,

The quantity of this recipe is sufficient for
one medinm-sized turkey that will slice into
twenty-five indiv.dusl dishes. For a large
chicken the amonntz may be ope-half. Thia
makes about thres pounds of choice meat, in ad-
dition to the turkey.

2 hiens, boiled tender.

6 ounces of fat salt pork.

B ounces of butter.

6 ounces of wlhite bread crumba

draw oEge.

& nard boiled egge.

1 enpful of broth or water.

1 lemon.

Halt and pepper.

Take the dark meat of the fowls, ent it in very
small dice and keap it ssparate. Take off the
white meat, chop fine and then ponnd fo 4 sofk
paste.  Throw in the fat pork minecd, the tea-
spoonful of pepper and salt and the bread
crumbe and mix together, and soften tho butter
and stir in.  Mix the two raw oggs with the eap
of broth and add the juice of the lemon, and
with this mixture moisten the forcomeat. It is
now ready for uss.

Stew over the turkey about half the dark meat
mines, and over that spread half the white
forcemaeat. Cut the yolks of the hard boiled
egus in quarters and scatter some over the layer
of forcemeat, then the rest of the minced dark

307 — Forcomsat and
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| meat, then the remaining forcemeat and egg
yolks. Do up the boned turkey thus filled as
directed in the preceding recipe.

When sliced cold the above shows little dark
gouarea sef in & while meat, all apotted through
with the yvellow ogg yoiks Though lengthy in
directions there is nothing dificult and the dish
is one of the finest posaible,

S08 —Oyster Salad.

3 dozen freah oyaters.

2 heads of celery with part of their green topa,
About half as much tender white cabbage.
The mayonaise salad dressing, No, G5,

| After washing the celery and cabbage throw

| them into boiling =alted water, let boil 5 min-

| utes, pour off the hot water and drain and chop
| them fine. The greon colery leaves acquire an
intenser green in the bniling water -and when
chopped with the rest give a color to the whole.

Drain the liguor from the oysters and boil
and skim it Add an equal quantity of vinegar,
BOINE DrOKen Pepper-corns, pepper-sauce and
salt. FPutin the oysters and keep shaking the
pan whilo they are sealding that they may sot in
romnd and plump ahaps Do not let them boil.
Drain and set them away on a dish to become ice
cold.

When to be served season the chopped ecal-
ery slightly with oil and vimegar. Bpread part
of in a dish or iw individual dishes, place the
oyaters in it side by side and the rest of the
celery on top of them. Smooth the top a little
and ponr mayonawe over just thin enough to
run.

Pickled or apiced oysters anawer well for salad
as above instoad of the frash.

300 —Cheess Curd Pufls.

Sounees of eream curd (product of 1 quart
of rich milk curdled with renneth.

1 pint of milk—14 coffes cupful.

1 ounece of bntter—size of an egg.

2 ounces of fonr—a teacupful.

2 gunees of grated cheese,

43 eggs.

Rome pie paste for the bottoms.

This iz a mixture thatpuffs up, hollow like
eream puffs, and is made into a cooked paste be-
fore baking as follows:

The ened must have been acalded and draived
dry, a8 in malking chesse or smearkase,

BEoil the milk with the batter in it; drop in the
flour all at onee and stir the pasta over the fire
a few minntes.

Put in the curd and the grated cheese and
ponnd the mixtura smooth: then add the egga
ope at a time and beat them in,

You may drop spoonfola of this cheese.fla-
vored mixture into patty pans, lined thinly with
pie pasie, and bake in & =lack oven; or else eut
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ount fats, very thin rolled; pnt a spoonful of the | whipped cream, concerning which sea noxt
mixture in the middle and pinch up the aides | article,

like a three-corpered hat and bake on a biscmit
pan. They will open out in baking. Good to eat
with apple sauce.

J310—0Orange Honey ‘Tartleis.

The rich sweeimeat variously known as orange
paste, honey, or conserve, or fairy butter, is
made as follows:

8 ounced of sugar.

2 large oranges.

£ lemons—juice only.

2 ounces of butter.

& yolks and 1 whole eggs.

Little rose water or extract, if at hand.

Fut the sugar and buiter into a bright. sance-

pan, grate in the yellow rinds (using a tin grate

and scraping off with a fork what adheres), ani
squeeze in the juica of both oranges and
lemons, Stir up and boil, add the eggs and Lot
cook at the side of the range until it looks like
melted cheese. Use cold to fill tartless and
gpread between cakos.

The same kind of vol-su-vent palty cases de-
geribed at Mo 256 are used for filling with aweels,
Cut them ont vound or in diamond shapes, and
cnt & small middle not aumte through., When
the puil pasie are baked take out the middle and
put in a teaspoonful of the orange honey.

11=Charlotte Hoasae.

Make it with white lady-fingera and pure
whipped crean.  Individual size

312-—White Lady~Fingers.

T or 8 whitea of egga—according to size.

fi onneas of powderad sugar—a teacupful

4 punces of flonr—a rounded coffeecupiul.

1 ronnded teaspoonful of cream of tartar.

Lemon extract to flavor

Whip the whites to a perfectly firm froth; it
will tako ten minutes' beating in a cool place.

Have the sugar, lour and cream of tartar all
well mixed together by running through a seiva;
add them and the exiract to the whites and atir
without boating till farly mixed.

Fill the lady-finger eack and tube with the
mixtura (or nsa & paper funnel); press ot fin-
gor shapes on to a sheot of paper; sift powidored
Engar over plentifully; eateh up two corners of
the paper, shake off the lsose suzar, put the
sheat on a baking-pan and bake in a slack oven.
Dampen the paper, under side, with a brush
dipped in water to get the cakes off. This mixt-
nre may alse be baked in molda.

Lina rings, molda or teacups with the lady-
fingers, the edges firat dipped in white of egg
and well pressed toget or, and fill up with

—
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313—About Whipped Cream.

Good thick cream, if cold, can be made firm
enougl by beating with o wire egg whisk to fill
charluties, or even plates lined with & thin sheet
of cake, or to spread over a cream pio Withont
the addition of gelatine or anyvthing else, and
onee 8o whipped to firmness it will not  go down
again as lonyg as itis kept cold—provided, how-
evar, that there ia not much augar mixed with it
A half pint enpfull of geod eream will increase
in volume, when beaten sufficiently, to fill abont
cizit of the amall charlotte cases previousiy
mentioned. A tin whip-churn is a useful article
tor the purpoee, though not essential. It i8 o
tube with a dasher in it, the bottom of the tubo
closed, but perforated with holes. Any tinner
can make them. It is useful when a bowl of
thin cream, slightly aweetened, 18 to be churned
10 & light froth for piling on top of & cake, afloat
in a enatard or as a sort of sance, as well aa or=-
nament to saucera of blape mange and chocolate
CrEATL.

dld4—Bavarian Cream—Best.

But whipped cream as atated in the foregoing
not being capable of earryving much sagar or
flavoring a little gelating has to be added to give
it subatance. Half an ounce to a quart i= suf-
ficient anlesa there is to be an addition of somo
flavoring cordial or frait juice, when an onnce to
a quart will be the 1ule, and four to six ounces
of sugar. No boiling is required, butset the
golatine—a broken np sheet of the opague Kind
is the easiest to work with—in half a eup of
milk or cream o the shelf of the ranga whers it
will gradvally get hot. When it is dissolved
whip the cream in a deep pan set in ice water
and pour in the dissolved gelatine while heating,
The cream can be then put into molds very
slightly oiled, and left to become firm, or used

to fill cases lined with cake for charlottes, like
any othor

F15—About Pull’ Paste.

As whoever teaches eookery labora under a
disadvaniage when frving to instrocs in an
article but little known, we have found the re-
mark several timea repeated in different forms,
“fow koow what really good pastry is, amd
fewer still know bLow to make it." There are
half a dozen puoblic places in  Chicago
where perfect puff paste i8 made every
dav, and half of them exhibit their
warcs 80 that any one may sce what puff pasto
can be when at ite best. It is strictly an article
of lnxury and rather expensive, but not so costly,
because light and large for its weizht, when
made thoroughly good, ms it ia when half
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spotled, in whien atate it i8 & heavy masa
of washed botter amd floar It ia an
article that if rolled out to an ei hilh of

an inch thickness and put into a Lot oven
will vige to about or over an ioch, and be light
and flakey enough almost to blow away. As to
tho necessity lor such an article we are not
gpeaking; the mere fact of its being only a lux-
ury makes its appesrance 2o rare.  But it is cer-
tainly a very gratifying accomplisbment to be
ablea to make it at will: and then, beaides, the
one who makes the finest paff paste perfectly
from the simple force of habit is sure 1o maks
the ordinary | ie pa=te, only half as rich, mueh
bettor than the average, through the observanca
of the same simple rulés in both cases,

We gave the plain and simple formula, such as
moat pastry cooks follow, at No. 56, andl Lave
referred to it since, but have now to meuiion the
pomnts, often of more consequence than the
repipe itself, which a vecipe does not tall.  There
arg other ways of doing the same thing. The
standing rale is o ponnd of butter toa poand of
flour and ice-water enough to wet the flour into
aoft dongh,

You may mix the fAour and water togpether
with nothing else whatever in them, roll out to a
sheet and place all the butier at once in the mid-
die. Cover up with the edgeas of the paste and
go on rolling out and folding up till 18 has been
rolled and folded six times, when it is ready for
use. Or, a little of the butter may be rubbed
into the flour as shortening, and all the rest put
in the middle and rolled five times,  Ounr rule at
No. 53 amounts to this, without weighing in-
gredients,

Pouar a ceup of ico-water into yonr flonr, mix
with two fingers, and take the piece of doogh
very soft and patit smooth on the table
out about half an inch thick. Put lumps of
butter size of guinea eggs all over the sheot at
the width of twif fingers apart, dredge a little
flour, preas the lnmps down to keap their place,
fold over the paste iu three, roll out as before
and place lumps of butter the samoe way again.
Fold up in thres and roli out either five or six
times. At five times the flakss after baking will
be the more distinet, at six times the shorter and
hetter eating.

Bnt ihe little points that affect snccess are
theso :

If the paste be kneaded or mixed up hard with
toa much flour it will not roll out easily, bot
spring back; then if the butter pe soft it will be
gqueczed ount at the ends and there will be no
puff pasta, The layers of dongh and layers of
putter must keep their places and roll ont at
even pace; thatis why it must be made of cold
materials, and either be mads in a cold place or
bo made a0 anickiy on the kifchen table thatat
has not time to potwarm enongh to soften the
bntter bofore it is finished.

Apamn, whoen the dough is soft and the butter
in hard Inmps thess cut through aml destroy the

Loll it |

e

e

flakes, and thereis no puff paste When the
butier is not already pliable so that it will roll
into sheots easily 1t shonld be made so, not by
making warm but by pounding with a paddle or
potato masher in & wooden bowl

Those are the partienlar points.  Bome add an
egy to the flonr-and-water naste, but it is doubt-
ful if 1t does auy good.  No such thing as baking
powder is ever needed or should be used for
pufl pasto,

Itis an improvement when thereis a good
refrigerator at band to place the half finished
puff paste in it on a dish and do the other threa
rollings after it has stood there half an hoar and
become cold all through; alse to keep the fin-,
ianad paate in thoe refrigerator till the moment
that it is to be finally rolled out and baked

Lard of agomd, firm, tenacionssort, or part
lard and part butter can be wsed and will mak -
nearly as good puff pasie as butter alone—a little
salt being added—but soft and oily lard will not do.

316—-About Aspic or Savory Jelly.

Tha eooka have never invented anyvihing
elae an gond for ormamenting eold dishes and
making common articles look uncommon a3 this,
Thoss who delight in colors and bright objacta
like to test its capacity for making the table shine,
But it should always be preserved in ite original
condition of sromething good 1o eat, and not de-
teriorated into o wasteful matter of decoration
only. For the real savory jelly is the jelly formed
by boiling meat down till the liquor will set
when eold, the jelly, for example, of head
cheesa, or of boiled chickens when the liguor
has nearly all boled away, and if it is the inten-
tion to make jolly of such liguor an extra calf'a
foot or pig’s foot or two will be thrown io at the
beginning of the boiling and make the liguor
stronger, Thia being the jelly in the rough
state—scasoned as soup would be to make it taste
good and relishing—in order to change its ape=
posrance from doll gray into an article of
asparkling transparency it i8 necossary to clarify
it by boiling white of eges and lemon juiee in it
snd atraining it throngh a flannel jeily bag,

The above is the explanation of what is aimed
at and is to show that the making of savory jelly
i not an apatru=e and foreign affair, bnt anyons
who takes pleasure im such things finding at
hand soms meat liguor that hias ect in jelly firm
enough to cut with a knife can clarify it and
use it to st off a lnncheon or snpper tablein a
wav that is by no mea 8 eommim.

The uses of apica jelly will be unnderstood
from thess instanees A dish of aliced chicken
or turkey or veal or eorned beef, the alices all
boing eut to some particular shape and size,
may have melted jolly poured over, jost enongh
to cover, and some leaves of parsley or cress
dropped here and there on the white meat
When cold and set the slices in jelly are oot out
and placed on other dishes to serva.

Diahes of aliced chicken or boned torkoy are
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decorated aronnd the edges and on top of the
meat with shapes of the jelly colored in two or
three tints, cut oat with something, perhaps a
fancy cako cutter, or with a knife in diamonds
and trinngles. The jolly for this purpese is mado
cold in shallow plaiters

Jelly molds are filled partly with thin slices of
meat kept apart by ent or chopped hard-boiled
eges strewn over each layer, with lemon elices
and pareley or celory pnt in for ornament, and
the whole cemented together by melted jelly
pourad in.  The veal or chicken or tonzne or
cornzd beef loaf, as the above is called, can be
turned out of the mold when cold and the dish
ornamente:l at pleasure.

Solid articles like the boned turkey, No. 306,
can bo incased in jelly by first coating a wold or
jar (zet in ice water) with jelly, somethin: like
lemon slices being s=t in the bottom to keep the
turkey from displacing the coating, putting in
the cold turkey and then filling around and over
it with jelly nearly cold.

r—

317—-To Make Aspic Jelly.

To each quart of meat jellv, or chicken ligunor
that is boiloed down so that it can bo ent with a
Enife, when qguite cold, allow:

2 whites of eggs and the clean shells,

1 lemon—all the juice and small pieee of
thin-shaved pool,

3 cloves, bit of eslery or parsley.

Salt and white pepper to season.

Take every particle of grease off the meat
jelly while it is cold, and wipe off the top beside
with a cloth, then melt it apd pour it through

a fine strainer. Mix the above ingredi-
ents with it beating the whites firat
with a third of a cupful of cold water. Dail it

gently for fifteen minutes or more, taking the
precantion to set it at firet at the side or back of
the range to heat genily, as it is liable to burn on
the bottom. When the white of egg in it is thor-
pughly cooked and looks liie gray card or meat
in the jelly atrain through a jelly-bag, and re-
peat the pouring through three or four times,

But when there isno meat jelly already formed
make gome by dissolving an onnee of shest gela-
tine in & quart of good sonp stock, Beason it
micely, let it get quite cold to ramove the greass,
then melt and elarify it as above,

Make different tinte by adding burnt sngar dis-
golved in boiling water for amber and brown,
and cochineal or beet juice for pink and red

Extra fine jellv, mors brilliant than is ever
geen in the restaurant windows, is made by put-
ting it through the clarifying process twice,
allowing & little in the measure for the inavitable
loes of quantity o the repeated boiling and filver-
ing; aml o correspondingly enhanced flavor is
obtained by adding o proportion of shercy.

MENU NO XXXI-DINNER.

318—Bean Soup—Fiain.

This is designated plain because tho beans are
added whole, like any other vegetable, and thers
is another way with the beans mashed to make s
plres.

4 quarts of soup stock.

Ls cupful or more of mineed vegetablos,

1i5 enpliuls of cooked navy boans.

A smail pisce of lean ham or a konckle bone.

Balt and popper, thickening, parsley,

The stock may be made by boiling a shank of
beef and any other coarse picces in a gallon of
water till the meat all slips off the bones, then
strein off the remaining hgquor.  The ham or
ham bone is one of the pood flavoring materials
for soup, but of conrae ean be done without
Cat np the uenal sonp bunch of vegetables smail,
with care to have alarge proportion of onion,
and put them into tha strained stock, and the
beans previously cooked in a separate vessel
After boiling a half bour. add a spoonful of flour
mixed up with water, pepper and salt, and a
sprinkling of chopped parsiey.

F319-Tepns for Soup.

Pick over the beans and wash them  DBetler
soaked in water owveraizht, if remembered in
time, but will do without. Poton a small eup-
ful to boil in more than twice as muoch water and
alump of baking soda a5 bigas & peaand boil for
two hours, Pour off the water, fill up with eold
water instead, and when the beans boil up agamn
they will ba done and ready for the soup or to
eat 08 o vezetable

Overanxions people can meke oven boeans
burn on the bottom by repeatedly stirring them.
It 13 beat to let all such thinzs alone and mot
make them mushy by bruising with a spoon
Hominy, rice, pie fruits, and a score of articles
of the same character come uonder this rule.

F20—Salt Whitefish—Eze Sanecs,

Put tho whitefish to soak in fresh cold water
early in the morning and changze the water twice,
This fish becomes soft and hard to manage if
kept in water too long. Skin it, eat in suitable
pieces, put onin & frying-pan or fish-kettle with
eald water to eower. When it boals it 18 done
Make butter saunce withount salt, and chop a
hard-boiled egg and mix in,

321 —Veal and Oyster e

1 ponnd of flank or neck of veal,

1 green cnion, or onion and parsley.

1 or 2 onnces of salt pork.

1 cupful of small oysters

Lg caplul of milk.

Pepper, salt, thickening.

Common pio erust to cover, ;

The veal may be any piece that is not enitable
to roast or fry. Cut it small pieces and stew
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it an hour, or {ill tender, in just watar enongh to
cover it. Chon the onion with a little of the
green and put it o, the pork also eat
up, salt and pepper and at last & sooonful of
thickeniog and the milk Take it from tho fire
and torn it into 2 shallow pan that will bold 11¢
or 2 quaris. Then scatter the oystera and their
liguor over the top, sprinkle a little more pepper
and o dnst of flonr from the dredger, and eover
with a crust. Bake aliont half an hour. The
crin=t may be made by rubbing o small cupful of
mineed suet with o beaping cupfal of flour and
a pinch of =alt, and mixing with lukewarm
water, or with lard and flonr in aboat the same
mensures, mixed up very eold

J22 —Coarse Hominy.

Is geldom cooked as much a8 it ooght to be
and should be put in water overnight to soften.
Wash it free from the flour, wineh is the part
that burps on the bottom, and put it on to cook
with four times as much water carly in the
morning.  Keep it slowly boiling without ever
puiting a apoon in it till nearly dinner time. It
should either be in a stove pot with feet to raise
it from the fire or beset on o couple of bricks.
Hoagon with salt and stir np.  If i3 better with
butter and milk added indefinitely.

B33 —Tandinn I'ulrldmu-ll..'lmun.

A rich pudding of this kind was given at No.
#41. The following, thongh cheaper, 13 among
tha best:

2 heaping enpfuls of cornmeal muah.

2 heaping tablespoonfula of mincad snotk

Cuarter cuplul of black molasses.

14 teaspooniul of ground gioger.

= BEEa.

Mix all together gradually, so as to break all
the lumps 1o the mush ; bake about hall an hoar.

A small enpful of cornmeal. boiled in 3 cupfuls
of water or milk with salt will make the mush.

$24 —Golden Sauce for Poddings.

15 enpful of sugar.

1 small tablespoonful of corn starch.

I enpful of water.

1 onnes of batier.

Yolk of cgg.

Ly & nutmog.

Break the nutmeg in piecea amd putitin the
water. Mix starch and sogar together dry and
atir them in and let thicken, then beat in the buot-
ter and egp volk just mixed and beaten with
some of the saneca, Take it from the fire bafora
the volk haa time to enedle in 1f.  Strain for nsa,

GEd-Sgquash Pie—Cheap.

I large cupful of dry mashed squash.
1 or 2 tablespoonfula of sugar

Butter size of a ghinca egz, melted.

1 ezg.

1q cupfol of milk.

Little ground cinnamon to flavor.

Line two pie.-paus with common paste and di-
vide the mixitnres into them,

F26—Fumpkin Butter—Fine (uality.

2 pounds or pints of dry mashed pumpkin.

1 pound of sugar.

4 puneces of hutter,

Flavoring either of shaved lemon rind, cloves,
nutmeg or race ginger,

The pumpkin must be dry, sither baked or
steamed. Mashi it through a strainer, wix the
angar and bntter with it and the piece of ginger
bruised, or thin shaved lemon rind; let simmer
at the side or sat upon bricks on the stove for
pe.rlmpﬂ an honr. It becomes thick and semi-
trap=narent; can be kept in jars in a dark place
Good for the same u=es as frait jellies and mar-
malades.

MENU NO. XXXIL—-TEA.

32 —Chicken or Turkey Saussige.

Take the skin off a large fowl by first entting
down the back and eutting around the jointe to
the skin as nearly whole as poesible

Cat all the meat of the fowl from the carcass
without bone or gristle, chop it raw, like sausage
meat, and then pound it with a masher in

the chopping bowl Weizh it, and take
half a8 mueh fat bacon, chop and
pound it likewisa. Mix the two pastes

togother, scason like sansage-meat with pepper,
sage and salt.  Hollup in the skin of the fowl
and then in a napkin, and boil the sansage insea-
soned broth, with the bones of the fowl in it, for
an hour. When done pat it on o dish to cool in
the napkin it was boiled in, and another dish or
other weight on top to give it an even shape.
Alire cold and ornament with jelly and parsley.

A28 - Grape Sweet Pickles.

5 pounds of grapes.

2 pounds of light brown sugar.

1 quart of vinegar.

1 tablespoonful of whole spices—cloves, al-
spico, and mace.

The solid, dry, white grapes of Califorma will
do to make into sweet pickles at any time; the
jneier kinds must be taken before they Locome
too ripe.

Bail the vinogar and sugar together gently for
ten minutes. Put in the grapes, and let simmer
in the syrup half an hour. Pouor all into a
eolander set in a pan, put the grapes into & jar,
and the syrup back on the fire, with the spicos
tied up in o picee of muslin in it; boil ten min-
utea and pour over the grapes in the jar

As with vinegar pickles, Nos. 112 and 113,
after atanding a day or two the pickls must be
draived from the grapes, boiled and pour d hot
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over them again. Tie down, keep in a cold
place.

A20—Chipped Beef in Crenm.

1 large cupful of shaved dried beef.

1 cupful of water,

1 cupfuol of milk.

Butter size of a walnut,

I tablespoonful of flour.

Chip the dried beaf either with a sharp knife
or & plane and boil it a short time in the enpof
water and then add most of the milk and the
butter. Wat the flour with the remaining milk
and stir it in to thicken,

F30- Butter Rolls or Tea Cakes,

14 pound of light bread dough—-a large
cupful

% teaspooniuls of sugar.

1 ounce of butter—size of an egg.

Yolk of an egg.

14 cupiul of milk or cream.

1 cupful of flour to work in.

When doungh has been made for plain bread
take out the cupful four hours before the meal-
time and mix in all the above ingredients except
a gmall part of the flour, which will be left over
for dusting.  Let rise two hours,

Then knead the dough on the table by pressing
it out with the kouckles, doubling over, closing
the edges and prossing out again, and so eontin-
ning for several minutes, till the doogh is worked
full of air bubbles and light and ailky looking.

Make out the dough into round balls and when
all ara molded roll them oat flat. Brush one
with melted butter, place another on top, press
in the middle and place in & baking pan. Brush
over the tops with o very little clear melted but
ter, Rigo an hour; bake fifteen or twenty min-
utes Butter inside and cut in gquarters,

dil—-aApple Jelly.

4 ponnds or quarta of apples parad and in
glices,

1 gmart of water,

12 cloves

% pounds of sugar.

Usa ripe, mollow apples, such 2sdissolvein the
water after a few mioutes cookiag. Hawve the
water ready boiling in a brass kettleor bright pan
and throw in the cloves and apples.  Let simmer
till the apples are dissolved.  Pour the contenta
of the kettle into & flannel jelly bag, and the
liquor that runs throngh first pour in a jain and
let all drip dry without pressing. Measure tae
clear juice back into the same kettle, boil up,
and then put in fen ounces of white sugar for
every pint (two cupfuls), Simmer together for
about balf an hour. TUse cold. Keep in jars or
glasees tied down with paper.

322 _White Butter Sponge Cale.

Easy, cheap and useful kind.

8 onnoes of white sugar

10 whites of eggs—or 9 ounces,

4 punees of melted butter—a teacupful

15 cupfol of milk.

12 punees of flour—3 large cups.

1 teaspoonful of baking puwdur.

Beat the sngar and white of eggs together a
minute or two, add the butter, the milk, the
powder and flonr.  Eeat up well. Spread thinly
on & baking pan, greased and floured previously,
and bake about ten minutes. Good also for jelly
roll. Does to make when the white of ezpe 18
left over from other cooking that has used up
the yolka .

MENU XXXIIL-GENTLEMEN'S SUFPER.

S33=Broiled Kidneys.

Sheep’s kidoeys are the best for broiling:
calves’ are the next best. Procure them, if you
cab, with the suet siill npon them. Slice them
throneh the fat. then pare off enough of it just
to leave a border around tho slices of kidney.
Pepper and salt them, and broil in the hinged
wire broiler over clear coals. They shounld be
fairly done through and no more, and =hould be
turmed over only once, that the gravy may col-
leet on the top.

Disi the reiled hidneys on broad, thin slices
of broiled potatoes, buttered, and drop o small
pigce of butter on the top of each slice.

334 —Eroiled Potatoes.,

Pare the largest potatoes and cuot them in
glicea abont an eighilh of an inch thick. Touch
them witl the butter brush, and broil over clear
coals at a good height above the fire, Try with
afork to know when done.  Ddip in butter and
sprinkle with fine ealt. Sorve with kidoneys,
‘chops, steaks, ete

F35—EBroiled Mutton Chops.

Cut the chiops from the rack for cholce. The
rack 15 the name for all the ribs when they have
been shortened by faking off the breast and the
shonlder has been removed. The next bostis
the loin, continuiug from the ribs and trimmed
to the same length.  Having divided the ribs into
chops take off the piece of backbone, cut away
an ingh of the thin meat at the rib end and
gerape the bono clean.  Flatten the chop slightly
with a tap of the cleaver. Lay the chops on a
plate and touch both sides with the batter brual.
Bro.l over clear coa.s about five minutes, turning
over only once,

Put a tablespoonful of butter into a tin pan,
together with as much water and & pingh of salt
and pepper. Shake together and when the
chops are done let them lia in the pan and form
their own gravy until the other articles for the

-
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supper are réady, then dish the chops slanding
almost on ond in the dish, with thin, triangular
pioces of toast between, and pour the buotter
gravy from the pan avonnd then.

——

330 =Prawns in Butter, or @ la Aaitre ' Hotel.

Emptya can of Barataria shrimps (which in
reality ave prawns) into & frying pan and put n
a plece of fresh butter. Shake about over the
fire till they are hot through, but they are not (o
fry or begin to brown. Spriokie a small table-
spoonful of mineed parsley over them and a
pinch of white pepper or cayenne, Dish the
shrimps piled in the center of a hot flat platter
with whateve butter may remain in the pan
pourad around, and eut a lemon in quarters and
place around the edge.

$3T--French Peas In Sance.

Pour the lignor away from a can of Fremch
pons and sot them on the stove-hearth to get
warm. Boil half & tap of milk in a small sanee-
pan with a teaspoonful of butter and half a tea-
spoonful of salt.  Mix a teaspoonful of flour in a
cop with cold milk and use it to thicken the other.
When this cream sanee has boiled & minute try it
to ses whether it is scorched, and, if not, put the
peas into it and let them become thoroughly hot.
[¥ish them a3 a vegetable to go with ihe fore-
golng mo or in seollops or deep dishea or
a turcen,

338—Sweet Omaelet with Jelly.

For individnal omelets break for ench dish two
eges and put into the bowl with them about two
tablespoonfuls of cream. Beat to mix, but not
make it too lght. Puta tablespoonful of the elear
part of melted butter into the frying pan, ponr
in the omelet without waiting for the butter to
get hot and discolored, let cook graduoally,
shaking it frequently to the further side of the
pan until the thin edge, forced npward, falls over
it the middlee  When it is nicely browned and
tho upper side just set, put currant jelly, or
other fruit jelly, in a long line in the middle that
is made hollow for the purpose in the side of the
pan. Roll over so as to shut in the jelly, slide it
smooth side up ontoa hot dish, Dredge pow-
pered sugar on top and mark it with erossbars
by touching the sugar with a hot wire,

3309—"NMaids of Honor.™
However carefully we may try to set down the
quantity of any given article that should ba pro-
vided for the entertainment of abouthalf a dozen
people, it must be owned that an impossibility
arisea when it isrequired to say how many Maids

of Honor a party of gentlemen ought to devour |
at one sitting, if, indead, they ought to be allowed |

to have any. Buot as Maids of Hopor have be-
come &0 nncommon attheas entertainments, per-
hapaalittle explanation had better be made,

Weo have among onr ¢ellected facts and scraps

a littla menu of one of Washington's dinners, not
a state affair, but small and reberche, where
perhaps Genersl Washington sat at the head of
tha tablo and Lady Martha did the honors at tha
other end. There is green goose as the piece de
resistance, olives are et out among other things,
and i two places, both on the right hand and on
the left—oot of the table, bonktin the menn—ara
Maids of Honor. We never serve Maids of
Honor for dinner or supper in any hotel or res-
tanrant nowadays, buf—

Well, we have another menn of one of Ben-
jamin Franklin's dinnera that is almost a fae-
aimile of the other, but has roast forequarter of
lamb in place of the green goose, and in the
places occupied by the Maids of Honor in that
we find dishea of cheesgcakes in this, Now, per-
haps, some reader will remember that cheese-
cakes, than which thera i3 nothing @ the
pastry department better, used to be ewvar
s0 long ago grest favorites with those who

gave enterfainments to & fow friends,
and among the varieties of little farta
that bore the mname one kind was

called Maids of Honor, None of ua can tell why.

The oniy pecalinrity that made these cheesg-
cakes different from the common seems fo be in
the use of the lightest puff-paste to line the
patiy-pans with instead of a plain and unaspir-
ing short paszte, making a frilled-edged and be-
ruffled articls of much more frivelons apoear-
ance than the steady everyday sort of cheese-
cake. The following preparation does for the
filling of both kinds, those made with fine puff-
paste and those with common short, or with
aweot tart paste.

340 -Chevsecalkos.

Procure & calf’s rennet, suck as the cheess-
makers use, from the butcher, puta pioce the
gizo of two fingers into a vial, fill up with water.
When it has stood & few hoara strain the rennot-
water into a pan of new milk, and stir to mix.
In two or thres hours the milk will torn to curds
and whey, Set the pan over a slow fire to get
hot withont scorching at bottom, and withont
ptirring. When at the boiling point pour tho
curd into & napkin set in a strainer, tie and hang
up to drip dry. This eurd ia gosd for a number
of excellent arlicles, For checsecakes take:

12 ouncea of enrd—product of 4 quarts milk.

4 punces of sugar—=Ls teacupful
Jounces of butter—same measure.
4 yolks of eggs.

Lemon rind grated, or lemon extract

Grated nutmeg.

Pinch of salt.

Itub the ecurd, as taken from the draining
eloth, throngh a flonr sieve, mash it smooth, add
the other ingredients and pound them all to-
pother.  Line patty-pans with paste, nearly fill
with the mixture, buke about fifteen minutes,
The card mixtore, though seemingly too firm at
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firat, melts and puffs wp in the oven. Dredge
powdered sugar over the tops when done.

As snbstitutes for renmet cuard, which ia as
swect a3 pounded almonds, the curd of sour milk
and the cird of a custard that is gpoiled through
letting it boil, ean be used if prepared by scald-
ing and draining in the same way, but will not be
quite so good, L

MENU NO. XXXIV-_BREEAKFAST.

341 —Melon Salad.

Pare the rind from half & musk melon; cut the
melon slices to sizes like slicod eneumbers ; place
in a bowl; dredge with saltand pepper and shake
about with 3 or 4 tablespoonsful of olive oil
When that ia well distributed aprinkle with vine-
gar, a apoonfal at a time, enongh to flavor and
moigten withoutr leaving any residue in the bot-
tom of the bowl. Serve heaped in the middle of
a flat platter and garnish with green.  Takes the
place of fruit at the beginning of breakfast.

S42—Fried Oystors—Single Breaded.

Dry the oystera by pressing with a napking
drop them into beaten egr, in which isa little
salt, and ont of thatinto cracker meal. Give
them a good coating by presaing with care, not to
rub or leave a bare place for the grease to got in.
Dirop them singly into a frying-pan of hot lard.
IFry brown in 2 or 3 minntes.  Dish neatly in the
middle of a hot platter, with a quartered lemon
oand spriga of parslay.

343 —Fried Oysters—Donble Breaded.

Out of their own liguor into eracker meal,
coat wull, dip in beaten ege and then in cracker
meal again. Fry fonr or five minutes, Ovsters
look twice as large as they really ave when
double breaded.

Yarious fancies are made known by different
people in regard to fried oysters, the commonest
being a preference for corn meal to dip them in
instead of cracker meal, Fried owvaters never
look very well done that way and are only served
ex when so ordered. A hotelkeeper of con-
giderable traveling experience used tosay the
best ha ever ate were breaded with white of egg
and cracker menl and patted down flag, then
served scb on edoe with very emall and thio
picces of buttered toast between, like so many
lamb chops set up in a dish,

d4d—Corn Bread —Good Common,

1 cupful of white corn meal

1 large cooking-spoonful of malted lard.

1 enpfal of boiling water.

1 amall enpful of cold water or milk.

1 egg:  Littie salt.

1 teaspoonful of paking powder.

which ia the most essential thing in making firat-
rabe corn bréad—then add the other ingredients,
the powder last, end beat up thoroughly. Make
baking pan hot in the oven without greasing it
When the batter is poured into a pan hissing hot
it never sticks, and there will be no discoloration
of burnt greasa, 1t should be over an inch deep
inthe pan and bake about balf an hour. The
top erust should be baked quickly that the bread
may rise with a smooth top, not cracked open.

Really good corn bread makers are about as
soarca as are the makers of fine puff-paste. Foew
geem to know how good corn bread can be, and
how quickly skiliful hands can make the paop:e
leave all other Kinds of bread and prefer this

Buttermilk and soda can be used instead of
the cold milk and powder.

J3d5=Liver anid salt Pork, with Gravy.

Cut threo alices of salt or pickled pork, then
divide them, making six pioees, and fry them on
both sides. Take out the pork and fry six slices
of liver in the fat, and pepper it well winle cook-
ing. When done on both sides take out the liver
and make gravy inthe pan by puatting in o table-
spoonful of flonr and stirring it aboat over the
fire nntil 1t 18 well mixed with the fat and gravy,
tien pour in a cup of water, and let boil wp.
Strain this sauce over the liver and pork in the
digh. If not salt enough from the pork, sad
should be added.

3d6—Hominy Grits, Fine Homing or Samj.

Bxperimenta tried for the purpose with this
troublesome article have proved that if it is
washed free from the flour that is in it, put into
water that is already boiling, and Keptin motion
till 1t buils again, it may then be eit w simmer
with the lid on for tis necessary two hours with.
out danger of burning; and also that it doea as
well and cooks as quickly without previons soak-
ing in waler as with it Use three cuptuls of
water to one of hominy, and add milk and salt
when it boils dry. There are soch things as
double kettles for boiling these mealy articles of
diet in, bot faw cave to provide them.

Hominy grifs cooked as above, and perhaps
with o little butt ¢ stirred in, is served sither as
mush with mik, or as a vegetable, with a dish
of liver and salt pork,

347 —Baked Bananns.

Peel a dozen bananas and  split them in halves
lengthwise. Lay these stripa in close urder 1 a
baking pan, strew sugar over, and some bits of
fresh butter, and grave alittle nutmeg.  Bake in
s moderate oven abont 30 minntes, They should
coma ont glazed, and if not syrup enongh in
the pan, a little should be mixed in a cup to basts
them with., Serve as alast course with cako and

Seald most of the meal with the boiling water— | milk.
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345 - Leg ot Beefl Soup.

10 pounds of shin of boeosf.

4 quarts of water.

1 medinm oniom.

1 ounee of butter,

A bunch of soup vegetables

1 tomato or S0me catann.

Salt, pepper, cloves, flour.

Break the marrow bone and eut the meat in
pieces, simmer them in the gallon of wate: fill
itis rednced to two guarta, Skim when it first
poils, and then throw in six cloves, When the
meat is gquite done tender strain off the liguor
into another sancepan and set it to boil again.
Cut the omon across and acrosainto little squares,
and fry it in the butter in & frying-pan, but only
ullit is yellow and not burnt; then put in a ta-
blespoonful of flonr and stir it up with the butter
and onion and set the pan in the oven for a min-
ute or two to brown it for thickening,

Cut the somp bumch vegetables into little
aquaras, and throw them into the boiling broth.
Chop some of the lean meast, about ecnongh to fill
a teacnp, and put thatin and then the browned
flour and onion out of the frying-pan.  Let boil
gently for about half an hour. Season with
pepper and salt to faste and add at laast either a
chopped tomate, a spoonful of catsnp, or a goar-
ter of & lemon cut small.

BdO—Oyater Pies,

The individual oyster picg8 of this sort
at the restaurants are made of About the
sige of a common esaucer and ontain a
dozen or more of small oyeters. They
can be made smaller, of course, o suit other lo-
calities and also larger to admit of division. Lax
& very thin crust of common pie pasteon the
plate, putin the oysters and their liguor, dredge
with salt and pepper, drop in a piece of fresh
butter, cover with a thin top crost and bake
quickly in a brisk oven, Serve the pie in a soup
plate and pour a little thin oyster sance or milk
atew liguor around if,

ah0—=Foratoes Baked in Milk.

Or Duteh baked potatoes. The excellence of
potatoes cooked this way iz dependent upon
slow baking to evaporate the milk withont burn-
ing it. Cut enough potatoes in thick slices to
half fill a two-guart pan or dish. Dropin butter
the size of an ezg, in little bits, a teaspoonful of
galt and a tablespoonful of chopped parsiey,
then fill up the nan with milk and bake for two
Lhounrs. The milk remaining in the pan should
by that time be as thick a8 cream, ana the dish
should be light brown on top.

351 - Corned Heef in Jelly.
Take some streaked pieces of cormed beef,
gither thin flank or brizket with the bones re-
moved, wash in eold water, then roll up to about
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the thickness of a wriat, and t o lightly with sev-
eral turus of twine Boill the beef gently for
at least threa hours, then sct it away to get cold,
Shee the rolls, lay the slices on a large platter,
and pour clear aspie jelly (Mo, 315), just enough
to cover them. The jel.y sbould be only just
warmed sufficiently to run, asif hot it will meit
the fat and make a vad appearance, Whenagain
cold and set cut out the slices with the jelly coat-
img them, place on another platter, and ornament
with paraley, cress, cooked beats, or shred pepper
POag,

352—Tomatoes in Mayonaise.

Select smooth apple tomatoes, pare them,
withont sealding, with a sharp knife, ent sach
one in thres or four slices, but leave them in
place, the tomatoes appearing whole in the dish.
Keep cold till wanted, then aerve with a spoonful
of mayonaise dressing (Moo 68) on top of each
tomato, and a border of shred lsttuce, cresa or
other salad green around the dish.

353—Apple Sonfile.

On acconnt of the scareity of culinary terma,
the word sonffle has to stand for a preat number
of light articles that may have very little resem-
blanee to each other. This consists of a border
of dry stowed apple raised in a iarge dish or an
jice cream sancer, as the case may be, the hollow
middle filled with boilad enstard and whipped
white of egg and sugar, like the frosting on
lemon pies, piled on top. It need not be baked,
but the top may be browned by bolding a red hot
ghovel over it or on the ahelf in the oven. Serve
eold.

254 —Walor Gingerbread.

1 eupful of butter.

2 enpfula of light-brown sugar.

1 enpiul of milk,

4 cupiuls of flour.

1 teaspoontul of gronnd ginger.

Warm the butter and sngar slightly and rub
them together to a cream.  Add the milk, gin-
ger and flonr. It makes a paste like very thick
cream. Sproada thin coating of butter on the
haking pavs, let it got quite ecold and Bet,
then spread the paste on it no thicker than a visit
ing card, barely covering the pan from sight
Bakein a slack oven, and when done cut the
sheets immediately into the shape and asize of
ecommon cards, This is also known as eachre
gingerbread, 8 served in packs and eaten be-
tween galmdos.

MENU Nﬂ". HEAXVI-DINNER.

A556—Pure Soups.

A puree is a pulp of meat, vegetables or
fruit pressed throngh o seive, Mashed potato
iz o puvee of potatoes, technieally. A number
of soups are made by thickening them to the
consistency of gravy with thes=e smooth pastes,
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auch as purea of chicken, rabbit, ete., and paree
of turnips, peas and beans

As theas soups are imperfect when the pure-
ginks in them like a sedimen® in the plates, leave
ing the hquor thin and clear, 2 nnmber of pre-
cantions and expedients are generally attached
to the directions for making them, to the extent
of causing them to appear very formidable and
diffienit, as, for instance, it is said the soup
must never Doil after the pures i3
added, but be constantly astirred. In regard to
the present example, only two little points nesd
be made, and nothing is easier than to produce
this favorite soup in perfoction:

Bo sura ihat the beans are cooked porfectly, to
a atate of mushiness, before they are masbed,
and use, beside, a very litfle flour thicken-
ing im the soup. The bean purse will
then never sink as long as the sounp iz kept hot
whether it boils or not.  The same hints apply to
all vegetable purees.

3536—Puree of Bean Soup with Crosts.

The special seasonings that make this soup
good are mustard, butter and minced red pep-
per, to ba added at last. A little of the liquor
from the boiling corned beef or a knuckle bone
of ham will improve the flavor.

2 quarta of soup stock,

1 eupful of na+vv beans,

1 tablespoonful of mineed onion.

Butter size of an egg (optional).

1 teaspoonful of made mustard,

Parsley, salt, little minced red popper.

Make the sonp stock by boiling almost any
kind of meat and marrew bones ina gallon of
water, with the nsual sonp bunch of various
vegotables in it, untill the liguor is reduced nearly
one-half. Then strain it and skim off the fat,

Boil the beans as directed at No. 319, with the
pinch of aoda to heip dissolve them, and when
perfectly soft mash them throngh & =eive or
gravy strainer. Have tie stock boiling; pour it
to the puree gradoally and stir  to
mix. Throw in the minced onion. Set
om the side of the range or on bricks on the
stove top, and let simmer 15 or 20 minutes, Sea-
gon as already indicated. Add a spoonful of
thickening along  with the mustard, Sprinkle
parsley over the surface. Berve with crusts,

AGT—Conde Crusts for Soup.

1t is & common fanlt to make these large and
nneightly. When, in addition, they are burned
in the oven, they spoil any soup, however well
made,

Bhave away the dark crust from eold rolls or
slices of bread ; cut the bread in neat, diceshapes
of even size, and toast it in a pan in the oven to
& light brown color all over. Pour from asix to
twalve in each soup plate before the soup. It is
better nof to add these crnsts to the soup in the
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poi, aa they dissolve and give it a bad appear-
ance.

S8 —Eoilvd Codlish, with (dyster Smuee.

Boil in plain salted water generaliy about half
an hour, or until the meat of the fish will leave
the back bone. Serve with white oyster sanece.

S0 WWhite Oyster Sauee—Cormammos

1 enpful of stock, or liquor from boiling fish.

2 dozen oyaters and their liguor.

Butter, size of an ogg.

1 tableapoonful of flour.

Hawa the fish linnor beiling, and pour it fo the
oyatars to shrink them, strain the hquoor away
from them and boil it Skim, stirin the flonr
madeinto thickening with a little watar, than the
butter, and at last the oyatera.  As soon as it be-
ging to boil again take from the fire before the
oyetura become bhard

S50 - Hoast Turkey, with Cranberry Sance.

Choose a smail, fat hen turkey or young but
full-grown gobbler for straight roasting, as the
largest turkeys are tough unless boiled bafore be-
ing roasted, and a fowl of any kind i= never ouite
g0 good done that way saif copked entively in the
OVEIL

Singe, pick over and wash the turkey and truss
it with the legs in the Yody and wings bant under
the back. Putit in a pan with a tablespoonful
of salt, o cup of water and any ends of besef-
steak or trimmings of roasta that can be spared
to enrich the pan gravy. There will be required,
also, o cunfnl of aweot drippings from the pre-
vions day's roasting or fat from the sonp stoek
or lard or butter,

Roast the turkey about an hour and & half.
Basta frequently with the liguor from a coroer
of the pan. As soon as it has begun to brown
lay & greased sheetof paper on top to Keep it
from blistering. Holl the furkey over occa-
sionally that it may color all over alike, but do
a0 without ever sticking a fork info the meat. It
ia o good sign that a turkey is done when little
jors of ateam burat out of the breast and thick
parta, Wiile the furkey is cookicg boil the
gizzard and heart in a little water, and when
done cut them into dice, Let the pan gravy dry
down after the tnrkey is taken ont until the fat can
be poured off quite clear, Pour a cup of water
into the pan and let it boil to dissolve the brown
glaze, then stir in a spoonfal of flour thickening.
Sirain the gravy into & bowl, and add the cot up
gizzard to it  Serve some of this brown gravy
with the furkey and eranberry sauce in indi-
vidual sauce dishes soparately.

J61--Cranberey Snuce for Torkey.
2 large enpfuls of cranberries,
1 emall enpful of light brown sugar.
1 eupful of water,
Wash the berries, put them in a sancepan with
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the water, spread the sugar over the iop, cook
wilth a lid on for half an hour. Pour off o glasa-

ful or two of the clear syrup, if wanied for cold

jelly, before stirring up the berries, then mash

them with & spoon.  Sometimes, from motives of
economy, the stewed cranborries are mixed with

an aqual amonnt of brown sance from the tnrkoy

pan on the same plan as someof the game sauces
made with fruit in gravy.

A62—Brownml Swest Potatoes.

If the potatoes are of good size pare them be-
fore eooking, split lengthwise and steam them
until done. Turn them intoa baking pan, sprinkle
with salt, mnisten with upnnnmlu of fat from the
roast meat pan and bake them a handasome brown.,
Swoeet potatoes will not ba'ie to a rich coler and
be really good un'ess they are first steamed or
baoiled thoroughly done. Thin and stringy po-
tatons can be steamed first and peeled afterward

H63—Cooking Sweslbreads and Brains.

It1a generally agréed that a koowledzo of a
number of what are ealled side dighes in private
houses apd entraes in hotels is a deairable thine
in & eook, if only to break up a dreary repetition
of dishes in the daily menu in one case, or 1o
surpriss the home-coming head of the family
with a little freshness and varioty in another, yet
this knowledge is hard io acquire, not throuzh
tie real dificulty or eomplication of the matfer
itgslf, but because of the incomprehensible
nature of all printed directivns that include some
three or four, or more, scparate operations to
produce one not very important result, causing
the mystitied and smpatient reader to say, with
the girl in the play, “0h, we'll just stuff "am
with beans and ingnns, and lel 'em stow.”

Thus we have known professed cooks in good
hotels, whe never mastersd more than tem or
twelve of these entrees, which they had to shuffle
up and deal out as variously as they could, whilae
the articles, however ploced, woere always recog-
pizable as the same,

Should we here, in directing the making of the
following little dish, which really in the main
part takes but a fow minntes, begin at the bagin-
mung, with steaping the sweetbreads in cold water,
there would be in all five different opora-

tions 1o perform to prepare  two o awoet-
brenda for the table Howevar, if
the learner will remembor that both

swoetbroads and brams are always boiled firat,
before any of the little dishes are made of them,
and that they may and ought 1o be boiled the
day before they are wantoed, and be aready
cold to eut up for eide dishes, then the diree-
tions are shortened one-half and may begin to
appear plain,

Steep and wash the sweetbreads in cold water,
then boil them until tender, I calves’ sweet-
breads, they will be done in  hglf an
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bhour; if beef sweetbreads’ they  will
take twice or thrice as long. There
should be a little salt and vinegar, or lemon juice
in the water they are boiled in.  When dons
take them up on a d.sh, and sct them away to get
cold  The liquor may ba used instead of water
to make the sauce for them afterward, the fat
being removed when it has become cold.

With brains, proceed in the same way, washing
away the blosd before cooking, and after they
are boiled picking them over, and pealing off the
dark places. Braing need to simmer geotly, in
salted water only, twenty or thirty minnfes

d6d- Ragont of Swectbreads and Mushrooms.

2 or 3 large aweetbreads, or 1 pound.

Ly can of mushrooms,

2 onneces of buticr—size of an egg.

1 tablespoonful of floar,

Little mineed onion and ham for seasoning.

Julee of 1 lemon.

Cayenna and salt.

Fried shapoa of brend for the border.

Take the sweetbreads already cooloed and eold,
and cnt them into large dice,

Make the sauce for them in a deep saucepan,
firat putting in half the butier, o large tenspoonful
of minced onion and & very thin slice of ham,
and when these are ecooked enough for flavor
without browning put in the flonr and stir the
mixture over the fire until it bez ns to color
Then add graduslly the mushroom liguor and &
cupful of the liguor the awestbreads were boiled
in; les it boil up and become thick. Add a pinch
of cayenne. Next, melt the other piece of butter
i & fryiong-pan, pat in the mushrooms
and the cut up aweetbreads apd shake
them about over the fire nuniil they begin
to show color; take it off, agueeze n the
juice of the lemon and then stramm in the
thick sanes from the other vessel, Dish them
heaped up in the center of o flat platter, or of
amall dishes for individual orders, and place a
border of thin shapes of bread fried in lard
around the edge.

AG5—Frivd Crusts or Shapes for Garnishing.

In a cass where economy is not in question the
handsomest shapes for a border can be made by
taking a stale, long and narrow loaf of bread and
trimming down on both sides to some patiern
{like a plece of carpenter's molding), so that
when it is sliced up with a sbarp knife the alices
will be heart-shaped, or leaf gr elub or spade-
phaped, ete, aod all alike Gimpls triangles
may be set up on edge around a large dish, and
fastened to smnd by dipping the bottoms in egg
and then making the dish hot enongh to dry it
Thiz makes a raised case, into which a ragout
like that of the foregoing recipe may bo pourad.
Or o long and slender leaf shape may be laid on

4
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the emall dish, projecting well ovor the side, and
the ragout or fricasses dished upon the end of it

All these shapes are first to be fried, either in
iard or the clear part of melted butter. They
take but abont one minute in the fat, when it is
hot, and need care to bave them all of & nice,
aven color. Cold rolls and slices can be used in
gimilar waya

S —Staflfed Onions.

fi or 8 large onions,

1g eupful of samsapge meat

1g enpful of bread crumba,

1 egg.

1 cupful of brown sance.

Pepper and salt,

These have to be propared early, as it takes a
long time to eook onions tender.

Peal the onions and boil them in water 10
minutes; both to extract some of the strong taste
and to make the inside easy to remove. Then
drain them and push out about half the insides;
chop theso and mix with them the sansage meat,
and bread erombs, and egz, and a good
pinch of black pepper, and little eait
Stofl the onions with the mizture and heap ita
little on top to uso up the sarplus.  Place them
in a deep pan that will go in your steamer and
let steam about an hour and a half. Then brown
them off inthe oven with the cup of gravy
poured in the pan.

When not convemient to steam they can be
gimmered in gravy in the oven if kept covered
with a greased sheetof paper. Any kind of
mincad cold meat, or part raw and part cooked
without an ezg, can be made into a savory side
dish in the above manner. See hints at Nos
247 and 245,

36T =Indian Fruit Padding,

3 cupfuls of milk or water—I115 pinta.

1 cupful of vellow corn-meal—6 ounces

1 teacupful of mineed suet—3 ounces.

1 wacupful of black molasssa—3 ounces,

Zegpa.  Little salt.

1 cupful of seadless raisins—i ounces,

same of currants.

¢ teaspoonful of ginger, cinnamon, or grated
lemon rind

Make mush with the meat and water and let it
cook well with tha steam shut in for an hour or
two. Then mix in all the other ingradients, the
fruit previonaly dusted with flour, and bake it in
a pan or mold about an hour  Cover with
greased paper to keep the fruit from  blistering.
Three keaping cups of corn-meal mush ready
made will do a8 well. The above makes a quart
of pudding.

A6 —Lemon Butter Sauce for Poddings
1¢ eupful of sugar.
1 tablespoonful of corn starch.
1 eupful of water,

Butter size of a walnut,

1 amall lemon.

Yolks of 2 eggs.

Grata the rind of the lemon into the sugar,
put in the starch and mix them well togethor dry,
gtir them into the water already boiling in a
sancepa.  Add half the joice of the lemon and
the batter. Poarsome of the saunes to the yolks,
boat up, then mix all and almost immediately
take the sauce from the fire before the volks
curdle in it,

Any of the forezoing sance that may be left
over can have the whipped white of an egg added
and be used to fill paste-lined pat'y pans for
tarts or cheesecakes,

A69—Puompkin Costard Pie,

1 cunpful of dry, mashed pumpkin.

1 enpful of common custard.

A common custard is one eger to a cup of milk
and two tablespoonfuls of sngar, Prepare this
mixtura 1o a bowl, and atir the pumpkin ints it
If the pompkin be bot dry—either baked or
stesmed—another egg may be needed to make the
pie set.  Add a grating of nutmoez or a little gin-
ger.  Bake in two deep pie pans lined with
paste,

70 =Good Common Mintemeat.

2 pounds of minced beef or tongue.

3 pounds of suat,

4 pounds of cnrrants.

4 pounds of apples.

1 pound of raising,

1 pound of brown sugar.

1 ounce of mized ground spices,

1 pound of ecandied citrom, or the same of
orangs and lemon rinds boiled tendar.

1 pint of commaon brandy,

< quarts of cider, or enough to make it juiey.

Put the raising in whole. Minea all the rost,
geasoning the meat and soet a little with salt and
pepper.  Bhould ve kept three or four weeks be-
fore using,

Makes about 217 gallons, or 40 or 50 pies,

Nothing 18 saved by buying frashy currants,
They bave to be wall washed and picked over
free from stones, and the more dirt there is the
more will wash away. Some enrrants are like
amall raisins, nice and clean and large. There
is no waste in them,

ST1—To Clean Corrant-.

Put them into & colander with holes not too
large; set that down in a pan balf full of warm
water and stir the ecurrants about vigorously.
The dirt will go through the holes. Pour the
water away two or three times, This is tho
quickest plan, and most thorongh. Spread the
currania out in & baking pan; pick them uvver
and let thom dry for use,

g
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372=To Clean Kaisins.

When sultana seedless arve furnished, or even
the larger kind of seedless raising, put them in
a colander with a handful of foar mixed in, and
rub off the fine stams, which then, by sifting
about, will fall through the holes. When the
greater part have been g0 got rid of the raisins
must be picked over separately, cepecially to ra-
move the pravel stones that may chanca to be
among them. Layer raising have to be seeded
to be good in anything—a most tedions oper-
ation, and requiring such help as can be had

MENU HO. XXXVIL-TEA

373 —Oysters Sauteed oF Fried Without Egzs.

Out of their own lionor into cracker meal,
press and coat them well without rubbing, as the
conting will not stick a second time

PPat a little butter, say a8 big as a walnut, ioto
the frying-pan and when it i8 melted lay in the
oyaters close together and fry them light browo,
and the quicker tie better, not to let them cook
bard and tough. One side being done inverta
plate that will just fit upon them in the fryimg-
pan, turn over-—thers should be butter eanough
in the pan to apill—and then shde them from the
nlate into the pan aguin to brown the other side
Dish them up without breaking apart aud garn-
ish with parsely and lemon.

374 —-Chipped Heel in Balter.

Shave dried beef very thioly either witha
knife or inverted plans. Put into o pan enougi
butter to cover the bottom when melted and then
a cupful of the shaved beel, Dredse with pen-
per. Stirabont  When fairly hot through it is
done,  May be served heaped up on thin toast or
in individual deep dishes.

375 —Chow-Chow— Home=ade,

2 quarts of green tomatboes,

1 large head of cabbage.

1 dozen large cucumbera,

1 dozen onions,

Chop fine, sprinkle plentifnlly with salt and
let stand over night. Then drain off and cover
with weak vinegar and let stand two dava
Dramn off again amd add

3 quarts of eider vinegar.

15 pint of grated horseradiah.

4 ounees of white mustard sead.

L punce of celery sead.

115 ounees of ground cinnamon seed,

2 tablespooniuls of turmeric.

Same of gronnd mustand.

1 pound of «ugar.

2 tablespoonfuls of black pepper.

2 preen peppars chopoed fine

Foil up all together a fow minutes. and when
cold it is ready for the table. Keep in jars, sov-
eved down,

e

37651 Charles Corn Breml,

A sort of cornmeal cake, but not sweet, once
famous on the lower Mississippi.

4 small cupfuls of white cornmeal—S ounces,

Lutter size of an ege—2 ouneeca—meltad.

1 ecupful of boiling water— 5 nint

Eame of cold milk.

2 egpgs. :

Ly tenspoonful of salk

1 teaspoonful of baking powder.

Pour the boiling water into the meal, wotting
and sealding it all. Toen add the melted Lnttar,
galt and milk aud then the cgea,

Put a calie mold into the oven to pet hot.  Add
the powder to the batter and beat up thoroughly
with an egg whisk; them pour it into the hot
mold, which need be greased. Bake earefully,
lika & cako, about 15 hour. The batier for this
when ready to be baled should be as thin as if
for batter cakes, and the top crust sbould be the
firat to bake, to prevent cracking open. Eat Lok

37T =Compole of A prles.

This 1s but apother term for apples stewed in
syrup. A compate of fruit is unpderstood to be
different from stewed frait, in being richer with
augar and the froit being either whole or in iarge
piecas,

Five ripe apples of a kind that have proved to
be zood to cook make a delightful sweet dish for
fen 1o this way:

4 large applea

I cupful of sugar.

Ly cupfal of waler.

Pisee of orange peei or lemon peel, or cloves,
or stick cinnamon for favoring,

Pt the sugar, orange pesl and water on to boil
in @ deep sancepan. Pare the apples, cut each
ons in thros aod cut out the corss. Drop thres
or four nieces at a time into the beiling syrup,
and let simmer about fifteen minntes, or until
doue and almost transparent: take them ontwith
a fork, and cook some more in the =ame syrup,
and a0 on till all are done.  BServe in dessert san-
cors,  The apples can be colored pink by adding
red fruit juize or currant jolly to the syron.

I78=—Water Spongs Cake.

Valuable recipe. Excellent sponge cake and
cheap.

Ly enpful of eugar—4 ounces,

2egae

i tableapoonfuls of water.

1 eupful of four—i4 ounces,

1 teaspoonful.of baking powder,

Spparake the orgs—the whites ina bowi or dish,
the yolls in the mixing pan.  Puat the sngar and
water in with the yolks, and beat them till they
aro a thick yellow froth., Mix the powder in the
flomr, add that and stir up well. Whip the whites
| firm, add them last.  Suitable to bakieio a cake
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mold, or in gem pans, with powdered sugar on
top, or in a sheet spread on paper for jelly roll or
for limmng Charlotte molda,

—

MENU NO, XXXVIIL—RECEFPTION.

dT0-FPotage aux Amandos,

3 quarts of white soup stock.

1 tablespoonful of mineed onion,

A slies of lean ham,

15 blade of mace and piece of nutmeg.

6 cloves

A sprig of greon thyme.

1 pound of almonds

1 pint of thick sweet cream.

Make the stock by boiling an old fowl and
abont ten pounds of veal and veal bones in about
five quarts of wator until it 8 redueced threo
quarts, and seta in jelly when cold—about five
or gix hours of gentle boiling at the side of thao
range. “[ake care while it is heating at first that
the veal does not burn on the bottom.

Never put raw ham inasoup boiier along
with raw veal, lest it turn the stock red; but
wlien this stock 18 nearly ready to take off put in
all the seasonings named in the list, except tho
almonds and eream, and let boil long enongh to
flavor. Strain off into a jar or pail, take off the
fat, then again pour the stock, without the asedi-
ment, intoaclean sancepan, and set it over a
glow fire,

Boil the almonds a few minutes and peel them,
et about one-fourth of them into shreds to ro
into the soup at last. Pound the larger portion
to & paste, a few at a time, and add spoonfuls of
water while pounding; add the paata to the soup
and season with salt. Boil the most of the
cream separately and add it to the soup along
with the rescrved almonds just before serving.

| Cream or milk added to a soup that is rich

enough to become jelly when cold will turn to
cird, fine like mea), if allowed to boil. The
game takes place in a rich etew or fricasace.  Al-
though this is not always a dissdvantase itis
undesirable in a soup that should be smooth and
creamy, bence the necessity for reserving the
baoiling cream until the last minnte,

Serve the foregoing soup hot in cupe, and let
Bome ong be ready with a bowlof cold cream
whipped to a froth and drop a tablespoonsnl
each cup asif goesin, There will be about 25
cupa,

J80—Scalloped Oysters in Silver Shells,
T or 8 dozen oysters and their Hguor,
1 pound of fine bread crumba.
1 pound of fresh ernshed oyster crackers,
12 puncea of buttor.
1 pint of milk,
Pepper and salt.
From 16 to 20 silver scallop shella.

Soften the butter and bruash a coating of it over
the bottom of the shells and atrew a layer of the
mixed bread and cracker crumbe,

Bhalie the oysters about in their own liguor in
a pan over the fire to make thoem shrink a little
without boiling. Take out with a drainer, and
place 4, 5or 6 in each scallop. Cover with the
mixed bread and eracker crumba,

Strain the oyster liguor, mix the batter and
milk with it, add =alt and pepper to taste, and
divide it by spoonfuls into the seallops, moisien-
ing the erumbs all over Wipe the exposed
edges perfectly clean.  Bake light brown on the
middle shelf of the range.

381 ~Fillets of Trount—Italienne.

Choose brook tront weighing abont eight
onnces each, or lake herring or cisco or other
amall fish in thelr stead., Dip them s moment in
boiling water and peel off the skin. Split them
lengthwise and take away the bone and lay the
fillets in o dish with enough olive vil and lemon
juice to moisten them.

For twenty such fillets five aggs will be neaded,
& tablespoonful of chopped parsley and some
flonr. Eeat the eggs slightlyand mix the parsley
in. Drain the pioces of fish from the oil, dip
them in flour first, then in egg, then fry in hot
olive il or lard for about five minutes. Drain
on & sheet of paper and dredgze with fine salt It
ig all in thoe frying whether they come out of &
fine polden color or not.  Serve in a hotdish wilh
a little Italian sance pounred under.

GR2 -Italinn Saunce.

1 cupful of Lrown sauce (roast meat gravy
strained and skimmed).

1 teaspoonful of mineed onion.

2 of minced mushrooms.

same of parsley.

Juice of 1 lemon.

Cayenne and salt. ’

Pour half the juice from a can of mushrooms
into the brown sauee, add the other ingredients
and simmer together for fifteen minntes,

J383—Mashed Potatoes in a Mold.
When mashing the potatoes add one or twoeggs,
with the usnal sup of milk, to enongh potato to
fill a 2-quart mold. Buiter the mold well, fill
and bake 1t half an hour et in another pan con-
taining water. Tuorn out onto a dwsh.

A8d4—Hissoles of Partridge.
3 roast partridges,
L2 enpful of mushrooms.
L small cupfal of butter.
Same of flour.
1 cupful of cream,
Same of broth or water.
A slight grating of nutmaeg,
A little lemon juice,
Pepper and =alt,
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Out tho meat of the roast partridges into the
gmallest possible dice, mines the mushrooms and
add, sprinkle with a teaspoonful of mized pepper
and salt, grate a little nutmeg and squeezs a
lemon over it

Make cream sauce by stirring the butter and
flour together in a sancepan and adding tho
broth and eream when it beging to bubble, and
when the sauce is ready moisten the meat with
it, stir np well and set it away to becoma eold
Thon make ont in rolla about the size of a finger,
roll in floar, then in egg, then in eracker crumbs
and fryin hot lard Pile inthe dish and gar-
nish with fried parsley.

F85—Reed Rirds, Hoasted.

Pick and singe thom, cuk off the heads and
feet, wipe clean without drawing them. Wrap
o very thin piece of fat bacon around cach one
and run a skewer through about a dozen of them
placed eide by side. Make the oven hot and
roast them with the ends of the skewers resting
on the edges of a shallow pan on the top shell
Turn them over once while cocking and brush
over with butter. Theyshould be done in x
or eight minutea. Dish up on a bed of fried
bread erumbs, withdrawing the skewers when
the birds are in place.

To prepara the bread erumbs ent two slices of
bread extremely thin and eot them again into
very small dica. Fry these a few moments in
the clear part of melted butter made hot for the
purpose. Take up with a skimmer and drain

FJRG—Stewed Celery.

Cut tender, white outside stalks of eclery into
S-inch lemgths and boil them for 10 miputes in
galted water. Then throw away the water and
fill up instead with clear strained soup stock, add
mineed onjon and parsley, Boil until the eclery
is tender, throw in a piece of butter softened and
glirred np with flour, and shake the stew until
thickened. Dish the pieces 1n straight order
and pour the sance over them.

ag7—=Turkey in Magyonnise Jelly.

Cut the breast of a cooked turkey or chicken
into slices and then, sither with a ronnd tin ent-
ter or a knife, cut these again into shapes all
alike.

Make some good mayonaise sauce with lemon
juice (No. 6%), and mix with it nearly an equal
amonnt of aspic jelly (No, 517), barely warmed
enongh to melt it Cover the slices of turkey in
the dish with the mayonaize-jelly and set the
dish in the refrigerator, Mince  slice of cooked
blood beet extremely fine and some parsley the
game. Take up the alices of torkey om o fork,
when the jelly is set quite firm, and dip the
upper gide lightly into the mineed parsley, and
then into the beet, making them appear sprinkled
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over, and place in neat order in a clean dish,
Garnish the edge with green, sach as shred
lattuece

88 _Snow Ualke and ]"‘ﬁ:il‘j' Eutter,

For the cake take:

T ounees granulated sugar—a emall eap.

G oounees uncolored butter—ihe same,

1 whitea of egze—= onnces.

4 onpees of flour—a cnpfal

5 ouneces of corn starch—the sama

Little lemon juice or cream tartar

12 cupful of milk

Flavoring cxtract

Warm the botter enough to soften if, rub ic
and the sugar together to a oream, add the white
of egga a little at a time without previous beat-
ing, then the starch and flour. When these ara
well mixed add the milk and julce of half a
lemon or a small teaspoonful of cream of tartar,
and a teaspoonful of lemon extract Grease and
flour a mold, and bake the cake about half an
bour. Itiz best when not too deep in the mold

3809—Fairy Nutter.

The volks of 4 hard boiled egga

1 teacupiul of the best buttar,

3 hieaping tablespoonfuls powdered sugar.

1 teaspoonful orange flower water.

Either grate the yolks or pouand and rub them
amooth in & bowl, mix the softened buotter with
themand the sugar and flavoring.  Set the mixt-
ure where it will get cold, and afterward rub it
throngzh a siove. It looks something like wer-
micelli

Pile the fairy butter lightly in the middls of &
cake dish, eat the spow cake in alices and lay
around. Ther are to be eaten togoether like
bread and butter.

d0—Fineapple Sweet Salad.

1 pineapple.

1 teacupfal of powderad sugar.

L¢ empful of maraschino,

Peel & pinsapple, cut it into uniform slices
and cover them with the sugar ina glass dish.
Let it remain to form a syrup, and when to be
eorved add the maraschin »,

301—Meringues with Wine Jelly.

4 whites of eges,

1 small cupful fine granulated sugar.

Yanilla or lemon flavoring.

Pur the whites into a desp bowl, pan or pail,
have them cold and beat with a2 bunch of wira
until the froth is firm enough to bear up an ege.
Put in the sugar and a few drops of flavoring
extract, and beat about half & minute longor.

These meringues are fo be hollow, mors shalls
of pasting, and to make them so they are ba ed
on picees of board that will not lef tho bottom:
coolk.

Cut some strips of paper two inches wide, place
them onm boards that will go in the oven, drop
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larga spoonfuls of the meringus pasts on the
paper and form them in egg shapes or round,
smoothing them with a knife dipped in water.
Bift a little sugar over them, and dry bake in a
glack oven abour twenty minntes, ‘Too much heat
will canse them to meltand go down. When
they are cold take them off the paper, and with a
knife scoop out the solt inside. Wheun to be served
cut differcut colors of clear wine jelly into

small dice, mix them together, and pile up in
the meringues, which sarve as cupa. Whipped
cream may be used the same way instead of
juily. Thess meringues can also have a little
whipped cream inserted and be joimed by twos
to_ether by the bottoma.

202 —Star Kisses,

A simpler form of meringne made of the same
pasta or frosting as the forogoing, common in
shopa and hotels: Procurs a tin star tube from
the furnishing store.  Itis about the length of a

serted in the pointof a funneal shaped bag, which s
then filled with the paste, and atar-abaped drops
are pressod ont on to baking pans elightly
greased, They are baked to a light fawn color
and slip off the pans easily when col’. No fiill-
ing required. A sheet of paper can be pinned in
shape and the point cat 8o as todo duty tom-
porarily in placo of the tuba

393—=Wine and Frait Jellics,

To make the bri'liantly clear, many-hued, and
delicately flavored jellies that are found on the
tables of the beat hotels and at the confectioners’,
the simple lemon jelly has firat to be made in
porfection. It ia technically called stock jelly,
becan=e, when finished, it can be mixed with
wine or other liguora and cordials, or ba flavored
and colored fo make as many varieties as may bo
deaired.

It may be as well to explain that these jellies
are transient and will not keep over two or three
days, not like the boiled froit jellies, buk of the
game nature as the old-fashioned calf’s foot jelly,
made now with gelatine

Onee making stock jelly should serve either
for a large party or two or three meals,

For 8 quarts of jelly take:

dig guarts of water.

11g pounds of sugar.

4 punces of gelatine,

o lemona—juice of all, thin shaved rinds of 2
or 3, according to size

1ouner of whole spicea—eloves, macs, and
gtick cinnamon,

a3 whitea of eggs to clarify it

Put the water in a brigint brasa ketflo, ndd all
the other ingredients—the lemon juics sgqueszed
in without the sesas, the yellow rind pared very
thin, and the white of eggs beaten a little with
some water mixed in firek The clean egg shella

COOKING SCHOOL. FiTd

may be put in also to assist in the clarification
Use the alieot golatine that foats; for preferanca,
Then set the kattle on the side of a rapge and
let it alowly come to 8 boil with occasional stir-
Ting.

Let it boil about half an hour, and above all,
to avoid the trouble and waste of haviog to boil
it agamn, be sure that the white foam of egg on
top becomes thorooghly cooked so that it will go
down and mix with tne jeliy again like so much

| meal. Sometimes, to accomplish this, as a lid

cannot ba kept on without its boiling over, it i3
necessary to set the kettle in the oven a few miu-

| utes to get heat enongh on top.

|
|

1

Then run it throngh a jelly bag suspended from
a hook. The boiling having been properly at-
tended to, thera should not be the slightest diffi-
culty mm getting it to run through not only clear
buf bright and transparent as glass, The firgt
pouring coats the inside of the filtering bag with
the coazulated white of eggz, and each sucesading

finger and the point cutserrated. This 18 in- | TUBRIBG through brightens the jelly.

It may bo got down as o rule that this kind of
jelly cannot be successfully made without more
or less lemon juice, or some acid equivalent—it

| will not ran through a filtering bag without. A

cheaper quality can be made with lesa sugar and
lemons,

T'he stock having been made, it can now be di-
vided into as many kinds a3 may be wished, Buot
the etock jelly is already good ausd ouldly fla-
vorad and care shiould be takeos n ot to over season
it, or injure ita bright appearance.

Jelly is quite aa much for orpament as use.
It can easily be mads to attract notice at the
fineat table for ita luster and rich colors evan
if never tastod, thersfore its appearance
ia  the main consideration. Lemon ex-
traect cannot be put into jelly becaunse it
makes a milky appearance and dima its brill-
inncy. Orange extractthe same. Moat of the
other extracis can be used to flavor. Use wine
in small proportion fo mix with some of the
stock, and color deep red, but run through tho
jelly bag again while it is wet warm. Flavor
gome with vanilla, and color it seither amber or
brown with burnt sugar. Flavor some with
strawberry and color it pink, and leave some
plain, pale yellow.

394 —0One Guart of Jelly.

Tho rale is, for good quality:

1 gquart of water.

114 omncea of gelating,

& ounces of sagar.

1 or 2 lemona,

1 teaspoonful of whole mixed spices.

2 whites of egge and the clean shells.

But a cupful of water must be sdded to allow
for evaporation and loss, unleas it is intended to
add ¢ pint of wine fo the stock jelly produced.
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For jellies to serva ordinarily at dinner peur
them in bright paos an inch or more in depth,
and when ®set cut out little diamond-shaped
blocks and serve two such pieces of different
color in the same sancer.

305--Apricot Lee.

3 cupfuls of apricota cut ie pieces.

1 cupful of sugar—5 ouncos.

2 eupfula of water, i

The kernels of half the apricots.

# whites of eggs.

The ripest and sweetest apricots, if the fresh
fruit be used, should be kept out, one cupful to
be mixed in the ice when finished,

Stew the other 2 cupfuls and the pesled ker-
nels in the water and sogar for a few minutes,
rub the froit them with the back of a spoon,
through a strainer into the freezer alung with the
gyrup. Freeze like ice cream and when it is
noarly finished whip the two whites to a firm
froth, mix them in and turn the freezer rapidly a
short time longer. Stir in the cotapricots just
hefore serving. Canned apricots can Le used as
well, and if in syrup that can boe mixed in also

3096 —Eckhart's Wedding Calke.

The recipe was presented by the catersr to a
Chicago bello whose marriage foast he prepared,
It has traveled an immenss distance since, and
come to light again in the beart of & great wilder-
noas,

2 pounds of sugar.

11f pounds of butter.

12 egga.

2 pounds of flonr.

8 tablespoonfuls of wing.

Same of brandy.

6 nurmegs ground or grated

5 ponndas of reising.

4 pounds of currants.

% pounds of citron

Stone the raisins, wash and dry the currants,
cut the citron amall, then mix all three together
and dust them with a capful of flour,

Mix the first four ingredients tozether the same
a8 if for pound eake, add the liquors, notmeg,
and then the fruit.

Line the mold with buttored paper, and wrap
another paper around the outaide and tie it with
twine. Bake the cake about three hours

S9T=Iced Ten.

To bhave it perfect and without the least trace
of bitter, put tea in cold water hours before it is
to be used; the delieate flavor of the tea and
abundant strength will be extraected, and there
will not be a trace of the taunie aeid, which ren-
ders tea 8o often digagrecable and undrinkable
You need not nse more than the usual quantity

of tea. Put broken ice in it a few minutes bo-
fore serving.

Ieod tea can be served with a light froth, like
that of ale, on top, if shaken with the ice init in
two glasses placed one over the other—the brims
together.

MENU NO. XXXIX.—SUFPFER.

——

S98—0yster Stew—Milk Stew.

Cook the ovsters and the milk in ssparate
sancepans.  Dip the oystere from the saucepan
intn the bowl they are to be served in, adda
Indleful of milk and a small pisca of fresh buot-
tor. Berve crackers, butter and shred cabbage
separately with the stew.

Oystera do not alwayes curdle the milk when
boiled in it, but there is always a danger that
they may, so the rule is not to ron any risk.  Bae-
gides, to cook the oysters in the milk, although
good for flavor, always makes a dingy looking
gtew, with a seum on top. To obtain the best
auality and appearanee, boil some oyster ligunor
separately and keep It ready for ordera. As it
reaches boiling point the scum on {op can be
skimmed off, and after that pour it through a
fine strainer into a clean saucepan, and you have
the oyater easence clear and ready for use with-
out deiriment to the appearances.

I't is with cooking an oyster as with cooking an
egg. It may be either soft boiled or bard boiled,
only there is the diference that an oyster boiled
hard is spoiled. To cook oysters for atews ast
gome of the liqguor that has been boiled as above
mentioned, onin a little sancepan and drop in
the oysters with a fork. Add a pinch of salt and
pepper, ahake them back and forth while heating
and as soon as the liquor fairly boils thev are
done. Time about three minotes for one stew.

309 —Flaln Stew.
The ovaters cooked ag above with the liquor
only served with them, and no milk.

400—-Dry Stew—Restaurant Order.

The same &8 plain stew without the liguor, or
with only & spoonful

401—Roston Fancy Stew — Restnurant Order.

The milk stew with a slice of butterad toast
floating in it and the oysters on the toast TUse
a large, shallow bowl, put the sguare of toast in
it firat, drain the liguor of tho stew ioto it and
place the oyaters neatly.

402 —Fried Smelts.

Diraw the fish through the gills without open-
ing them and wipe them clean. Dip in beaten
egg and cracker meal. Be cll‘qt’nl not to rub off
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the breading, as it will not stick a second time,
and thers is a bad appearance when fried. Fry
& few at a time in & pan of hot lard. They should
be done and of & band=some light brown color 1o
4 minutes.

403=Potato Bouleites in Cream.

Beoop out a cupful of potato balla the size of
cherries (See No. 282), steam or boil them, and
when just done and before they break pour over
them some hot cream sance, or thickemed milk
with salt and butter in it

404 —Teal Ducks, Broiled.

There are blue-wing and green-wing teal,
nearly alike, thongh the blue-wing seemato ba
preferred; and the butter-ball duck comes next
in quality and size.

407 - String Beans, French Way.

Dirain away tha water from a can of atring
beans, put them into a small zauce-panand shake
them over the fire, without water, nntil they ars
quite hot  Put in & piece of fresn butter, the
size of an egxe, salt, popper and the jaico of half
a lemon, or a spoonful of vinegar, When the
butter lias melted and become hot they are ready
Lo BOTVEe

408 —Chiclken Salad.
Piek the meat from s boiled fowl and ent it
into very small dice. Cut likewise about the
same quantity of celery not quite 8o small and

| put them inte separate bowls. Season both with

Having picked and gingoed thom, split them |

down the back and draw them. Out off neck
and fest. Wash them off quickly in cold water

and wipe dry, and flatten ihem slightly to broi- |

10g shape with & tap of the cleaver. Lay the
duck on a plate, dredge with salt and pepper and
brugh over both sides with butter. Broil on tho
gridiron over clear coals, the inside first, abont
15 minntes. Serve on & hot dish, with & border
of small pieces of toast or chip vpotatoes, and
with eurrant jelly or 8 quartered lemon, or with
the following sance,

40GF—Oracge Saunce for Game.

1 orange,

1 cupful of brown sauce.

15 eupful of claret

A little cayenne,

Bhave off very thinly the yellow rind of about
& quarter of the orange and boil it in the brown
sauce about 10 minutes. Cnt balf the orange
into amall slices and remove the pith and seods.

strain the brown sanes from the peel, throw
into it the orange elices, squeeze in the juice of
the remaining half, add the claret and eayenne,
lot boil up and skim off the film that will rise

If there is po brown sauece on hand soup stock
can be used and thickened with a spoonful of
flour worked in a small piece of soft butber.
Pour the satce under the ducks in the dish and
dispose the juice of orange around them.

406=Fried Hominy Calkes.

1 large cupful of eooked coarse hominy.

1 tablespoonful of flour.

1 egg.

Take cold hominy that has been well cooked
and 18 dry (see No. 322) and pound it with & po-
tato masber to make it adhesive, mix in the four
and egg.  If not already seasoned it will require
salt and a little butter. Make it out in flat bis-
cuif shapes with flonred bands and fry brown in
a frying-van.

salt and white pepper, and o few tablespooniuls
of olive oil and the same amount of vinegar,
Htir to mix thoronghly, When to be served heap

| the chicken in the middle of & flatdisk or dishes,

place the celery around it as a border, and apread
over th~ chicken a coating of thick mayonaise,
(GGarnish with quoartered hard-boiled eggs. In
the beat hotals there is & perpetual change in the

| &alads and ways of placing them in the dishes

The celery and chicken may be mixed together,
anil, azain, be mixed with the dressing, made
thin as cream for the purpose, but part left thick
for the top covering. The chicken should always
be cut, if possible, and not chopped

409 =Maock DMayonaise.

L¢ eupfnl of thick créeam sauce or butter sance,
cold.

Half as much olive oil

Same of vinegar.

1 eeg.

Salt, made mustard, sugar, cayenne, a small
allowance of each,

Any white sance that may have been made
with flour for other articles will answer if thick
cuough aopd cold, Drop in the egg and stic it
around rapidly ; add a tablespoonful of oil, then
ona of vinegar, and keep stirring and adding by
apoonfuls till all is mixed io, then add the sea-
BONings.

This dressing will be thick enough to coat
over a salad. It is beat to set the paniniece
water while stiring, as it thickens sooner it quite
cold.

410—Apple Shortcake.

Make a flaky short puff paste of medinm rich-
ness by the method described for puff paate,
No. 53, nsing

1 enpful of butter or lard—>G ounces,

2 rounded enpfuls flonr—% ounees.

¢ onpfil of ice water.

When the paste has been rolled and folded six
timea zover two-+jellyeake pans with ik, trim
around and baka them plain. When done spread
a thick layer of apple cream on one, place the
other on top, and for a finish wet half a cupfal of
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powdered eugar with two spoonfuls of water;
sprend this wet sugar over the surface and let it
dry.

411 -Apple Cremi.

2 cupfula of grated apples,

1 amall cupfal of sugar,

Butter size of & walnut.

2 tablespoonfula of water,

1 egg.

Orange or lemon peel for flavor,

Either grate applea ona tin grater or finely
minee them; put the rpecified quantity into a
eancepan with all the other ingredients and stir
them over the fire about ton minntas,

412 —Grapes Glazed with Sozar.

Divide some bunches of grapes into small
elusters,

Put into a deep saucepan,

1 pound of sugar.

A large half cupful of water,

14 teaspoonful of cream tartar.

Btir to dissolve the sugar, then setit on to
boil, as if for candy.

When the syrup has boiled 10 minutes try a
drop in ¢old waler. When it sets o that it 18
hard to press between finger and thumb and the
edges of drops are hard and brittle it is ready.

Take it from the fire, dip the clusters of grapes
in (without ever stirring the candy) and lay them
on dishes slightly preased to dry. Should the
candy become setin the kettle it may bave a
apoonful or two of water added and bo made hot
again.

MENU XL—BANQUET.

413 —ysters on the Hall Shell,

The small, but fat and shapely oysters are
chosen for gerving in the shell, prelimizary to a
dinnor, known at present by the names of Blus
Foints, Shrewsburys, Morris Rivers and others,
Erush them elean in eold water befors opening.
Place four, five or six in cach small plate, in
whichever shell happens to be the bDest shaped
for bolding them, and a quarter of a lemon in
the ecenter. For sale by the dozen, the laige
ovaters are naturally preforred.

As to the grades of oysters it may be nseful to
parties in business to state that “Counts” or New
York counts are the largest oyaters sold by count
and not by the gallon. *Cualls” are the largeat “se-
leeta. ® “Saolects™ are the ordinarily large oysters
gold by gallon or can.  “Straights” are supposed
to pe of all sizes unsorted. “Standards® are
small oyaters, and there ia a grade below known
a8 “common.*  These quotations—as the dealers
in parisbable articles say—are subject to altera-
tion at any time. A can that will hola only three
dozen of the largest oysters will hold eight dozen
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of the small grade, which makes it possible for
ratailers of a certain class to sell by the dozen at
apparcntly a very low prica.

414 -Cold Slaw.

Bhred temder white eabbage extremely fine,
put it into a bow!, sprinkle with salt, minee half
a pod of red pepper very small and add that and
vinegar enough to moisten. et on the table in
pickle dishes or in individual desp seollops.

41 5—iMives,

Are in request only in one way, that is raw, in
pickle dishes on the table, where they should
have broken ieo strewn upon them. They are
used to some extent in the sanees of entress and
for ornamenting salads, but seldom saten other-
wige than as & cold relish. A small eort can be
bought by the keg cheaper for secondary pur-
poses, but Spanish olives in bottles for the table,

41L6—Winter Salad.

1 cupful of red pickled cabbage

1 cupful of cooked salsify, cut small

1 eupful of leaves of water creas,

1 pickled (salt or soused) herring,

Wash the herring, and without cooking it, pick
the meat from the bones and cut it small, the
ecabbage and salsify likewise, mix all together,
season with vil and vioegar, pepper sance, and
perbapa & little salt. The red cabbage ia for
making thisa dish of mixed colors; when not at
hand some substitute, such as radishes or beats,
can be used. Set it in pickle dishes on the
table.

417—Potage a la Eelne.

2 quarts of chicken broth.

i solid eupfuls of chicken meat,

1 oupful of boiled rice.

1 pint of cream or milk.

Seasoninga.

This ia & puree soup like the potato, eream and
puree of beans, but thickened, instead, with the
paste or pures of pounded chicken and rice.

Procure a pound, or 3 cupfuls of clear chicken
meat tender enough to mash to a paste, either
from 2 or & young chickens roasted, or 1 large
fowl boiled. Mince 1t fine, pound it amooth, add
the rice to it while pounding, pour in some of the
broth to moisten it, then rub it through a per.
forated tin gravy strainer or a seive

The chicken (or veal) broih should have &
small bunch of parsley, 1 atalk of celery, a small
piece of onion and piece of broken nutmeg boiled
in it, and if obtainable asprig of green thyme,
and after that be strained. Mix it boiling hot
with the pures of chicken and rice; set on bricks
or at the back of the stove to keop hot withont
poiling, and boil the cream ssparately and pour
it in at last. Season with salt and white pepper.
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418 —Consomme Julienne.

2 gquarts of ponp atock.

1 white turnip.

A piecs of yellow ruta baga turnip.

1 carrot.

1 oniomn.

1 head of celery.

Muke the soup stock clear by letting it settle in
4 jar or pail after the first sfraining from the
boiler, removing the fat, and then, without dis-
tarbing the sediment, pouring it throngh a nap- |
kin set in a colander or through a jelly bag, The
gize and quantity of the vegetables is not a mat-
tor of much consequenca, but too little is batter
than too much, as they eonsume time in the
shredding. Cnt them first into very thin slices,
then into shreds an inch or two long and  as thin
ag atraws. Put them into a sancepan with but-
tor size of an egg and half a8 much sugar, &im--
mer in the batter with the steam shut in until
thev begin to brown on the bottom, then pourin |
tha gtock and boil abont half an hour. Skim
while boiling. Season with salt and cayenne. If
not of a light brown color add a spoonful of
burnt sugar caramel. It is a clear sonp, but it
does po harm to give body to it with &, spoouful
of starch wetled with broth.

419 -Baked Stnrgeon.

As only two or three ounces of fish ia gensrally
sorved to each person on o small plate, i1t 18 sasy
to calenlate the amount to be provided, allowing
something like ono-third for shrinkage in cook-
INgE.

When it is a large fish it is better for this way
of cvoking to bave iwo broad and not very thick
cuts across the fish than to have oue solid see-
tion, that each person may receive a like portion
of the browned surface—in short, for con-
vonience of serving.

Let the fish lie in cold salted water a while bo-
fors cooking. Put it on in boiling water or
broth that has an onion ana a quarter enpfal of
vinegar in it, boil gently at the side of the range
for about forty-five minutes. Take it up wilk-
out breaking, brush over with beaten egg, sift
on all the cracker meal or crushad bread crumba
that will stick, putitin & pan with enough of the
liqguor it was boiled in to keep the pan from
burning, and when the surface has hecome hob
enough to set the breading so that it will not
wash off, baste with butter and let it brown.
Serve with anchovy sance and a small portion of
potato in some form in the pame plate.

420—Anchovy Sauce,

1 heaping 1ablespoonful of dour.

Bame weight of butter,

1 cupful of liguor the fish was boiled in.

4 tablespoonfuls eaaence of anchovies.

1 of lemon juice,

A pinch of cayenne.

Warm the buiter and flour, stir them together
i a frying-pan and bakelight brown in the oven

FPouar in the liquor, boil np, strain, add the other
ingredients. When there is brown saues on
hand use that instead, with #hoe essonce, etc,
added.

421 —FPotate Crolls.

Pare good, smooth potatoes raw, Cut them
into thick alices, as many as there will be plates
of fish, Cutoutthe centera with an apple corer,
meking ringe. Take a small penknifo and be-
gin inside and eut the slice all around into a coil
or string a8 thin as may be withount breaking
through till the knife comes out at the ouler
edge.  Fry the erulls in hot lard, light colorad.
Drain, and sprinkle with fine salt.

422 =Rolled Corned Tongue, Caper Sanoe.

Fresh tongues putina jur and covered with
the brine or pickla Noo 106, will be of a good
pink color and nigely salted m from a week to
ten daya,

Wash off the corned tongue and boil it three
hours, Plunge it in cold water and peel off the
akin then set it in a hot place. In carvinz cot
glantingly to make long shees that will not run
out too small at the thin end. Serve with caper
sance, which is butter sauce with a little of the
caper vinegar mixed in and the capera—about a
teaspoonful—dasled on top of tho sauce on the
meat.

423 —-Mashed Parsnips.

Pare and ent them smail, steam an hour or
more, mash and season the same s potatoes ex-
eopt that a little white pepper shonld be added,
or cayonna or & finely minced piceo of red pep-
per if that is not to be had Keep hotin a sance-
pan. Whatever is left over will make parsnip
trittora, which are a favorite diah if well made.
Hee No. 125

424=The Fillet of Beef.

The fillat, otherwise known as the tenderioin,
of beef ia the long band of meatineide of the
loin that, beginning in a thin point ot the last
rib, extends the whole lengih of the loin, almost
to theomd. The very tonder, lower imeaty por-
tion of every porter bouse steak and sirloin steak
is & slice of the fillet.  When cut out of a loin of
beef entire, it weigha from 3 to 5 pounds, accord-
ing to the size of the beefl and closeness of trim-
ming. When, afier being divested of fat and
akin, the thin end ia cut away and the thick end
frimmed and rounded, the smooth fillet, ready
for roasting, will weigh about 3 pounds, all solid
lean—enough for from fifteen to twenty cots
after cooking. 3

While the fillet, on acconnt of both ifs tonder-
nesa and its symmetrieal shape for eerving
whole has been favored with groater attention hy
the deeorative cooks than any other pieca of
meat whatsoever, it should be remembered that
when it is served at dioner to the average
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American as honest beef, and not 80 much as a
thing of beanty, it had better not be much fixed
up and disgnised, but only splendidly plain
roasted, with the thick end rare, when it is
not the only reliance for roast beef; but thera is
another cut ready for those who are dissatisfied,
The fillet, as an eniree (a dish that the majority
are unkind enough to regard as not a principal,
Fut an unimportant sude dish), can be larded
#ith fat bacon, flavored with vegelablea, herbs
and spices, and steeped in olive oil and lemon
juice, as we will show in dotail further on,

425—Roast Fillet of Beef, with Muashrooms.

A fillet, to be plainly yet skillfully roasted, to
be carved in the kitchen and not sent to table
whole, need not have all the fat removed, only
cut down thin, 1t must bo cut off the wp side,
however, which means the side that had the
kidney fat upon it, and a ribbon-like strip of the
skin covering taken off the meat the whole length
down, a8 otherwise it will draw up In
the oven. Make the pan hot first and
put into it all the pieces of meat and a little of
the fat that has been trimmed off the fillet, and
lot them stew and bake in the pan with a pint of
water and a little salt to make a glaze or gravy
on the bottom for the fillet to ba rolled in at last
An hour after, or when the water is nearly all
gone out of the pan, make the oven hotter and
put the fillet in and roast off quicklv

It may be done enonch with the thickest part
medinm rare in & hot oven in balf an hour or
three-quarters, and i8 sure to be done throngh
in an hour. MNever atick a fork in it, but roll it
gver in the pan by means of a broad fork and
spoon several imes, which will make it shine
with the lig © brown glaze, and make it cat fall
of juice whan done.

Lift ont the roast meat, then the fat pieces
fromn the pan, and pour off the grease, which
will be elear if the water has been allowed to
Loil away; put in a pint of soup stock and let
Loil up in the range. Thicken either with flour
mixad in soft butter or with flour and water;
sirain into & sancepan. Boil it on top of the
range, and put iz some of the liguor from a can
of mushrooms, cold. That will canse fat and
goun to rise, Skim off, pat in mushrooms, and
let boil again. * Berve the maat with the natural
gravy on the slices, and mushrooms in sauece
around.

426—0yster Pladt Croguettes.

Paro the salsifly or ovster plant thinly, and
gither boil or steam quite tendar, which may take
an howr and a half in the fall, but a shorter
time after frost, when this vegetable is at ita
best.  Cook the roots whole, or only cut across,
maah plain when done, and take—

1 enpful of dry moashed salsify,

Butter, mze of & wealnut

e

1 teaspoonful of mixed salt and pepper.

Yolk of egg.

1 tablespoonful of vinegar.

Mix well by pounding together, make up in
little balla, with plenty of flour on the hands,
and fry them yellow in hot lard.

427 —Roast Turkey Stuflfed with Chestnnis.

Sipge and draw a young turkey. Cut off the
neck about midway, and when the orop has been
taken ont, withont cutting the skin of the breast,
shorten the neckbone still more and pull tha
gkin over the end and tie it. When the turkey
has been washed and prepared make the follow-
ing stuffing:

4 enpfuls of pork sansage meat

1 pressed enpiul of bread cromba,

40 or M) of the large foreign chestnuta,

Mix the bread ernmbs in the sansage meat
dry, and add a little salt and pepper.

Boil the chestnuts 15 hour, peel them, serape
off the forrv inside skin, mix them with the
pansage and break and stufl the turkey with it

Hoast according to size from 11 to 215 houra
Jf & large turkey that must stay in & long time,
koep a sheet of greased paper over it in the oven
to prevent blistering the surface,

428 —Chestnut Saues for Hoast Tarkey.
Boil ehestonts tender, pesl, cut them in halves
and mix them in the brown sauce made in the
turkey pan.

420 —Baked Winter Sguaash.

Bake it in piecea withont paring. Those with
the hardest shell are oftenest the best eating, but
diffienlt to divide neatly. The common expedient
ia to put & whole squash in o steamer, after wash-
ing off the outside, and let it gtay there half an
hour, That softens the shell sufficiently, and it
can be cut in stripsabout the width of twofingers,
FPlace these in a baking pan, brosh them with a
brueh dipped in butter and sprinkled with a little
palt and a little sugar. Bake without burning,
with greased paper, if necessary.

430 —-Larded Sweetbreads.

Having boiled the sweetbreads thirty to sixty
minutes, according tosize, and allowed them to
got quite cold, according to directions at No. 363,
Cut them for this dish in two, or poasibly threa
alices if large, the broad way, and lard them—
that is, draw them full of little stripa of fat ba-
con. These strips should be ascarcely thicker
than a pencil and not 8o long as the little finger.
There are larding neadles for the purposs, cost-
ing but a dime or two, that have the onds split
open for the bacon to be inserted and so drawn
through the meat The casy way is to take an-
other large needie of any kind, catch up the end
of one of these strips of bacon on the peint and
draw it by that meana into the open cnd of the
Iarding nesdle, and then with the larding needle



CHICAGC HERALD

COOKING SCHOOL. 83

into the meat, the ends showing on each side of !'
the sliee, !

When the sliced sweetbreads are drawn |
full of sfrips of bacon place them close
together in & baking-pan, mince a tablespoon- |
ful of oniona and sprinkle over them, and
perhaps a little greem herbs, if any
af band, pour in equal parts of strong soup
glock (made sirong by boiling down on the |
range) and brown meat gravy, but only enough
altogather to comeup level with the sweet-
breads, tken bake them until brown on top.
Baste them with the ssuce from the corner of
the pan and let bake until that is dried on them.
Then take them up on to a dish or dishes, Warm
some olives in gravy and eut a lemon in small
pisces, and digh them up with tha gravy around
the sweethreads.

43 1—Stewed Lamb, with Tomatoes,

2 vounds of broast of lami.

I cupful mixed vegetables, cut in dice,

1 eupful of tomatoss

1 tablespoonful of chopped paralay.

Salt and pepper.

Baw the broast or brisket of lamb length wise
throngh the bones; then divide in picess, wash,
and put it on to stew in water or broth enough
joBt to cover; cut carrots, turnips aod onions
(enough to filla cup) in squares, and boil them
in water separately; pour off the water when
they are balf done and put them in the stew, and
alzgo the tomatoes. DBoil half an hour longer,
thicken slightly if necessary, season, and at last
throw 1n the parsley.

The above makes a very pretty dish. In dish-
ing up take up two picces of the meat for cach
digh and place tham square in the middle of an
individual flat platter, and dish the vegetables
and sauce in order at each end

432=Spaghetti and Cheese— Romaine.

Spaghetti is macaroni in another form, a solid
cord nstead of a tube,

4 ounces of apaghethi—:2 eupfuls when broken.

1 eupful of mineed chosss—2 onnees,

1 cupinl of milk.

Butter size of an egg.

2 volks of egge.

This digh ought to bequite vellow. Throw the
spaghetti into water thatis already boiling, and
galted. After cooking 20 minutes drain it dry,
and put1f into the buttered dish it is to be baked
in.

Put the cheese and butter and half the milk
into & saucepan and stir them over the fire till
the checse is nearly melted, mix the yoliz with
the reat of the milk, pour that into the sancepan,
then add the whole to the spaghetti in the pan,
and bake it a yellow brown in as shorta time as
possible. It loees its richness if cooked too

long, through the tougheninz of the cheese,

B — C————

433 —_Russinn Pooch.

2 pupfuls of tes, made as for drinking,

1 enpful of watenr

1 enpful of port wine,

15 capfal of brandy.

2 amall enpfuls of sugar,

2 lamons—rips and thin skinned.

Cut the lemons without grating or sgueezing,
in amall glicea into & bowl, make a boiling syrup
of the sugar and water and pour over them and
lot stand until cold. Then potin the tea and
liquors and strain the punch into a freezer nod
freeze as hard as the spirit in it will allow. Save
the lemon slices and mix them in at the finish,

434—Roast Partridge with Cress.

Cleanse them the same as chickens and wipa
dry. Biond very thin bapds of fat bacon on the
breasts, and roast them in & pan in the oven for
about 20 or 50 minutes. Remove the bacon, roll
them in the pan and brown the sarface quickly,
Serve them in a dish, or halves in individuoal
dishes, with water cresa, crisp and fresh, but
quite free from water, at each ond,

435 —Dressed Crab.

Pick the meat from the shell and clawe, cut
the solid part into small pieces, dry the soft part
with the addition of a spoonful of fine bread
erumibs, mix all with a little oil, vinegar and
mustard, Wash and dey the shells and serve
the meat in them, placed on o bed of something
gpreen—lottues, cress, yvoung cclery plants or
paralay.

d3G6—Cunstarid Fritters Glazed.

A sort of sliced custard, breaded and frie.,
very rich and very generally liked, made of

1 cupful of milk,

2 tablespoonsfuls of sngar,

1 tablespoonful of corn starch.

1 heaping tablespoonful of flour.

2 volks of egga.

Butter size of a walnut.

Flavoring. FPinch of salt

Eoil the milk with the sugarin it, which pre-
vents burning.  Mix the stareh and flonr in a
eup, with a spoonful of cold milk extra, and
gome of that on the fire; pour it when the milk
boils and let boil thick, Beatin the butter and
yolks and take it off. Flavor with lemon or
other extract, and let it get cold like mush, in a
buttered pan.  Cut in thick slices or blocks, roll
in beaten egg and then in cracker meal, frv
goloen vellow in hot lard. Pour over the hot
alices when they are served a thick, transparent
glaze, like the following:

437 -Rich Sauce for Fritters.
1 eupful of water.
14 enpful of sugar.
1 tablespoonful of corn starcl,

R :
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g enupful of curacos or rom.

Mix the starch in the sugar dry, boil the water
and atir them in. Take it from the fire and add
the euracoa. It changes to a pink color. Other
Navorngs can be used. Have it thick enough to
glazo the articles.

438 -Lemon Mince Patties.

Itoll ont pie paste to a thin sheet, and eut out
like cookies with a scallop-edge cutter. Line
the bottoms of patty pans or gem pans. of the
right size, with these, half fill them with lemon
mince meat, and cover with another of the cuts
of paste. The bottom mece of paste, when put
im, should ba pressed with the thumbs up the
sides of the pan, to epread it up to the rim.
Brush the tops over with a litkle ezg and water,
drodge sugar on top, and bake the pattiea in a
slack ovemn

430 —Lemon Mines hleat.

Has no meat in it, but

4 lemons,

# ponnds of white sugar.

2 pounds of currants,

1 pound of scedless raizing.

2 pounds of enet.

1 ounee of mixed ground spices.

14 pint of brandy and port wine mixed

Use lemons that are ripe and thin-skinned, not
harsh and bitter. Boil them in a quart of water
till the water is half boiled away. Then squeeze
the juice into tho sugar, throw awayv the seads,
and mince the lamon rinds and pulp small.

Cut or chop the raisins, mince the suet fine,
and mix all the ingredients together. Keep in a
covarad jar.

The water the lemons were boiled in shoald be
added to the mince.

dd0—Hhubarb Marmalade for Tarts.

Rbnbarb flavored with oranges and boiled
down with sugar.

4 enpfuls of rhubarb cut very small.

2 gupfuls of sugar.

# oranges—or orangze peel only.

Grate the yellow rind of the oranges into the
sancepan and then cat ap the insides, carefully
excluding the seeds and whita pith. Put in a
spoonful or two of water to wat the bottom, then
the engar and rhubarb, and simmer atthe back
of the rauge witha lid on for an honr. Keep in
a jar. Use to fill taris or spread botween layers
of cake

Ad4l=Frozen Fir Poddine.

Figa eut amall and mixed in caramel ice eream
and feozen in brick molds is a most excellent
combination—a modified tatii fratti

1 guart of milk.

8 volks of eggs.

14 ounces of sugar.

1 pound of figa

The caramel gives the fiavor, but half a cup-
ful of curacon improves it

Take four fablespoonfuals of the sugar fo
make caramel, put it into o eancepan or fry
ing-pan over the fire without any water, and
let it melt and become a medinum molasses
color, mot burnt, however, then pour in half a
cupful of wator, and let boil and dissolve.

Make rich boiled enstard of the milk, sugar
and yolks, pour the caramel into it, sfrain into
the freeczer,” and freeze as usual Cutb the figs
small a8 raising and mix them in. Pat the ice
eream into Neapolitan molds, and bed them in
ice and sait for two hours. See Nos 266 and
2657 for details

442—Finger Biscuits =X L Recipe,

& ounces of fine grannlated sugar.

4 eggs.

4 tablespoonfuls of water.

fi punces of Hour—a hoaping cup.

Separate the egzgs, the whites into a bowl, the
yolks into the mixing pan. Put the water and
gugar in with the yolks and beat them with a
bupch of wire ten minutes, till they are a thick
light batter. Have the flonr ready. Whip the
whites to a very firm froth, then mix the flour
with the yolk mizture and stir the whites in last,
Fill a stiff paper cornet with the point cut off (or
a lady finger sack and tube) with the batter, and
préss out finger lengths on to a sheet of manilla
paper. Bift powdered sugar over, shake off the
surplus and lay the sheet on a baking pan. Bake
about gix minntes, Dampen the paper under
gide, take the cakes off and place by twos to-
gether.

d4d43-Angel Food, or White Sponge Calke.

5 whites of egga—or € if small.

5 onnces fine granalated sugar—1g cup.

215 onnces flour—14 eap.

1 rounded teaspounful cream tartar,

1 teaspoonfal vanilla or lemon extract.

Mix the cream tartar im the flonr by sifting
them together. Whip the whites firm, put in
the sugar and beat a few soconds, add the fla-
voring, then stir in the four lightly without beat-
ing. As spon as mixed put the cake in the oven.
It needs careful baking like a meringue, in a
slack oven and should stay in from iwenty to
thirty minutes. A small, deep, smooth mold is
the Lest and shonld not be greased. When the
eake is done turn it upside down and leave it to
get eold in the mold before trying to take it ont

When you have pure cream tartar from a drog
gtore use only half as much as of the common
lest the cake tasta of it

4d44—Rich Froit or Wedding Cake.
1 pound of sugar.
11 pounds of butter.
10 egga
11 pounds of foar.
Mix the above like pound cake, then add:
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134 pounds of seedless rasins,

15 pounds of currants.

1 pound of eitron.

8 ounees of almonds, blanchead.

1 tablespoonful of mixed ground spices

Half pint of brandy,

1 lemon, juice and grated rimd. :

Bake in molds lined with buttered paper.
Takea from 1 to 2 hours according to depth
This cake cannot be cnt while frosh withont
crumbling, but becomes moister and firm with o
few days' keeping.

245 —Frosted Grapes.

Take grapes of two colors, as red Tokays and
white Muscadels and pull the banches apart into
clusters of three or four grapes each. Frepare
a platter with the sort of pulverized sugar
known as fine granulated, and make it warm.
Whip some white of egzrs in a sballow bowl,
dip the grapes in it, lay them on the sogar and
gift more sugar on top. Lav them on sieves to
dry.

Ad46—Bris Cheese, or Fromage de Hrie,

Is a cream cheese, often soft when cut, and of
high flavor; is round and shallow, comes in a
flat box, usually weighs four pounds, and retails
at 5l gents per pound.  The eream cheese mado
br the recipe No. 109 resembles Brie when made
Inrge enongh and kept antil ripe,

447 —Neuwfehatel Clheese,

Is tho small chesse, weighing about four ounees,
done up in tinfoil; sells at about £1 per dozen.
The sour milk cheese made by the recips 110, if
made with o proportion of cream mixed in, and
kept eome time, resembles MNenfchatel Thia
chessgs varies in character, according fo the timo
itis kept, from the mildvess of zour curd when
fresh to a dry maold and strong flavor when aged.
Some who will condemn it in one state will be
euited with another sampie of it. The foreign
cheeses bearing these designations are said to be
mads with proportions of goat's milk, or have
other peculiarities,

448 --Hoguelort Cheese.

A dry and high-flavored cheess, of the common
round and thick shape; sells at about the same
price as Brie, and is of about the same weight

These three are the oftencst served at dinnera
where something less common than Western
cheess is desired. 'The hardest water crackers
&ra Berved at the same lime,

MEMU HNO. XLL—-EREAKFAST.

449—Ante-Breaklast Oranges.
When an orange is at the most Ilnacious
etage of mpeness it must seem an act of super-

flaous care to serve it in any but its natural
state, particularly at the moroing meal, though
there are well known wavs of serving it sliced in
i bowl with sugar over, as a sweet salad, and
with the addition of & Lguear, and later it has
been suggested that even with salad oil, lemon
juice and eayenne the orange is delicious  DBut
while the preference is so generally for keeping
the natural fruit just beyvond the verge of the
cook's jurisdiction, we will let a sprightly writer
—aor two of them—in the midst of the groves of
Florida discourse npon & matter of which wo
can oti:erwise koow nothing, that is the difficaliy
and danger there is in ealing an orange with its
jacket on,

We had not heard of any written rule prescerib-
ing just when to eatan orange, and, in the ab-
senca of any time card, we have been going it
wild, on the restaurant plan, at all houra, Now
Sidney Lanier telis us how. Hear him:

At this honr in the morning, in Florida, every-
body ia cating his ante-breakfast oranges with as
much vigor as if he saw himself growing sod-
danly wrinkled and flaceid, like the gods and
goddesses in Wagner's Hbeingold, when they
had, in their agitation, forgotien to eat their
daily allowanece of the golden fruit which pgrew
in Freya'a garden, and which was the necessary
condition of their immortal youth. Im truth, to
eat one's orange with some such thought as thia
would not be wholly absurd.

But the sight of dripping fingers reminds ong
that while there are few pleasanter things than
the eating of an orange, yvet it i8 also in the ordor
of nature that difficulty and delizht, which are
essentially birds of o feather—should fiy together,
and there are, therefore, few herder things than
tho eating of an orange dry fingered. ‘The stick-
iness of orange juico seems, somehow, at onee ons
of the mostunavaidable and most disagrecable
of all the earthly bads that hang by the goods;
and wo can never help regretting that neither
tha anthor of “Problems of Life and Mind" nor
the author of “Rocks Ahead™ has thought to treat
the queation, “How to eat an orange.” Yet it
can be dooe with great daintiness if the proper
appliances ara at hand. By appliances T mean &
lady. Itis notorious that women can mansge an
orange with their delicately tactile fingers to a
marvel. There is a ftradition in Jackson-
ville of one who, with kid gloves on
her hands, kept the same wholly unepotted
during the entire process of peecling, dividing
and eating. However that may be, it is certainly
an @sthetic delight to ses ten white fingers defily
coaxing apart the juicy orange eecctors. Indeed,
that is apples of gold in pictores of silver. It
has been suggested that the reason of this supe-
rior skill is longer experience; woman, though
younger than man, commeneed to handle frout
sooner. DBat it is a enggestion that I make a
point of loudly and ostentationsly scorning; for,
a8 hias been said, the solution of the problem of
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“How to eat an orange,”
good terms with woman,

“Firat get your orange; and you will at least
produce an implication of your connoissenrship
in the mind of the dealer, if, in doing =0, you
agk for Indian River oranges, which many per-
sona hold to be the tropie frait.  Then get your
gigter, or any available womankind—another
man's sister might do—io pesl your orange;
divide 1t into sectors, and hand you these, each

depends on being  on
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lying on ita detached are of peel aa onoa small |

., salver. The rest, as the old play says, can be
dopa without book.™ #* # #

“It may be all very well for Growly to have
Mra. G. veol his orange, leaving him only the
arduous duty of eating it; but no *knightly lover’
would stand by, after gathering his sweetheart’s
roses, and permit her to peel the breakfast
oranges, however deftly. Oh, no! if his ‘Dearie’
was a little late, which she might sometimes be,
you know, she would find the oranges peeled in
a way which will admit of her handling them
with or withont gloves. The ‘knightly lover!
findsa fresh orange, with a thin brown rind,
carefully cuts the rind without abrading the
innor skin, cutting deftly around the periphery,
then taking a teaspoon passes it under the rind,
then gently turn it wrong side onf, as it were,
now cuta the orange diagonally across, passing
to his andience, who meat surely will give bim
en encore, ”

A50—Fried Chicken.

Take voung chickens and cut them ipto jointa.
If wanted to be extremely neat, take only four
jointa of each one, entfing off the logs at the hip
joints, getting all the meat that belongs with a
broad, flat cut that leaves the carcass bare, then
chop the breast part from the back, and divide
the breast in two, each piece having the first
wing joint attached. Wash the pieces, wipa drey,
dredze with salt and pepper, then braad them by
dippine firef in egg and then in eracker moal,
being careful not to rub off the breadiog or leave
a hole in the coat,

Fry in a skillet of hot lard, a fow pieces ata
time, with cars not to letthe under side burn
unawaras. The frying takea about 10 minutes,
It makes all the difference between good cooking
and bad whether the chicken comes out of a fine
golden brown or black and smaolky.

Pour some good cream saunce in the dish and
lay the pisces of chickon in it withont covering
them.

451—Water Cress Salad.

Cut away the rough stems, pick off the root
fibers, and wash the eresa carefully. Drain, ent
it in inel lengths, season in a bowl with a little
galt and pepper, and when they ars mixed in
gprinkle with vinegar, Berve in small ealad
dishes individually.

452 —Hominy Cake.

Use the fine hominy, or grits, a8 it ia called.
Take a large hall-cupful and wash the dust out
of it—like washing rice—to prevent burning.
Put it on to bol gently in two cupfula of water,
with a little salt. Let it cook an hour, and if dry
in the meantime add half cupful of milk. When
dong measnre—

Two cupfals of cooked hominy,

Butter size of an egg.

1 teaspoonful of sugar.

1 or2 ezgs.

1 cupfol of milk,

Htir the butier in while the hominy is warm,
baat the eggs and milk together, mix all; bake in
a shallow pan. Serve as a vegetable side dish
like fried mush.

453—To Dress Terrapin.

When there is a question of the quantity re-
quired for a given number of persons, it may be
connted about the same as of young chickens
As they ordinarily run, a terrapin weighs from
two to four pounds live. Thers are larger and
better, buf rarely obtainable away from the
sotiree of Bupply. The amount of meat in a
terrapin is not over half the live weight. It ia
moat serviceable atewed or in soup. Drop the
torrapin alive into a pot of boiling water, At
the end of fifteen minutes take it out and take
off the bottom shell by chipping through the
thinnest part, where it joins the back shell he-
twoen the openings.  This can be dons with the
heavy handle end of a stont knife, Cut close to
the sheil, not to bring any meat away with it
Pour away the water that will be found inside,
bt save the blood that collects in the deep shall
afterwards. The gall, about the size of a cherry,
will be seen near the center, and must be taken
ont withont breaking; also take out the single
fish-bait entrail. Loosen the meat from the back
shell, and cut shrough the spine bone that at-
taches to the shell at a joint above the tail
Empty it into a pan, When all are done go over
them, take off the heads and put them with the
ghells for svun; separate the hind and fore fest
{or fins as some call them), making foor pieces;
trim off the claws and scrape off the thin ouiside
cuticle, It is worth while to take off the rich fat
that will be found at the shoulder-joints of the
famales, beeause it boils away while the meat is
cooking tender, and should be added later. Itis
of a very dark green color, almost black. Pre-
gorve along with it all the eggs, both large and
small. Keep all the pieces of meat, fat and egza
in cold water. Put on the heads, shells and re-
maining scraps in water enough to more than
eover, boil slowly for two or three hours, skim-
ming when it first boils, then strain the lignor or
stock into a clean saucepan, put the pieces of
terrapin in and boil them one hour. The pieces
that wers like india.rubber at firat will begin to

@ tonder by that time, bul before boing finished
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as slow or soup, or otherwise, should he taken
up on & dish to cool, and the liquor strained into
a bowl.

Tha terrapin prepared as above directed is at
the zame stage as canned terrapin, and, like that,
it can be seasoned and finished for the table in
different waya.

A54—Terrapin in Shell, Maryland Style.

Take a baking pan large enough to hold as
many terraping as wanted, half fll it with dry
gravel or sapd, and make it hot in the oven. Kill
or stun the terrapins, wash off and bed them
back downward in the pan of gravel. Bake
abont an hour., Take hold with a towel, pry off
the belly shall, remove the gall pag and entrail
from the ingide, and loosen the meat from the
shell withount taking it ont.  Work a lnmp of soft
butter with a little flour, peoper, salt and
lemon juice, drop & spoonful in each terrapin
and replacs them in the oven for the seasonings
to cook. Serva in shell on a folded napkin.

A553—Stewed Terrapin.

The meat of fwo terrapins—abont 3 pints.

The liguor or atock—about 3 pints.

Butter size of an egg.

1 large tablespoonful of flonr.

Herb and spice seasonings.

14 enp of sherry or madeira.

The terrapin and the liquor it was boiled in
being ready add a little water o the latter and sot
it on to boil with a teaspoonful of bruised pepper
corns, o sprig of green thyme, thres or four of
paraley, two cloves, half blade of mace, and tea-
gpoonful of onion,  Stir the butter and flour to-
gether in & small sauncepan over the fire until it
is yollow or light brown, add itto the boiling
gtock, and also a teaspoonful of salt. When
boiled sufficiently with the thickening in it,
strain it info & clean sancepan—that is the sauce.
Take the pieces of cooked terrapin and chop off
all the projecting points of bones and otherwise
trim the joints smooth and shapely, then put
them into the sanes to simmer at tho side of the
range; add the wine and the fat pieces, if any
eaved, aleo the epge, and strew them over the
surface of the stew when served.

A5G—Corn Meal Muofins.

These can be made with yeast, but the process
is longer. Buttermilk and soda will do instead
of the aweet milk and powder named below, and
either way the muffing take no longer to make
than corn bread

1 heaping enpful of white corn meal,

Butter or lard, gize of an ege.

1 enpiul of boiling water,

115 cupfuls of cold milk,

1 level cupful of flour.

2 yolke or 1 agg.

1 teaspoonful of baking powder.

Hame of salr,

Boil the butter or lard and eup of water to-
gother and pour them into the meal to seald it
all. Add salt. Mix in the cold milk and flour
and powder. Beat up well with a bunch of wire
of wira egg-whisk. Bake in greased muffin
rings or in deep gem pans. If the former, make
the baking pan and rings both hot before pour-
ing in the battar, then it wili not run under; for
the mixture has to ba quite thin to make tho
muffins the very best.

A5T=Marmalade of Canned Apricols,

2 cupfuls of smgar to 2 eupfuls of apricot
pulp.

Dirain the fruit from the syrup by pouring all
into a colander set in a saumce-pan.  Preas the
fruit throogh the colander into another vessel
and measure i, Put as much sugar by measare
into the apricot juice in the sauce-panand boil
them gently for half an hour, skimming obce;
then pot in the masbed apricot and simmer
down thiek.

A58—Dmelet Souillee.

A gonffles is a puff, and an omelst eo called is
one whipped very light in the raw state, cooiced
carefully to preserve its lightness and should be
eaten as soon as done.

3 epga

1 teaspoonfal of powderad sngar.

1 teaspoonful of milk.

Clear butter to fry in.

Yolks of cgps beat up lighter and better with
a few drops of lignid added. Beat the yolks in
& amall bowl aud the sugar and few drops of
milk with them nntil thick and light  Whip the
whites very stiff and stir them into the yolks
Put a spoonful of the clear part of meited butter
into a emall frying-pan, put in the omeler and
apread it out level, and if eonvenient cook it in
the oven, set on the bottom. This kind of
omelet 15 very aptto burn, throngh the butter
and soegar, and needs but little heat. It will
bear turning over with & broad knife if 1t has to
be cooked over the fire. Dredge powdered

" ungar over the top before taking from the fire

Blide on to a hot dish.

MENU NO. XLIL-LUMNCHEOMN.

450 - Cream of Terrapin Soap.

Selected meat of & larrapins,

2 gquarts of terrapin stock,

1 guart of cream.

Seasonings.

Canned terrapin can be nsed to ent up infos
rich cream soup, but at least an equal portion
shonld be taken to make the atock.

When the terrapins have been prepared from
the firat, as directed at No. 453, thers will be
2 or 3 pints of strong stock already, anid another
quart shonld be made by boiling the bones, aftar
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tho meat has beon ent off, until all the glutinous
parts are diseolved, which may take two hours’
glow cooking, starting with 2 guarts of water
Add seasonings, as before, of black pepper-
corns (brinsed), parsley or sliced parsley root, a
acrap of mace and leaspoonful of onion.

Cut the meat of the terrapin, cold, into neat
squarcs, size of grecn peas.  Strain all the terra-
pin stock through a fine strainer inte a elean
sancepan, throw in the meat and let boil np.
Boil the eroam separately, and while it is heat-
ing rub a tablespoonful of flour and butter, size
of an egg, togeiher in & sancepan and pour the
cream to it then throngh a strainer add it to the
goup just beforeserving. Add salt. Thoe croam
will be very linble to cordle in the spup if they
are allowed to boil together.

AG0—TruMled Oysters,

4 dozen of the largest ovaters.

1 emall can of truffles

Gounces of breast of chicken, cooked.

4 ounces of fat salt pork, raw.

Red or pickled popper.

5 epme, flour, toast.

Mince and then pound to a paste the chicken
and ealt pork, and add a quarter podof re-
pepper vary finely mineed. Cut the troffles to
the aize of peas and mix them in. Lay the oya-
tore out om a napkin, insert a penknife at the
adge and aplit each oyster up and down inside
without making the opening wvery large, then
push in a emall teaspoopnful of the trufile force-
mgat

Ap the oysters are stuffed lay them in flour
and coat weil with it then dip them ic beaten
erg in a plate. Drop a few at 2 time into hot
lard or ml and fry for threa or fonr minutes,
The lard should be deepenough to immerse
them and hot enongh to hiss sharply but not
smoking, When the oysters are of agolden
brown take them up and drain on blank paper in
o hot place.  Duat with fine salt.

Cut diamond shaped slices of thin dry toast
and serve four ovaters laid diagomally on each
glice,

AG1—5tufled Oysters—Broiled,

Grate the volks of hard boiled egge—3 or 4 for
oevory dozen of the largest oysters—mines half
a3 much fat salt pork or bacon and mix in, also
black pepper and chopped paraiey. Add a raw
¥yolk to make o paste of it Split the oyaters and
stuil them according to the preceding directions.
Dip them into bread ernmba very finely minced
and sifted through a colander, then into butter
malted on a plate, then into the bread erumba
again and breil them over a clear fire,

AGZ-Totted Ham.,
Take the remainder of a ham when the hand-
pomast slices have been gut away; trim off all

the meat, rejecting whatever of the outside is
dark eolored or strong, and apportion one-third
fat to two-thirds lean. Beason with white pep-
per or cayenne. Mince the meat fine, the lean
firat, and then powud it to & paste and mix both
lean and fat Rub it through a ssive with the
back of & wooden spoon. FPress it into emall
jars, amd pour melted butter on top to exclude
the air. Thie is for present use. If to be kept
gome time make the potted ham hot by baking
in a vessel set in another containing boiling wa.
ter before putting into jars, and stir up as it
cools.

463 —Sandwich Holls

4 cupfuls of light bread dough.

1 eupful of butter

Take the dough from the bLread. If set with
yveast over night it will be ready for this porposs
at any time in the morning. Spread it out on the
table with the knuckles and then roll thin with
the rolling-pin. Spread the butter all over the
sheat, fold it up and roll out again; fold in three
a8 before and let it stand a few minutes ina
warm place to loso its elasticity. After that the
dough can be rolled and folded twice more.
Give it another short interval thon roll out, cut
out bigeunits, place them in pans not tonching,
brush over the tops with a liftle lard and hos
water in a cup.  Let ries an bhour and bake.
These are lightrolls that will pull apart in flakes.

464—Claret Cuap.

1 bottle of clarct

1 bottle of aoda water,

14 aupful of sherry.

Peeal of lemon.

1 pound of sugar,

2 or 3 alicea of cucumber or a aprig of horage
or verbons.

Tce.

Either grate the lemon rind or pare extremely
thin and rub it and the sugar and a few spoon-
fuls of water tomether in a bowl Add the
liqnors and when the sugar is dissolved strain,
add ice and the herbs or cucumber slices,

465 —Truffled Chicken.

1 fat pullet, and the breasts of 2 more.

1 large can of truffles,

1 pound of fat salt pork

Seasoninga

Bone the fowl aecording to directions at No.
506, and cut off the filletsa or white meat of the
other two and lay them all side by side on the
table. Cut the fat pork in thin strips, score
gashes in thiek parts of the chicken snd lay the
gtrips in, cut the truffles and dispose the pisces
avenly where they will show the black spots in
the white meat when the chicken 185 sliced.
Dredge well with salt and white pepper and a
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little nutmeg and powdered thyme. Then lay the |
chicken breasts in the thin places of the fowl, |

bring the two sides together and sew uwp the |

fowl into nearly its origival shape. Do it up in a

cloth, tie and pin it, and boil it two honrainsalted |

broth. Presa it whila cooling. Take off the
cloth when cold, draw out the thread it is sewed
with. Berve the fowl either incased in aspic
jelly, or coated with melted butter, or alice it and
display the alices in & dish.

466 - Pickled Mangoes.

These aro small, green melons, hollowed onut,
filled with other pickling vegetables and all
Dickled together,

Take the voung musk-melons, the last on the
vines, cut off one end, scoop out the inside, tis
on the piece and put them into o keg of strong
brine, the same way ithat cucumbers are Kept,

L oupful of milk

Flavoring extract to fancy.

4 tablespoonfuala of brandy (optiona:).

Soften the butter and rub it and the sugar
together to a cream, add the white of CERS
a little at a time in the same way that eggs
aré added in making pound cake, without pro-

! vious beabing, then add the mixed starch aod

for a day or two, or until wanted. Preparein |

like manner the other articles named in theso
proportiocna:  To every

2 dozen melon mangoes

1 pint of small pickling onions.

1 pint of smalleat young eneumbora

1 pint of smallest green peppera,

1 pint of green string beans.

¢ pint of shred horseradish.

1 tableapoonful eamallest red peppera.

2 ounces of mustard seed.

1 cunce each of cloves, allapice and whole
black pepper.

Rinse the small vegetables from the brine, sat
them over the fire in cold water in separate
vegetables, and as soon as they begin to boil ko
them off and drain dry.

Rinss the melons in fresh water and wipe them
dry, then fill them, put into them besides the
emall vezetablea a litt ¢  horseradish and
mustard eeed. Tie on the end picees, place the
mangoes thus finished in a three gallon jar,
Boil six quarts of good vinegar with the pepper
and epices in it, pour over the mangoes, cover
and let stand twenty-four hours. Drain off,
boil the vinegar agamn and pour it over, and
then onee or twice more. Keep covered in a
cool place.

467 —Chocolate Layer Cake.
Is made of layers of delicath ecake, very white
and fine grained, with chocolats icing spread
between. The recipes for both are found balow.

AG5—Dulicate Cake,
14 ounces granulated sugar—2 eupfuls,
12 ounces butter—2 cupfuls, small.
12 ouncea of white of eggs—I14 whites,
1 pound of starch and flour mixed—2 cupfuls
of each.
Juice of a lemon, or teaspoonful cream fartar.

flour and beat most thorougnly.  Put in then the
lemon juice or other acid, the flavorings and
milk and beat again, the more better for
whiteness and _fine texture. Bake either in a
mold or on jelly cake pans.

The use of baking-powder has boeome so
nearly universal the writer finds that the
gront majority of peopla are unaware
that the bost cakes can  rise  and
ba light and far better without it or any other
raising than the butler or eggs that is in them,
I the following very fine white cake the cream
tartar and soda mav seem to be the same thing
a8 using baking powder, but in reality they have
to be kept apart and managed as dirceted, or the
cake will not bo the delieate cake 1t 18 inbtended
o b,

AGH-Fine Whit: Cake.

15 ounees granulated sngar—21 caps.

3 ounces white butter—I1 large cup.

1{ pint of milk—1 large eup.

b ounees of corn starch—1 rounded cap,

12 onnees of flonr—3 rounded cups,

2 large teaspoonfuls cream tartar.

1 small teaspoonful of soda

12 whites of eggs

Vanilla exiract to flavorn

Bift the cream tartar in the flonr three or four
times ovar.

Mix the starch in a small bowl with the eup of
milk.

Got the whites of eggs ready in a tin pail or
large whipping bowl,

[Digsolve the soda in two spoonfuls of milk in
& cup.

Put the sugar and but'er fogether in the
mixing pan, warm them slightly and atir till
creamy and add the dissolved soda.  Stirin the
corn gtarch and milk. Whip the whites to a firm
froth and mix them and the prepared flour ip a
portion of each alternately. Flavor. PBake as
soon a3 mixed; eithor in layers for chocolato
cake or in a meld  If the latter, froat over when
cold.

470 —Chorolate Boiled Ieing—Rest.

For spreading between layers of cake and for
eovering the top, or for dipping eream puffs in
to coat them.

. 1 pound of grantlated sogar—2 cupfuola,

1 teacupful of water,

4 ouneas of grated chocolate—the common sort
—3 small cupiul.

i

o e e~ = =
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4 whole egga,

Yanilla flavoring exiract

Boil the sugar and water together in a deep
gavcepan for five minntes, add the chocoelate,

When a drop in cold water sets bard almoat as
candy, stirin the eggs rapidly, beating all the
while. Let cook about five minutes mora with
constant stirring. Flavor with wvanilla. Beat
mora or less while it is coolisg. Spread or pour
it over sheets of cake. Itis called beat becausc
it cuts well, and does not erack and break off the

¢

cakes, -

471—Chocolate Bolled Jeing Withont Egpgs.
1 pound of sugar—2 eupfuls.
1 teacupful of water.
4 punces of common chocolate, graded—a enp-
ful.
Buoil all together almest to candy point, flavor

—— e

any kind of meat has been boiled—beei shank,
mutton, heart, tongue, fowl, rabbit, ate., and
corned beef liguor does very well. The richer

| the stock can be, of course, the better it is

e —

Btrain it into the soup pot Skim off most
of the fat  Almost every kind of vezetable can
bo uged. Take a piece of each and centall into
dice shapes, or, if to be very nice, eut vogetables
in elices and stamp ont little patterns with a tin
gutter or the point of a tin fuonel. There should

| be turnips white and yellow, carrot, pumphin,

with vanilla woen partly cooled, beat a short |

time, spread over the cake.

472 —Choecolate Ieing Not Hoiled.

1 pound of sugar—2 cups—cither graculated
or powdered will do.

6 whites of eggs.

4 ounces of grated eommon chocolate—a cup-
ful.

2 tmaspoonfals of vanilla exiract

Put the sugar and white of azgs torether into
& how! and beat rapidly with a wonden spoon or
paddle in & cool place for about ten minutes, or
until you have good white frosting. Set the
grated chocolate on the side of the stova to
melt merely by the heat, withont anything added
toit. Pour it to the frosting in the bowl, add
flavor, beat up and use to cover eakes or apread
between lavers.

4T3 —Frosted Oranges.

Maka plain white icing (=00 former portion of
preceding recipe), and use it to dip orange
alices in just when it has become too thick with
beating not to run off, and yet thin enough to
gettle to smoothness.  Or, if 2o good that it haa
already become too firm, thin it by adding the
white of another egg or part of one,

Prepare the oranges by peeling and separating
by the natural divisions, without breaking the
covering or getting the pieces wet. Have a long
splinter or thin skewer ready for epch one, and
filla large bowl with augar or salt and stick
them in.  Btick the point of a skewer into the
efge of the oranze seclion, dip into the frosting,
push the other end of the skewer into the bowl
of walt, and let the pieces hang over the edge of
the bowl 10 a warm place to drv.

MENU NO. XLIIIL-DINNER.

4T4—Vegetabla Sonp.
2 quarts of soup stock—=S or 10 cupa.
< enpluls of mixed vegetables
Seasoninge.
Take for the stock the liguor in which almost

CeLErY, string beans, green peas, onjions, SUMmMer
squash, ceuliffower. If wegetables are scarce, a
little parsnip and cabbage and potatoes can be
naed, but the latter put in late so a8 not to boil
AWAY.

Boil the hard vepetables, such as carrota,
turnips, onions, siring beans and colery, together
in @ little sancepan first; them pPour the
water away and put the wvegeiables in the
boiling stock, and add the easy-cooking kinds,
guch as eanlilower, asparagus heads and peas—
whatever may be om hand. A6 last add a piece
of red tomato, cut small, salt and pepper to
taste and a tablespoonful of corn starch mixed
in a cup with water.

475 —Solt-Shell Crabs, Bailed,

Every part of a soft-shell crab is eatable,
ghell, elaws and all, except the sand pouch on
the nnder =ide, botthe small claws should be
taken off when the craba are to be cooked by
boiling.

Diron (he crabs into bolling water already well
salted, cock abount fifteen minntes, drain, and
gerve with a sauce at the sida,

Mayonaise sanee, cold, tomato catsup, hot
eream sanee, butter sanece or parsloy sauce are
enitable kinds,

A76—=Boiled Bacon and Cabbage.

Cut summer cabbage in quarters and cut ont
most of the thick stem part, Letit lie in a pan
of cold water nutil wanted to cook. Put on a
saucepan plenty large enongh with water and
salt and a very littls baking sods in it—about the
size of & bean for two cabbages—when it boils
putin the cabbage and let it cook half an hour.

Shave the smoky ontside off a pound of bacon
and boil the bacon in & sancepan by itaelf for
half hour. Then drainoff both cabbage and
bacon and put them both together in one pot, pour
in boiling water just to cover, puton a good-
fitting 1id and let them slowly cook together half
hour longer.

The quarters of calbage, nice and green ap-
pearing, should be drained in the spoon as they
are talien up withont destroying their ghape, and
placed in the dish with the bagon sliced on top.
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47 7--Larded Fillet of Boaf,

Thia is nothing if not neat, nniform, precise
and workmanlike in appearance. There must
be & pound of fat bacon for larding, cold and
firm, 8o that it can be eut aright. Cot the slices
a quarter inch thick, cut thess in lonzths of 114
inches and then iolo strips all precisely alke
and as thick as a common pencil.

Procure the fillef or tenderloin of beef with
the fat on it, that is with the coating of snet
that covers the npper wside of if, and
shiave that down until  the COVEr-
ing of fat is about a8 thick as a beafstealk all
over it Then raise the edge of the fat at one
side, ekinning the fillet, g0 to speak, and lay the
eheet of fat over on the other side without cut
ting it off. Thia iz fo have the sheet of fat
aitached ready to cover owver the fillet again
after it is larded with the strips of bacon. Draw
the point of & sharp knife acrozs and across the
skin insido the fat, to score it 8o that it will not

“draw up in cooking. Trim off the thin end of
the fiilet and ronnd off the thick end. Com-
menee at the thick end with the larding
Ingert a pioce of bacon im the end
of the larding needls (see No. 4300 and draw
it through the top parts of the meat pinched ap
with the left thumb and finger for the porpose,
one end of the etrip of bacon 8o inserted witl be
left leaning backward, the other forward, un the
purface. Insert 6 or more of thesc afrips in a
row acrogs.  PBegin the next row so that the
etrips will como alternately botween thoss of the
first, and the exposad ends will erogs the others,
and so continne, with the regolarity of stitchin:
cloth, to the other end. Cover the larded fillet
with tho sheot of fat Make a long and narrow
baling pan hiot in the cven, with a tablespoonful
of salt and a cup of drippings in it and enough
witer fo keep the bottom from burning. Putin
aleo a glice of turnip, carrot and onion, and &
piece of celery. Have the oven hot, putin the
fillet, and roast it with the fat, covering it half
an hour; then take off the fat, baste the fillet
with the contents of the pan, and let eook fiftesn
minuntes longer, by which time the surface of
the meat should be brown, and bacon atrips
brown too, without heing burnt at the ends.

Filleta of beef vary in weight and thickness,
and the time above given ia only a goide to the
average. Unleas specially ordered otherwiss,
the thiek part of the fillet should ent slightly
rare in the middle, while the thinner portion is
well done,

In earving, the fillet should be sliced meross
vertically beeanse it is a masa of strings of meat
lying side by side, and if cut slantingly the slices
begin to be stringy and coarse. A fillet that is
to ba braised along with herbs, spicea, vose-
tables, wine, ete., is larded with strips of bacon
or fat pork that pass clear throngh from one
side to the other diagonally, so that the slicos

ard ent across when dono and show the larding
all throuzl the meat.

478 <=Brown Gravy.

Before serving the fillet, or any roast meat, let
the pravy in the pan dry down nntil the grease
can be poured off clear, while the glaze remnaina
adbering to the pan; pour in water to dissolve ii,
and when it has boiled adda trifle of brown
flour thickening if if seems to need it; strain
ihrongh a fine sirainer; serve some in the dish
with the fillet, the rest in a sanceboat,

T9—-Brown Flonr for Thickening.

Whilo butter and flonr mixed in equal parts
and baked brown malkes the best thickening for
gravies, plain browned flour does nearly as well
and ig more deairable when the bulter i8 not very
good. Pot some sifted floor dry into a frying-
pan and bake deep brown in the oven. Uso if
at the rate of a tablespooniul to a ecupful of
ligunid. Wet with wator the eame as raw flour,
baforse stirring itin. It may be kept in & can
always ready.

A80 =S 1ulled §omaboes

i or 8 large tomatoes,

1 eupini of fine bread cromba.

1 ronnded tablespoonful of minced onion.

1 heaping tablespoonful minced fat bacon, or
butter in equal amount

Sight grating of nutmez.

Cayenne and salt.

Do not peel the tomatoes, and take a slico off
the ronh stem side and seoop out the insida
with & tsagpoon into colander, so that the juice
may partly drain away. Cut a thin slice or two
of bread and minee it acrosa lo make a cuplul
Mix the crumbs and tomato pulp togethoer, ba-
eon, onjon, very littla salt, if aoy, pepper, and
touch of nutmeg or mace,

Fill the tomatoss with the mixture rounded ap
on top, bake in small pan well buttered, with a
gronsed sheet of paper . over, one-half hour.
Then meisten over the tops with the kack of »
epoon dipped in bntter, dredge fine Drea:d
erumbs on top amd bake agzain without cover
nntil they are well browned.

A5] =Chicken Crogquaeiies.
2 enpfula of cut chicken meat—=3 ounces,
1 small eupful of bread pansda—i4 onnces,
Butter size of an egg
1 ogg.
1 tablespoonful of chopped parsley.
Lemon juice, nutmeg, salt, pepporn
Cracker meal and milk for breading.
Bread panada is slale bread stesped a faw
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minutes in ecold water and then wrung dry ina
cloth. Onc roll will be enough for this recipe.

Cut the chicken meatin thin sirips and then
across, making very small dice-zhapes—a way
that is always better than chopping it

Mix tho meat, panida, cold butter, epz anl
parsiey by rubbing together with o spoon, add
agqueeze of lemon and half a teasvooniul of
mixed salt and pepper and slignt grating of
nutmeg.

This makes seven or aight croquottes in pear |

shape or round or flattened,

To bread them, mix flonr and cracker meal in
equal parts together dry.  Roll the croquoettes in
milk, then in the mixture, thenm in milk and in
tle mixtare again, coating them well wilhout
rubbing, and drop them into a deep sancepan of
hotlard. Let them be well done throngh and
brown.

Heo, also, Noo 388 By these two récipes ero-
quettes of all kinds of meat can be made.

482 —sance for Croguettes.

1¢ eupful of brown meat gravy.

14 eupful of fresh butter.

14 teaspoonful of whitc pepper.

Salt, if not in the pravy.

Boil all together; ponr a spoonful over the
croquotte when served.

48F3—Terrapin Vol-au- Vet

2 cupfuls of cut terrapin meat.

1 cupful of terrapin stoclk.

1 cupful of sherry.

2 ¢loves and email serap of mace and a &8prig
or two of paraley or savory.

1 tablespoonful of batter

1 tableapoonful of browned flonr,

Haviog the terrapin meat alveady prepared
and cold on a dish, as directed in the latter part
of Mo, 453, and the liquor it was boiled in like-
wise, got the epacified amount of tho liguor or
stock on to boil, with the seasoniegs in it Mix
the butter and browned four together and
thicken tho liguor with them, add the wine,
gfrain into another saucepan, put in tha cut
terrapin, add & little =alt and cavenne and let
pimmer a short time at the hack of the range.

Bake six or eight vol-au-vent cases of puff
paate (gee No. 266) andl fill them with the pre-
pared terrapin

484 —Stewed Cocumbers,

Pare three or four young and good cucnmbers,
and cut them in thick slices, boil these in water,
with = litthe salt and vineger in it—the same as
for ege-plant—for about fifteon minutes, theo
pour away the water. Make a copful of cream
gauce o apother sauccpan, and, when ready,
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beat in the yolks of two eggs and a tableapoonful
of vinegar. Pour this yvellow saucs (Hollandaise)
over the alicas of cuenmber, after they have been
placed neatly in their dish,

485 —-Angelica Panch.

2 enpfula of California angeliea wine,

2 enpfuls of Lot water—a pint.

1 eupful of engar—1y pﬂ-umf

1 cupful of stemmed raisins—14 peand.

1 lemomn.

# whifez of eggs and 2 tablespoonfuls of pow-
dered gugar to beat in,

Chop the raisins, grate half the rind of the
lemon, sgueczo in all of the juice, pour the hot
water to them, add the sugar, and stir until it ia
all diegolved. Strain the flavored syrup thus
obiained into o freezer, and rub the most of the
raizin pulp shrovgh as well  Add the wine and
freeze. When nearly frozen whip the two

whites and the powdered sugar together till

thiek, add them to the punch and finish freszing.
It is like cream:  Serve in stem glagaes,

486—Roast Prairvie Chickens.

Choose small prairie chickens when choica in
given, for the large birds are likeliest to prove
tough and ean be cooked in stews and pies instend
of roasted. The breast isthe prinecipal part. Lard
it with thin strins of fat bacon, in rowaas di-
rocted at No. 477, IRoast as directed for larded
fillet of beef, with o pgreased shest of pa-
per on top, to protect the Inrding, and let re-
main in the oven about 40 minutes,

Frepare a border of water-creas for the dish
by picking it over, cutling away the coaraer
etalls and shaking it free from water, and diah
the praivie ehickens in the midst.

4537 —Fine Hominy Padding.

# large oupfuis of cooked fine hominy—hom
iny grits or amp.

Butter size of an egg—I1 4 ounees.

# teblespoonfuls of sugar—: onnees.

2 yolks or 1 opp.

1 small cupfal of milk.

The hominy. grits already cooked, hould be
dry and firm, otherwisze use less milk or none.
Mx all the ingredients together, the butter aoft-
ened first, aud bake in a bultered pudding pan
slbout fifteen minutes, It takes a quart pan to
bateitin. Use yolksof eges if a rich pudding
ia wanted. Serve with a eauce, If no hominy
ready pubon s iarge half cupful in foll enp of wa-
ter, anmd when it bas boiled nearly dry add a
emall cup of milk and pinch of salt; never siir
it, but let cook with a lid on one haif hour
fonger, ot the back of the range.

*.u
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488 —Caraeon Sauce,

1 enpfnl of water

1¢ cupful of sngar

1 ronnded tablespoonful of corn starch

A slice of lemou

15 enpful of curacos.

Boil the water, mix stazeh and sugar together
dry and stir them ia and a slice or two of lemon.
Let simmer until it becomes quite clear. Then

add the ecoracos. The ssuce changes fo rosc |

o color after & few minutes, Curacoa is a cordial
made of orange peel, cloves and spiriis of wine,

4839=3liced Bansns Pie.
Lay o erust of puff pasta in the piepan, rolling

mueh thinner than the cdme, Thiais dopa by
doubling the paste over Lefore puiting it on the
pan and rolling the pare that will bo the middle
with the end of the rolling pin, having flonr
enough about the paste to provent sticking, then
opening it and pressing it in the plate all around.
Peel & or 4 bananas, eui them lengihwise
in 2 or § and lay the slices in the pie
2 layers deep, cover moderately with suzar,
drop a blade of maece broken in picees
and some littlo lumps of freeh batter all over
the banana slices, ponr in 4 tablespoonfuls of
wing and bake in a moderste oven 20 minutes,
No top crost. .

A90--Bavana C.oom Pie,

1 large cupful of mashed banana

2 tableapoonfuls of sugar.

Butter, size of ar egg.

2 egge. :

14 cupfol of milk

14 cupful of angelica or sherry

Beparate the cgos and keep the whites to whip,
Soften the butter, mix all and stir well Add
the whipped whites just before the pies are to be
baked DBake withont top crust. It makes 2
pies, They are apt wo bake too quickly on top
and should be guarded with sometbing on the
top shelf of the stove,

MENU WO, XLIV-DINNER.

491 . Split Fea Soup.

257 quarts of goup stock.

A soup bunch of vegetables,

A cupful of split peas,

The stock may be the liguor in which any kind
of meat has been boiled, and shounld lLave a
flavoring of salt meat, such as a cupful of liguor
from the corned beaf boiler or o emall ham bone

Boak the peas some tima befora cooking, if
eonvenient. Drain them and boil then in the
soup about an hour. Whils boiling add a small
aquantity of chopved vepeables, mostly onions

and celery. Tho peas should partly boil -away
and thiclken the soup, while some of them still
remuin distinet; wnen this is not satisfoctorily
aceomplished, add a sposnful of flonr thicken-
ing. SHeason with salt and pepper, and add a
emall lnmp of butter at last,

Puorce of pea soup can be mads as directad
for puree of beans. Itis an English custom to
dry mintapd erumble it over the top of pea
goup,

49:2- Boiled Kabbic and Salt FPorlk.

Cut the rabbit in & picces, firat across the hip
joints, and soparating the legs, then the loins

| make 2 ents, and at last divide the shoulders,

| throwing away the head and the thin edge of

the paste go that the mildle of the erust willbe | 40 1jha Steep in cold water to draw the blond

and wash carefully. DBoilin salted woter antil
tender, and bol 1 pound of salt or pickled pork
with it. Targe rabbits nsnaliy have to Le boled
% houre before they are fitto eat; young ones
may cook in the same time a3 chickena.

When done placs the pieces in natoral order
in o dish, glice the pork and lay iton top, and
pour parsley enuce over ail.

403 =-Foast Sucking Pig.

The pig will be ready trussed when it comes
from the butcher's, with the toes inserted in siits
cnt in the skin. Lay it on its back and drive the
point of a sharp knife down through the bone of
tha bach, dividing it eonvenient for carving, and
alap datach the riba along one side, and loosen
the inner jonta of the hips and legs, which ean
b dono without spoiling the outside appearance
of the piz.  Wash, and wipe it dry, stuff with
the bread dressing containing sage and oniona,
No, 30, and sew up with twine. HNoast about two
hours, covered with a sheet of greased paper for
part of the time, and baste with buiter to get a
fine tran=parent brown eslor on the skin at last,
IMake gravy in the pan to pour around the pig in
the dish. Serve appla sauce separately in a
Eatica dish. It is a time-honored custom to in-
sert a small apple in the mouth of the pig be-
fore sending it to table

404 —-Bolled Kale or Seakale,

Waslh free from grit, tie itin bunches, trim off
the root end and bedl it in salted water, like win-
ter spinnach, abont twanty minutes. Drain ina
colander. Pour a spoonful of butter sauce over
each buneh in the dish,

495 —Tapioea Mudding.
& ounees of tapioca—large 14 cupful,
11y pints of milk—% cups, small.
2 tablespoonfula of soear,
1 ounee of butter—small oper size,
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4 yolks or 2 who's eggs.

¥anilla extract or grated lemon rind for flavor

Yolks of egre make the richest puddings, the
whitea are only like so mueh corn starch added,
unleaa in articles that require them whipped up,
when they add lightness.

The pearl  tapiocs, in
the best to work with, The other,
snd rough, cannot well be measured, bot
shonld bs weizhed. Crosh it with the
rofling-pin, and s&ift away the dnst
it in half the milk about two bours in a
warm place, but not hot, leat it cake logether teo
much, Boil the rest of the milk with the suzar
in it—which prevents burning—pnt in the sosked
tapioea and simmer ¢ honr. Add the butker,
beaten yolks and flavor.
Serve with any of the pundding savces.

largo

i Family vudding dishes consist of a fin pan or
& graniteware pan, holding about a quart, for
baking in, with another van or dish, plated, lo
got the baking panin, and a plated ring that fita
and covers the edgze of both, thus hiding the
baking pan itzelf from sight when seton the
table whole. In the bast hotels the ponddings are
baked in pint bowls and served entire, ome to
gach person.

496-Plain Apple Ple,

For the crust:
1 cupful of lard—1¢ pound.
4 cupfuls of flonr, large—1 ponnd

Eub the lard and flour together dry wath the

hands until they are evenly mixed all through,
then pour cold water in the middle, add a hittle
aalt, and stir up with two fingera, drawing in the
flouy gradually. Spread some of the flour on
tha tablo and pat the pasts into a smooth mass
intt; roll out the paste once, fold it up like
dounbhngsup & napkin, and it is ready for uese.
Cover a pia pamwith a layer of the paste rolled
thin. Peel % good apples, such as will eook
engily, slice shem off the cores into the pie, cover
with another cruat, eut off the paste at the edges
by pressing with both hands againat the pie pan
and turning it around at the same time. Bakein
a slack oven until the applea are done, from 15
to 30 minutes. Some people grate ontmeg or
add cinnamon to the apples, and dredge a littla
flour over them before putiing on the top croet.

197=Rice Cup Custard.

The right proportion of rice, or tapioca, or sago
to mix in a boiled custerd for a cold cup enstara
of thia gort is 2 onnces to each quart of milk—3
ounces to o quart makes a pundding.

round grains, is |

3 eupfuls of milk—11¢ pinta,

2 tablespoonfuls of raw rice—11¢ ounces

S tableapoonfuls of augar—>5 ouncas

2 egps (4 yolka betler)

L{ cupful of cream to whip,

Flavoring extract, or atick cinnamon,

Boil the milk with the sugar in if, wash the

i riee and throw it in and let simmer slowly until

Soak |

Bake abonut 20 minntee. |

thie rice is cooked tender—about & hour or mors.
Goat the cgge, pour a little of the ries.milk to
them, add them to the milk on the fire, atir, and
watch till it begins to boil up in the middle
again, when instantly take it off and ponr it iuto
annther vessel to stop the cooking lest the ezzs
eurdle in it

Make the rice custard ice culd and flavor ik
Whip the half eupful of cream and mix it in joat
hofore serving. Berve in coatard cupa.

MENU NO. XLV.—SUPEER.

495 —0ld-Fashioned Family Beefsteak,

Some people manage very well o broil meat
by taking off astove lid and placing the grid-
fron or wire brofler ower the hole. “With a little
forethought ta let the fire burn down elear in
time it does very well. The damper should be
furned ao a8 to make aetrong draftand draw
thie smoke and flame up the chimney, sspecially
when itis a coal fire. Some of the bost hotels
have ranges with large openings in the top for
the very enmo purposs, but nsed especially for
toasting bread.

The better wayis to put a layer of small
broken charcoal in the ash-pan and some live
coald on top, and eover all exespt an opening in
front with an inverted baking-pan, 8o that the
draft to the fire must pass over the charcoal nn-
der the pan.

Take the steak as bought of the butcher and
noteh the edges to prevent drawing up in cook-
ing, and beat it out more or less with mallet or
cleaver, lay it on the gridiron and place it over
the glowing coals. Sprinkle coarse salt on the
fire if the flame is troublesome; the salt puts it
out and makes the fire clear.

Prepare the gravy while the steak is broiling.
Put a quarter pound of botter into a pan with &
teaspoonful of biack pepper, same of salt, and 14
cupful of water. When the steak is sufficiently
done on both sides put it into tho pan with the
butter, ete., and press it aopd turnit over to
thoroughly season it. Set pan and steak over
the fire o minnte, and the gravy will presently
be found to be as thick a8 ercam.  Serve whole
on & large, hot dish, with ths gravy poursd
OVETr.

409 -Baked Yams.

Thess aro large, vollow aweet potatoes, some-
what course, but mealy aud good, that grow to

N
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an enormond 8iza in the far Sonth, - Cut or chop
them into the size of ordinary potatoss and bake
in the same way with the skios oo, about an
hour.

G00=Ehrimp Toast,

1 cupful of picked shrimps or canned shrimps
Or prawmns,

1g cupful of fresh butter.

3 or 4 slices of thin toast

Pound a quarter of the shrimps to a paste
A porcelain potato masher and & round-bot-
tomed sancepan does woll for the purposs if yon
have no mortar and  pestla.  Mix the pasta with
half the butier and spread the slices of toast

G0 —Family Fruit Cake,
3 eupfuls of raisine—1 ponnd.
4 of curranis—I ponnd.
1 of angar—=b ounces,
1 of butter—>G ouneca.
1 molassas—12 gunceas,
2 eggs.
1 enpful of sour wilk.
1 teaspoonful of soda,
4 large eupfuls of flonr—I18 ounces,
Having prepared the fruait, make the butter

| soft, mix it and the sugar, molasses, egga and

goiir milk together in a pan, and beat well; mix

| tbe aoda in the flour, pat that in and beat azain.

with it Warm the restof the butter in & fry- |

ing-pan and the shrimps in ik, and pile them on
the toast in o dish.  The toast should be cut to a
neat shapa, without rongh adges.

501—German Apple Cake.

2 cupfuls of light bread dough—1 pound.

2 tablespoonfuls of sugar,

Butter or lard size of anegg.

2 or 3 applea.

Bugar and cinnamon to dredgoe.

Take the pioce of light dough—either from the
bread pan, or procured from the baker, or started

the table with flour enfficient to maks it soft
dough again. Set it away to riss until 4 o’clock.
Enead it then on the table, spreading 1t ont with
the knuckles, foldiog over and repoating the
process for several minutes. Thiz makes all
kinds of raised doogh good.

Lot it stand a few minutes fo lose its elastic
tendency to draw Lack out of ghape, then roll it
ont and cover a baking pan with it. Pare
and cut the apples in slices, stick them into the
sheot of dough and aredge all over with mixed
sugar and cinpamon Let rise till 5 and bake
14 hour.

G2 --Peach Butter.

8 eupfuls of sliced peaches.

4 cupfula of sugar.

2 cupfuls of watar,

The peachea need not he peeled, bnt should
be rubbed in & coarse towel before slicing.

Fut the water into a kettie or bright pan; then
the peaches; shut in the sleam and let cook at
the back of the stove, or set on bricks, for an
hour or longer. Then add the sugar, and do not
leave it, as it boens very eagily, but keep stirring
with & broad wooden paddle while it boils one-
balf hour more. Keep in a jar in a cool place.

Dvast the frait with flour, stir it, bake in a mold
or shallow pan

Another calie of the same sort can be madae by
mixing fruit in the sponge ginger-broad, No.
20,

MENU NO. XLVL.—BREAKFAST.

Hid—5Stewed Habbit.

1 rabbit

1 slice of salt pork.

1 teaapoonful of mineed onion.

Black pepper and salt.

Flour thickening,

Cut the rabbit in pieces, according to its size,
and let them lie in ¢old water overnight. Putb
on in the morning with enough to cover, and lat

with yeast for the purpose—at noon aond work in I stew until tender—about two hours, unless the

thunupstand Imttar sNphtiy panm, Hoawd ik on | part of the time eut the pork in small pieces,

rabbit happens to bo young, Toward the latter

and putin, and the onion.  Season with a tea-
apoonful of mixed pepper and salt, and thicken
with a spoonful of flour sticred up with water,

BOG=Hamburg Steal,

1 pound of beef,

1 elove of gariie, minced.

1 teaspoonful of minced onion.

L teaspoonful of black pepper

Same of =alt,

Chop the beel like sansage meat, with one-
fourth fat to three-fourths lean Add the
sepgonings,  Make it up in balls, flatten ouf to
thin cakes, dust with flour on both sides and fry
in a frying pan with a little drippings,

H0E-Lyonaise Potatoes.

Lyonaize potatoes are eold boiled potatoes
gliced in a frying-pan, and browned with a little
minced onion mixed with the drippings. But,
on acconnt of the very general objection to
onions, at least among business peoole, the name
of lyonaise is often given to the plain article,
that is, to cold potatoes fried mora or less brown,
in a little fat in o frying-pan withont the onions
Other restanrant names for this favorite way of
eooking potatoss are santeed and Duteh fried.

E———— -
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G07—0melet with Onions and Farsley.

Blice a emall onion as thin a8 possible and fry
it in & small frying-pan with a spoonful of lard
and a plate inverted uver it to haaten the cooking
withont getting the onion brown,  Chop a spoon-
ful ot parsley

Mix 2 egga with a tablespoonful of milk and
pinch of salt and the parsley, and pour it into
the omelet frying-pan, already greased with a
spoonful of clear butter, and set it over the firo
Dirain ihe cookod omon away from the grease,
atrew it over the omelet, shake the pan to keep
the omelet loose from the edges, and when 1t 18
nearly sat in the middle roll it, and dish with the
smooth sude up.

GO0E—Yenst-Rajsed Batter Withoui
Egegs.

1 heaping cupful of flonr.

1 enpral of water or milk.

1 cupfol of yoast

2 tablespoonfuls of melted lard

Hame of syrup.

Lattle =alt.

Mix all together, the same as setting sponge
for bread, either with cold water over mght, the
batter to bo set in a warm place in the morning
to rise for breakfast, or elss four or five honrs
before the meal with warm water or milkk DBeat
well, the more the better, both at the time of
mizing and just before baking

Cakes,

MENU NO. XLVIL.=BUSINESS LUNCH.

! 509 -0x Tall Soup.

21 quarts of soup stock.

1 ox tail.

1 small carrot.

1 turnip.

1 oniomn.

Celery, bay leaf, cloves, salt and papper.

Make the stock by boiling a beef shank in 6
quarts of water several houra, until it is redoced
ana-half

While the stock is boiling take a earrot, turnip,
onion and stalk of celery, and, with any kind of a
rouud cutier or an apple-corer and knife, eut
enough lozenge shapes to filla eup with the
mixed sorta Throw a few of the remaining
seraps mnto the boiling stock for sessoning, and
14 & bay leal and 3 cloves.

Baw the ox fail into thin round slices and
steep them an hour in cold water The ox tail
must stew at loast 2 or 3 hours to be eatable and
g0 far dissolved as to onrich the soup, aud it
may be done gither in the stock boiler, and the
pieces picked ont afterward 1o go in the sonp
plates, or may be stowed in some of the atock in
a separate sancepan, whichever may bo most
convenient,

At lagt atrain  the specified amount of stock
clear mto the soup pol. Boil the shapes of
vezetables in water by themselves 14 hour, then
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drain off and put them into the soup, also the ox
tail slices. Add brown butter and flonr thiek-
ening in small guantiiy, let the soup eimmer
glowly until it becomes smooth and clear again,
and skim until all the fat is removed. Season
with salt and cayenne.

Serve a alice or two of the ox tail and some of
the vegetables in each plate,

When a eoup like the foregoing has not a
clear syrup-like sort of thickness or body, but is
dull, like flour gravy it may bo cleared by
longer simmering and adding more stock with
aoma cold tomato juice, or lemon Juoice, or even
cold water, and sekimming from the side.

If not already light brown add a spoonful of
burnt sugar carsmel.

H10—Oysters and Macaroni—Milanalse.

A third of a package of macaroni—5 ounces.

1 cupful of oysiers—: dozen.

ig enpful of butter—3 ounces,

1 enpful of milk—3¢ pint,

1 ege,

1 tableapoomful of floar.

Pepper and salt

Boil the macaroni by itsell fivst, throwing it
into water that is already boiling and salted.
Let it cook only twenly minutes, then drain it
dry DBufter the bottom of a baking or pudding
pan that will hold three pints. Puoft in half the
macaroni, strew the oyeters over it, drop in the
butter in emall pieces, dredge with salt and
pepper and cover with the reat of the macaroni,
Mix the spounful of flonr with a little milk,
beat in the egg, then tho rest of the milk, and
oyater liguor, if any; poar it ioto the pan, and
bake untilis s set, or abont twenky minutes,

G11—Hrolled Goinca Fowl.

Preparo voung gnines fowls like young chick-
ons for broiling; use the old ones in pios and
stews, Split them down the back, draw, wash,
wipe dry and flatten them with o siroke of the
cleaver on the back. Pepper and salf on both
sides, dip them in flour and plage them on the
gridiron. While they are broiling brush them
over with a brush dipped in butter. They re-
guire about fifteen minutes to eook  Berve with
potatoss and butter gravy in the dish.

G12—Chicken Fie, FPlain.

When chicken pie or any gimilar dizh 18 writ-
ien in 4 menn as of some partiular style, it, of
couras, carrics the implication that there are
more ways than one. A very small variation or
addition or vegetables, mushrooms or eggs and
wine may suffice to change the name It is only
necegsary to aay here that one way by which
young chickens, squirrels, rabbits, ote, are
partly fried in butter before being covered with
a cruat, and the gravy in the pan i made rich
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and light brown, may be found detailed at No.
Vi), for pigeon pie, and the following is the
other prineipal method, or country aryle:

1 largn fowl or 2 chickens,

1 slice of fat salt pork—2 ounces,

1 large potato,

1 teaspoonful of minced onion.

1 of black pepper

1 of salt,

1 pound of pie crost

2 tableapooninis of flonr.

A little paraley

The salt pork is only a seasoning, and may be
dispensed with or substituted with butter or the
tat of the fowls.

Cut the fowl in 6 peces if large, firat divid-
ing it in half throngh the back and breast, chop
epch eide m three, taking & piece ount between
the log and the wing. Cook the gizzard and
heart with the fowl, but leave out tha liver,
which 18 apt to ympart its flavor to the whole
dish. Boil the meat fill tender, which may take
anywhere from 1 hoar to 4, according fo the
kind of fowl It doos not make much difference
how old the fowlisif it be boiled accordingly
with the seasonings added It will make the
liguor rich as jelly after a while.

Half an hour before taking the fowl from the
fire put in the potato, ent in pieces, and alter-
ward thicken the liguor with fiour and water and
mix in some chopped paraley.

Tarn it into a baking pan, dredge a little more
black pepper over the top and a little flonr over
that, then cover with plain pie paste and bake it
14 hour.

5135 - Clder Funch.

1 bottla of *champagne® cider.

1 cupful of snzar,

1 of sherry.

2 lemona,

1g capful of water.

Mix the sugar, water and wine together in a
pitcher, and stir until the sugar is dissolved,
Blice in the lemons as for lemonads, putina
Inmp of 1ee, and then fill np with eider,

MENU NO XLVIIL

Church Festival Dishes.

Among all the associations that have been
formed for tha amelioration of the condition of
the human race, is it nor wonderful that there
has never vet appeared a * Soclety for the Im-
provement of the Quality of Chureh Featival
Bappera:® This, o1 courss, wonld embroes all
!umill.l.' affairs gotlten up for the purpo-c of rais-
ing money, such a8 for Dbuying  books
for the library, furpishing the Lycenm
Hall, buying instrumenta tor the brass band,
buying uniforma for tho fire company, or for the
benefit of soma nnfortonate and worthy object
of compassion and charity These affaire are

taking place too frequently and too constantly to
be ignored by any one who is at all interested in
the subjecy of cookery No doubt but, if they
woers sct at regular intervals apart, one or more
such festival takes place for every hour in the
year, and so far as the cooking of dishes is in-
volved, there is nothing needs improvement so
much. The writer has had something to dowith
seores, perhape hundreds, of them, either directly
or indirectly, either willingly or otherwise, and
this descript on of the very latest will nearly fit
the enlinary management of them all,

The partics intorested procure the useof a
vacant atore and divide themselves into commit-

| tees, and the Bupper Committes subdivides into
| & committes to cook the ovsters, a committes to

procure and put up the stove, another to pra-
pare sandwichies, another eakes, another pickles

| and preserves, another the ice-cream, the coffes,

and go furth  Home of the articles are to ba
made at the members® own houses, in the places
and with the niensils they are accustomed fo,
and that vpart goes on we!l A candy moker,
who i3 & member, offers, if they will
furnish the suger, to make the candy,
this §8 done, and that part goca
well, and there is s person who thinks it will be
good fun to sell the candy, and goesand borrows
a glasa show-cage and scales and weights, with-
out waiting to be appointed a ecommitwes; so
that goes well too. But not so with the cooking,
It is a poor festival that will not have a hon-
drad visitore, and perhaps thers will be twice
that many. Thoy all come with the special in-
tontion of ocating oysters, if it be in the oyster
season, and the managers always undertake to
cook for them on ono rusty listle old castaway
atove that1a mot really large enough to do the
conking for a family

The committes finds the stove in a wosdshed
whera they are directed on the morning of the
featival day, but never can find all thestove pipe,
and by the time the missing joint or elbow is
finally put in place itis pretty well along in the
afternoon. The differsnt committes. drop in to
goe whether each other has arrived apd then
drop out again until, about sunset, the commit-
tes on setting the tables growa anxions and seta
the coffes boiler on the firem. Then a spectator
agks what time they will have the oystera ready,
and gomebody sets on the tin pail full of milk,
but as the stove is too small to hold both, the
coffee-pot has to be set back againet
the atovo-pine, or, poerhaps, on the hearth in
tront. Then the committee on oysters comes in
and geem surprised; saye that somebody said
there was plenty of help, and there was no nesd
to come any oarlier, but proceeded at onee to
fill tha stove with chips and the fat rind of the
sandwich ham, and ten mioutes later a'l the
milk they have in the house is scorcled on the
bottom, and fastes of it.  Bot it has to go in all
the same, and in go the oystera Before many
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dishes of stewed oysters have gone in the ques-
liom 18 asked more and more frequently
whether oyatera cannot be had in  other
ways bosde stewsed and raw, and at last there
is a determined demand for fried, and the com-
mittee answera ves, they can hoave them in a few
miciies. Then some one discovers that the
coffes has never been put in and the water does
not boil; but it is hot and the coffes is stirred in,
the oyater stow Lkettle or pail is set on the floor,
the coffee-pot is put in the hottest place for threos
minutes, then fifteen or twenty waiting caps ara
filled, the colles still floating on top of the water
becange not cooked, being held back with a spoon.
Meantime a skillet has been found, a spoonful
of grease is put in it, and it is set over
the fire. Somebody rolla a few ovater
erackers on the tabla with a bottle, parily erush-
ing tham, but there 18 veither seive nor rolling-
pin in the house. The oystera are rolled over in
the crushed crackers and the shilie: ia half filled
with them. They are then stirred about with a
gpoon, like so mueh cold aliced pofatoes or hash
being warmad up, and sont in o mess of grease,
crackers and ovaters jumbled together Some-
boady vemiures to ssk whether they wounld not
have been better dipped m ogg firat, and the
committes answers that it would have been too
mueh (rouble and take too much time, and §hat
they could not afford the eggs any way—which 14
quite troe, and eggs are not necessary to fry oys-
ters properiy, as we will show forther on.  Whila
this has been going on, the discovery has been
made that the oyster stew is all gone, except
gome quarts of the ligunor, but there are no oya
ters in 1t and half the tables have not been
served yet; go the oyater peil gooson the fire
again and some raw oysters in it  Thero is tog
much clamor for more for itto beallowed to
boil again; beaides, some half dozen persons or
more must bave some tea, and there is no foa
snd no committee on tea. But the water must
be hurried to boil and the oyster frymg
mugt o on, =0 the stew is pushed back and is
dished up with the oysters neither ccoked nor
raw, but warm and repulsive.

We “set down nanght in malice,” and will not
ask how the people at the tables like the pupper,
por what motives, whether of policy or banevo-
lence, they bave for paying to partake ot i, but
supposing the desire all around is to have the
supper good, we merely describa the disorder
befors pointing out our part of the remedy, and
would suggest, first, that al every festival of the
kind where any cooking, coffes-making or dish-
washing is to be done, there slionld be Lwo stoves
at least, and plemty of boiling water ready
for all purposes in a rescryoir. or dome vessel
that cannot be emptied and faken for another
purpose; second, borrow all the kitchen tables
that thera is room to place, or that can posaibly

be nsed for setiing dishes on, for provisions and |

fur cooking operation:—the dipiug-room and it

|

tablea will take care of themselves; third, have it

posilively decided beforehand what is to be
eooled, and in what way, and then provide both

ihie necessary materiala and the proper utensils;

fourth, make the closest estimate possible of the

quantitios required, based unpon the gumide

regipes hore appended, and have it underatood

whera more oyaters, more milk, butter, coffes,

ice, ealt, fraif, bread, ete.. can be procured if
needed, and who is to go for them, and, fifth,

sot some one to cook oysters, at least, who has
haa experience of larger demands than those of
a family table

514—Oyster Stew for Fifty.

A guartof small oysters bulk, “golid meat,’
containg 8 dozen,

A quart of selects, bulk, “solid meat,” contains
4 to 414 dozen.

A can of selecla contains 31y dozen, generally

The ordinary conventionai oyater stew, such as
people expect to receive when it is eooked to
order, i8 o pint bowl nearly fall, consisting of 1
dozen oysters and 1 or 114 cups of milk, or milk
and oysater liguor.

To sarve this according to the letter a pint of
emall oyaters shonld be sufficient for 4 stews or
& can of galects for 314 or 4; but a3 the stewa fon
a largo number are dipped up and goessed there
is always a discrepancy, and a piot can only be
relied upon for & dishes, though a pint of salecta
may hold ont on aceount of their larger siza,

Proceeding on those caleniaticns provide for
0 atews:

9 quarts of amall oyaters, or 12 or 13 quarts of
gelects, or 14 or 15 cans of saleata

11 gallons of mill.

14 gallon of oyster liguor or water,

1 pound of frash buiter

2 tablespoonfuls of salt

Sot the milk on in good time that it may heat
gradnally and not burn, and put in the raquired
amonnt of sait, which also helps to prevent
burning. A thick metal pot is better than a thin
tin pail for Auch o purpose.  As to measures,
it may be remembered that a common
wooden pail holds 215 gallons or 10 guarta
Never cooli oyaters and milk both together from
the first.

If it ean be done conveniently, instead of aat-
ting tho oysters over the firo as they are. to heat
up gradually, and gome to cook and shrink to
nothing before othérs are fairly warm, and prob-
ably to born on the bottom besides, drain them
in & sieve or colander, and pour a guark of boil-
ing water over them. The liguor will then ron
through sbundantly, Bet it on the fire, boil and
skim, ihen put the oysters in and add the boiling
milk. Drop in the butter and take the kettla of
oyster stew off the fire and do not let it boil any
MOTa,

For oyaler soup, made with half as many ays-
ters, see No. 274,
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515—-0ysters Fried Without Eggs.

Mix cracker-meal and flonr together, about
half and balf, but the cracker-meal rather the
larger. 1f none to be bought at the stores erush
oyster crackers and put them through a flour
f-LLI Y L

Have some milk in & shallow dish.

Dip the oysters out of their own liguor into
the mixed meal and fonr, out of that into the
milk, then into the mixture again. It does no
harm to let them lie a while before frying.
Handle carefully, not to rub any of tho coating
off, as it will not adherse a second time,

Have enongh lard very hot in o deap pan to
quite cover the oyveters. Diropin afew at a time,
fry 3 to 4 minutes, take out with a skimmer when
light brown and drain free {rom grease beforo
gending them i

The milk causes them to fry to the same fine
brown color as if egzs were used. If they are
quite immersed and fried quickly in lard that is
hissing hot, they come out erisp and dry yet full
of the juice of the oyater. If simmered in lard
that 18 only half deep enongh the breading peals
off like 20 much greasy pudding.

It is nsclesa to try to harry up & large quan-
tity by filling the pan too full: that must be done
by harving more pans or deoper ones and  more
hot lard. It does quite as well to put 2 deep pan
of lard ipeidoe the oven and fry them that way
when the ton of the stove is otherwise ocennied
For the sake of an estimate 1t may be calealated
that two ounces of lard will be used for every
dozen oyabers fried —not that it will be sll gone,
but it bocomes black with sediment and foul
with the gelatine of the oyaters and has to be re.
nawed.

————

516 Clam Fritters Without Eggs.

Take fresh clams and their liqguorin a separata
pan and bread them in a mixture of cracker
meal and flour, a8 directed for fried oysters in
the preceding article. Dip the clams, however,
in the meal mixture 4 times, giving them four
coats, threa of them with their own liquor, and
the last dip in milk Dbefore the cracker-meal.
Clam fritters are betier made this way than with
BZBEa

517 -Clam Chowder.

2 enpfuls of clams, or a can.

A glice of salt pork—6 ounces.

4 gupfuls of sliced raw potatoss.

s empfal of aiiced onion.

1 teaspooniul of salt.

14 waspoonfil of papoer.

2 cupfuls of milk and the clam liguor,

1 capful of broken erackera.

Cut the nork amall, put it in a pan that will
hold over 2 quarts and baleor fry it light brown.
Puat the potatoes, onions and elams on top
of the fried pork in layors, add the

mitk and clam liguor with the seasoming in,
the ernsiad crackers on top, and bake until the
potatoes are doowe, or over an hour. The sur-
face should be moistened with spoonfuls of the
hquor and & greased paper laid oo op to pre-
vent burning.

Sl8—Hoiled Ham.

A bam that weighs 14 pounds as bought raw
will weigh only 13 pounds after boiling, and will
yield @ pounds of meat to slice. A plate of
ham is abont 4 onnees. A 14-pound ham may be
expected tv make about forty plates

S 19—Ham Sandwiclics.

About 1 onnee of ham is enongh for a large
bigeuit sandwich for & party, and 2 ounces for
the larger gort, made with baker’s rolls, for sale
at lunch counters. A ham that weighs 14
pounds raw will make about 140 of the featival
sandwiches or 7 for lunch eounters. Another
way bezides slicing the ham for sandwiches is to
take the pisces that will not make good alices
for the piates and chop fine, season with pepper
and warm butter apd a little made mustarcd, and
spread the mines between the split biscuits,

G20--Baking-Fowdoer Riscuits.

Not lonz smee we witnessed what seemed
a somewhat odd proceeding—the sending of
a asample of baking-powder biscoits
from one friend to  another HOIme
fifty miles away as a present. They were daintily
packed in o delicats fringed napkin, in a dainty
little basket, and woere sent carefully by rail
Juat biscuits!  Buat these wers almost as good as
fina rolls; they were eut ont rather large, just right
for chmrch fair sandwiches; they were white, fine
grained, soft and flaky, and, come to think of if,
what with the setting aside of the veast-raised
preads, and the growing forgetinlness of how to
make them, and the misrepressntations of the
baking-powder makers, really fine biscuifs, are
goetting to bo scarcer than diamonds, and are
rising in value accordingly. [If things keep
growing worse in the domestic bread line a fow
years longer, Christmas cards will go ont of
fashion and people will pay high prices for the
fow fine biscuits that will be attainable and send
them as presents instzad. This miaschief ia
cansed by the baking-powder manuafasinrers
saying that two, or aven one, teaapoonful of
powder is enongh for a quart of flovr, and as
most people usa only a level teaspoonfal, or at
most only slightly rounded, it has no perceptible
effect at all and the beeaits are dreadiul. If bis-
cuita are wanted that will do to send as Clrist-
mas presents you mustusa three heaping ten-
spoonfuls of the best powder in tho market, OfF
conrse if is expensive.  Baking-powder breaa is
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the dearest in the world., DBut this is the way to |

make it gooad:

1 pound or quart of fonr.

Lard size of an egg, melted; or 4 tablespoon-
fuls,

& beaping teaspoonfuls of baking powder.

1 small teaspoonful of ealt

4 cupfuls of water or milk.

Mix the powder in the flonr dry. Place the
melted lard in a hollow in the middle, the salt
and water or milk with that and stir around,
drawing the flour in gradually, o a3 to make a
smooth, soft dough. Turn out on the flonred
table, Press the doogh out flat with the bands,
fold it over again and again, and presa out till
it ia compact, even and smooth. Leotestand 5
minutes, Holl out and cut into biscuits, Bake
15 minutes,

321=To Make Baking Powder.

£ teaspoonfuls craam tartar.

1 teaspoonful baking soda.

1 teaspoonful corn starch,

Mix all together by eifting and it is ready for
nse,

522—=Plain, Sweet Buns, Mades Withont Eggs.

2 largoe cupfuls of light bread dough—I1 pound.

Butter or lard size of an epg—=2 ounees.

2 heaping tablespoonfula of sugar—:2 ounces.

Extract of cinpamon or nutmeg to davor.

Take the light dough from the bread pan at
about noon and work in the butter, snzar and
flavoring. Let stand an hour; then knead thor-
oughly, observing the directions alveady several
times elsewhere repeated, to spread and pound
the dough with the fists. and fold over and repeat
till the dough is full of air bubbles, silky-looking
and elastic,

At 4 o'clock koead again, mold
into  round balls, flatten them elightly
as you place them in the pan, and touch each
gide with melted lard if they are likely to tonch
each other, for the lard prevents sticking to-
gether. Rise an hour in the pan, bake about
20 minutes. Brush them over the tops with
ayrup when done, and dredge granulated sugar
upon them,

523 - Meringue Cakes,

Bake shects of cake in large pans—Nos. 36 and
F52 are good kinds of cake—and cover them
with meringue or frosting made as for star
kisses, which has more sugar than that for frost-

ing lemon pics, and consequently is firmer to |

cut. Bake the meringue very gently with the
oven door open, and slip a board under the pan
to keep the cake from baking too much on the
bottom. Cnt the cake in squares when done.
Grauunlated sugar eifted over the top of the

frosting before baking gives it a finer glazed |

gurfaco,
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H2d--Strawbherry Shortcake.
It ia o cake of short paste, not eweet, as large
as 1 dinner plate and thick as a bisenit, split in
two after baking, strawberries and sugar spread

on the lower half, the other placed on
top with the gplit  side upward and
more herries spread Tupon that It is

eaten with cream. The ingredienis required are:

1 cupful of lard or butter—S ounces

3 cupfuls of flonr—1: ounces.

L4 teaspooniul of salk

1 cupful of ico water.

1 quart of atrawberries

1 cupful of sugar—3 ounces.

Pick the stems from the berries bafors making
the pasto, also mix the sngar with them by shak-
ing about and set them in a cool place.

Buab the butter into the flour thoroughly with
the hands. SBalt is needed only when lard ia
ueed. Make a hollow in the middle, pour in the
water, mix up sott, roll out on the table in flour
regerved for the purpose. It makes the cake
flaky and part in layers to roll it and fold ita
few times like pie pasie

Then make it up round, let stand five minutes,
roll out thick as biscnit and bake on a jelly-cake
pan.  Finiah with froit as above stated.

526--German Coffes Caloe.

Make the sweetened light dongh the same as
for buns at No. 522, and at 4 o'clock. inatead of
making it into round bnns roll it out very thin—
pot thicker than a pencil—then take upon the
rolling-pin and unroll it on & large baking. pan.
Brush over the surface with a spoonful of lard
melted in hot water, to prevent & crust drying
on top, and lot it rige an hour. Before setting
the light cake in the oven mark it with cuta of a
knife point to prevent puffing up. Bake ten
minutes, Brush over as scon as dona with
gyrup and sift mixed powdered sugar and
ground sinnamon all over 1f.  Cuot in squares.

G26—German Sugar Tops.

Rich cookies aprinkled with gravel sugar.

1 copful of sngar—S onnces.

1¢ enpful of butter, large—4 ounces,

* 3 egge

15 empful of milk.

2 tepspoonfuls of baking powder.

4 cupfuls of flonr—1 pound.

Work the softencd butter and sugar torether
to a cream, the sama as for pound cake, beat the
egge aad mix them in, then the milk, and the
flour with the powder mixzed in it. Keep the
dough as soft aa it can bo handled. After it has
bheen pressed and worked smooth on the table
lot it alope a few minutes before rolling oot,
then the cakes will not draw out of shape when
cat,

While they ave baking mix an egg and some
eyrup together in a cup, add some flavoring
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|
extract, brush the hot cakes over with it and |

dredgo gravel sugar on top.

Gravel sugar i8 loaf sugar crushed and the .

dust sifted away, then again sifted in a colander.
The sugar that passes throngh the holes of the
colander is gravel sugar.

527 —Coffes for a Festival.

1 half pint capful of ground eoffee shaken in
and heaped up iv 4 ounces,

4 ounces of ground coffee makes 8 half pints |

or 10 cups, a8 they are commonly filled, of good
quality.

1 pound of eoffee makea 2 gallons or 40 eaps

2 teaapoonfuls of sugar on an average is used
to aweiton a eup of coffe.

2 teaspoonfuls is an cunce,

“14 pounda of angar, or 40 onnees, is reauired
for every pound of coflee, or forty cups.

2 tableapoonfule of eream, on an average, is
required to each cup of coffes,

14 tablespoonfuls make 15 pint

1} or 2 pints of cream is enough for every
pound of eoffes, or 40 cups; provided, however,
the cream be served inindividual amall pitehera,

528 —Ice Cream and Strawberries.

Four quarts of cream is sufficient for fifty com-
mon plates of ice cream. It will increase to six
guarts in bulk if properly frozen, and thera
should be room in the freezer accordingly. A
little difference will be found in amount re-
quired when berries are served in the same plate.

Strawberries generally are improved by being
covered with sugur some hours before they are
to be us=ed, and set in . cold place to form their
GWIL BYEULL.

Recipes for making different kinds of ice cream
and frozen custards may be found by reference
to the index.

MENU NO. XLIX.—BEEAKFAST.

529—Fresh Strawberria

If von have fine freshly gathered strawberries
properly clipped off with an inch of the stalk
attached do not pick them over, but serve as they
are, with powdered sugar in very small glasa
bowls set ateach plate. But strawberries that
are to be served from s bowl and with cream are
generally the better if coversd with powdered
sugar and set ofi' 18 rome time before the meal.

530-Soft Shbil Crabs, Fried.

Ewory part of asoft shall erab is eatable, shell,
elaws anid 41l exeupl thé sand scraper, which pull
off and wash the crab and dryit Breaditin
the neuklimanmér, by'dipping in egg in which a
sl Praportion of water has been beaten, then
indricker-mebl ' ' Drop it into a saucepan of hot
lard or'gil and fry light brown in about ten
miirfiites!!| Mayimdise sance may baserved at the
side separately,’ !+ [0

531—Ereaded Veal Cutlets, Broiled.

Cut thin chops of the ribs, scrape the end of
the bone clean for abont an inch, trim off the
gristle from the biroad end, fatten slightly with
the cleaver, dredge with pepper and salt, dip in
melted buster on a plawe, then in bread ecrombs
mineed extremely fine, then in the butter, then
in tha bread crumbs again. Grease a sheet of
writing paper with oil or butter and lay it oo
the gridiron over clear coals and the cutlets
upon it, thus giving them time to get doue bafore
the breading 18 brown. Throw the paper away
at last and finish the catlets on the bars. Sarve
garnished with paraley and lemon,

LbiZ2—Saunteed Sweet Potatoes.

Hlice cold ateamed sweet potatons into o frving.
pan that has batter o it, ooly just enough to
cover the bottom.  When the potatoes have ba-
come lizhtly browned underneath, shake the pan
and toss them over. Dredge with salt.

D33 —Frogs' Legs Fricasseed,

Take the frogs ont of the cold water they have
been steeping in, and, bhaving trimmed away the
fect, place them in a broad-bottemed saucepan
with a little frosh butter and wery little minced
shalot, and let them stew in the butter umtil it
begins to brown, then pour in halt cup of sherry
or white wine, or a little of each (for a dozen
large frogs saddles) and twice ss much hot
water. Btew with the lid on for twenty minutes,
then skim off most of the butter and add a sea-
soning of salt and cayeone. Thicken the liquor
with four yolks of eggs beater with two spoon-
fuls of cream. Pour sameof the Lot liguor to
the yolks before adding them to the contents of
the sancepan, and take it from the firs almost
immediately, or as soon as it shows the first sign
of boiling agaiv. Place the frogs in order in the
dish and pour the sauce over them through a
glrainer. Frogs can alao be plainly stewed like
chickeps, without wine and without the egg
thickening.

Sd34—Tongue Toast,

Make some thin slices of toast, ent them to a
shape and eut off rough edges. Spread thinly
with butter, then with a layer of potted tongue,
and set in the oven with the door open for a few
minutes,

535 --Potted Tongue,

Bail a corned tongue 3 houra, if a beef tongue,
cr uniil tender. Dip it in cold water and peel
off the skin. Cut up and mince small, than
pound it toa paste. Melt two large cupfuls of but-
ter and prepare a teaspoonful of mixzed ground
apieed, half mace and the rest cloves, nutmeg
and cayenne. Add the spices to the tongue, and
a littls salt besides, and most of the clear part of
the melted butter, and pound it all together

i ——
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Presa it into cups or amall jars tizhtly to exclnde
the air and ponr the restof the clear bmtter on
top. Keep coverad in a cunl place.

s lﬂ-l:tam aund Eggs.

Cut out the meaty side of a ham, elose down
by the bune, all in ona piece, then, after ahaving
off all the outside, cut it as wanted iuto Lrowd
a.jces 28 thin as they can be ent with a sbarp
knife.
claar coala

Break =Zeggs into a small, deep dish, puta
teaspoonful of clear melted lard into s very small
frying-pan, and befora it gets very hot pour in
the ezgza withont breaking the wolks. When
nearly done, dexterously turnone half over onto
the other. Placa the broiled ham on a good-
gized dish, well up toward one aud of it, and the
egge Iving on the edge of it in the middle of the
dish.

037 =Finest Breakfast Rolls.

8 level cupinls of fonr—2 guarts or pounds.

1 full eup of milk—' nink

17 cup of yeast, ora t_mnpmmsﬂd veast cake dia-
Bolvad.,

Butter sizo of an egg—=2 olnees,

1 tablespoonful of sugar—1 onnce

2 volks of egga.

14 teaspoonful of salt,

Keop back a cupful of the flour to koead with.
Bift T enpfuls into the bread pan, put all the
ingredients named into the hollow middle, the
butter melted firet, and mix np to soff douzh
and knead it thoroughiy on the table, Setit
away to rise in & warm vlace. Before the dough
is put back in the pan, howover, the pan should
be scraped clean and the inside brushed alightly
with meltad lard or butter, and the Inmp of
douzh rolled over m it that the touch may pre-
vent a erust forming, or eticking to the pan.
The first thinz in the morning, knead the dough
again, pounding and folding over repeatedly.
then roll out to o sheet, cut out, brosh one side
of each picee with melted buiter and double
them to form “pocket-Beook™ rolle. Set to rise
for an hour or longer.  Bake 10 minutes,

G338 —Rics Crogquotbes.

14 enpful of riee, raw—or 2 cups cooked.

1%5 cupfuls of water and milk.

Butter size of & guinea efg—an ounce.

1 tablespoonful of sugar.

2 yolks, or 1 agg

Nutmeg,

Put the rice on to boil in 4 measurad cupful of
water, and when 1t is half done add 1§ capful of
milk. It is an object to have the rice dry when
done, and yet well cooked. Heep the ateam shuk
im while it is cooking. When soft enough, mash
it alightly with the back of & spoon, work in the
other ingredients and a pinch of salt Make it
in shapes, with flour on the hands, like small

Broill a slice about four minutes over |
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biseuits, and make a hollowin the middle tohold
a spoonful of jelly. Haviog coated the shapes
well with flour, fry them in a sancepan of hot
lard. They will do without breading in egg and
eracker meal. Put cnrrant jelly in the depres-
gion when dishing np.

Had-Walle=, Yeast Haised.

To make the cheapest waflles withont eggs
naa the batter made by the recips No. 508, and
dry them well in the waffle srons, Tha following
makes & richer and better aort:

dcupfuls of flour—12 cunces.

115 capiuls of milk.

14 eapful of yeast, or & yeast cake in water.

I tablespoonful of sugar or syrup.

Lard size of an egg, melted.

2 eggEe.

1 teaspoonful of salt.

Mix up over night with the miik cold; early in
the morningz set the batter where it will get
warm, and when it is well risen beat it thor-
migh];r.

P'ut & spoonful of melted lard in the waffle
iron and furn it over to grease both sides,. Ponr
the batt=r in from a pitcher and bake brown on
hoth sides,

G40—Baking FPowder Waflles amnd Batter
Cakes.

2 oupfuls of flour—8 onncos

2 of water or milk.

3 tablegpoonfuls of melted lard.

1 of syrup.

1 egg. Little salt.

1 heaping teaspoonful of baking powder.

Put all the above at once, except about half
the milk, into a deep pan and stiv up hard. Thin
it down with the rest of the milk.

MENU NO, L—DINNER.
541=Clams on the Half Shell.

The smallest clams are preferred. Wash the
outside thoroughly before opening. Loosen the
clams from the shell they are served in and re-
tain all tho liguor the shell will hold. Place 4 or
5 in each plate and half a lemon in the middle

Edﬂ—Tuuuin Sougp.

Meat and stock of 3 ra:m :,nm

2 quarta of veal and chm cu atcn:k

Herba and seasonings,

Light butter-and-flour; thickamng.

Lemon and wine. velg Fom o Yo b

To propare the Ierrm,ﬁmghg: firat soe
directions at No. 453, 5 dein adi e

There will be Jﬂrﬂ,qmta@f.,ml,m%? they
were boiled in.  Make a&; mauch mors hy hoiling
the heads in watar until ‘mwluqﬂ,ﬂpﬂ‘,gg t the
meat of the terrapins it Faall, size
and put most of the 'ﬁ%ﬁ W the soup,
keeping the meat to be added Il.t.ur_.\',.lg:‘._.uqﬂh obia
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Make 2 quarts of pood meat stosk by boiling a
veal shank and a chicken in 4 quarts of water
nntil reduced to 2 guarts.  Add while it 18 boil-
ing a Emall glice of ham, a green oniom, 3
cloves, 14 blade of mace, 4 or 5 sprigs of parsley,
1 each of greem thyme, marjoram and savory, if
they can be had. When 1t is reduced suf-

ficiently take ouft the chicken amd veal, pour |

the terrapin stock into the veal stock, and for

every quart allow 1 tableepoonful of flour and
the same of fresh butter, Work these together
in a saucepan over the fire as if making drawn
butter, pouring in some of the soup when it
beging to brown and then tarning the whole into
the soup pot.

Then strain the soup through a fine strainer
mto & clean sancepan, let it simmer slowly and
egkim' it until clear. Mix g cup of Madeira,
juice of 14 o lemon and a large spoonfol of cold
water and add them fto the soup and slso the
terrapin meat These will bring up the scum
when the soup boils again and make it clearar
atill and bright. Season with salt and cavenne
and add the terrapin agga.

Hd 3= Baked Sea Bass.

Bealo and clean the fish; leave the head on if
it is to ba sent to table whole, Make a stnffing
for it of 2 pressed cupfuls of bread crombs, a
small enpful of butter, rind of a quarter of
lemon minced fine, parsley, green thyme and
marjoram, and pepper and salt, and two eggs
mixed with a spoonful of water to moisten if,
Hew up the fish when stuffed. Mark it in slices
ag it ia to be carved, on both sides, by cutliog
down to the bone, and puta thin slice of salt
pork in each incision. Bakein a long pan, with
soup stock and salt and pepper in it, abont 30 or
40 minutes, or according to size. FPat a little
atrained tomatoes and brown gravy into the fish
pan, and water if necessary; let boil up, shim
and strain for sauca,

Gd44—Roast Leg of Mutton.

For plain roast leg of mutton proceed in the
same manner as for roast beef. Read remarks
at No. 162 Whether the mutton shall be rare
dene or well done must depend upon the prefer-
ences of those 1t is cooked for, but in either case
the method is the spne, and the natural gravy
should flow from a well-done leg of matton as
well as one under-dome, if not in such large
gqnantity. It is best to make it a rule o always
put a little salt in the pan the meat i3 roasted in,
and water enough to cover the bottom, and if a
made gravy is wanted some scraps and trim-
mings baside. The reason 1s that the gravy that
oozes from these seraps, amd that will eseape
from the meat, too, to some extent, will be found
at the end of fhe rdwsting sticking to the botrom
of the pan, whils the grease is above itas clear
&8 water, and if this condensed gravy haa salt in

it it will dissolve a3 soon as the grease is poured
off and water reachea it instead, but if t.ere is
ne galt it is slow to dissolve. A spoonful of
thickening will bo needed in it

Let the log of mutton have a good brown color
on the ontside, oven if not done through. Tuorn
it over by liffing the projecting bone, and do not
pioree the ment withh & fork. From 1 hour to 2
will ba required to roast it, according to size.

545 —New Potatoes, Maltre d'Hotel.

They never seem g0 good when they have to ba
pared. Take potatoes that are small and just
ont of the ground and scrape them, keeping
them covered with cold water nntil time to cook.
Pat them on in cold water, with salt in it; boil
with eare, not to let them break when done.
Drain off; put in fresh bot water, little salt,
lump of butter, vinegar to make taste slightly,
chopped parsley, and when theso have boiled
up, a spoonful of flonr thickening. Shalke abont,
withont puiting a spoon in, nntil it thizkena, All
articles that are o ln maitre d'hotel have an acid
and some greon 1o the sauce.

SdG—Roast Grean Goose.

Singe and pick the young goose free from pin-
feathera and draw it If to be sentto table
whole, the pinions should be cutoff befors
cooking and the main wing joints skewerad to
the back, and tha legs held compactly to
the @mide either with skewers or twine
Fry a mineed onion in buoter, light
yellow, and notat all dark and atrong, and mix
it with some dry mashed potatoss; add an egg
and the buiter that the onlon waa fried in and a
geasoning of white pepper.  Stufl the goose with
the seasoned potato, sew up, bake it in a pan for
about one hour, or mare, 1if large. Dredgzo the
goore over with four when nearly done, and
basta it with butter, which will produce a fins
ernat and brown eolor.

If to be sent in whole, bake some small apples
in & pan coverad with greased paper and place
thom around the goose in a dish.

547 —sStewed Butter Beans.

Throw Lima or butter beans into a sauce-pan
of water that is already boiling and has ealt in
it, and cook about half-hour, if green beans,
but if dried they will take one and a balf hours,
besides a previouns eoaking in water. Drain
away the water, and mix in a liitle cream sauce
or butter sance, or add milk, batter and salt, and
thicken when it boils up.

HdB—Artichokes as a Vegetable.

Let the artichokes lie in a pan of cold wafer,
the same a8 is the rule for cauliflower, spinach,
ere., an hour or two befors they are to be cooked.
Wasal well, and 1f the tips of the leaves are dis-
colored, elip them; ent the artichokes in 4 and
remove the etringy core. Have the water ready
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boiling, put in a teaspoonful of ealt and baking
spda the size of a bean, boil the artichokes about
14 hour or until the =oft end of the leaf when
pulled out proves o be tender. Drain and serve
liko cauhiflower, 2 piecesina dish, and aspoonful
of butter sauce poured over,

G40 —Lambs" Tongoes with Artichokes.

Take, for praference, corned lamba' or sheepa'
tongues of a good pink color, and boil them not
less than 2 hours, wiich may be dons the evening
before they are served, if more convenient. 'nt
them into cold water and peel off the ontaide and
aplit them lengthwise in two.

Having the halves ready in a dish when the
roast meat is done, after taking it ount lay the
tongues in the fat and glaze in thg baking pan
for abont 5 minutes, then take them out slighely
browned and glazed and keep hot,

Cook an arlichoke for each dish, as directed in
the preceding article, boiling them, that is to
Bay, like summer cabbage or caulilower, butcut
them in halves instead of quartera; only scoop
out the fibrons part before cooking. Drain them
well Serve a half tongue in the amall dish and
4 half artichoko at cach end, and a spoonful of
brown gravy over the vegetable withiout cover-
ing the tongne. Tongue and spinach may be
gerved the same way.

Sh0—Supreme of Filleis of Fowl witn Aspara-
gus Points.

Takes its name from sauee supremse, which is
simpliy the richeat white saues that can be made;
and when the breasts of chickens, cut and
trimmed parfectly smooth and shapely, are cov-
ered in the dish with sance looking as glosay as
white satin, just thin enough to settle down
smooth, veb too thick to ruan off the meat, and
spotted all over the surface with green heads of
asparagus and bordered with the same, it males
a very aliractive dish, There i8 no probability
that such & name for & dish will ever be aceepted
for eommon among English-speaking people, the
ideas agspciated with the word supreme making
guch a connection ecem incongrugus, if not
ridienlous. We talk aboutit here because the
dizh is ono of the most prominent in the bangnes
of the growned heads and dignitaries of Europe,
and it is desirable, at least, to know what it is.

Take 2 fat pullets and cut them so that the
breast and breast-bone entire will be one plece
and tho back and logs another. The latter may
be chopped in small pieces to make the sssence,
as only the breasts are wanted for the dish., Doil
all inabont 4 guarts of water, but do not put in
the bronsts until the other is boiling, and take
them out at the end of an hour, or sooner, if
dome,. Then set them away to get cold. Add
vegetable seasonings to the liguor the pieces are
stewing in, but very little, for it has to ba con-
densed. When it has simmered half way, sirain

ke

the liguor through & napkin, set it on againina
bright sancepan, thicken itwith twe tablespoons-
ful of flour and as much butter, that have been
stirred togetherover the fire, butnot browned, anid
keep 1t simmering slowlyand skim often. When
itis down fo a quart or loss pour in the liguor
from a can of mushrooms or some mushrooimn
liguor obtained by boiling minced button mush-
rooms for the purpose. When, after that, the
sauce ia again reduced. to less than a quars, and
is becoming thick, beat in a spoonful of froah
butter, a squeeze of lemon’ juice, salt and cay-
cone, and boil a eup of cream in another sance-
pan. Add eream, a little at a time, to the sauce

i just before it is wanted, making it of the com-

sistency required, and pasg it through a fine

| strainer. :

The broasta of the fowls are to be brought out
a sufficient time before the meal, cut carefully
off the bone and trimmed to a good form, then
madea hot in chicken broth, taken up and placed
on the dish or disher, and the savnce poured
Ovar.

The asparagns heads, having been cut from
the stalks before cooking and carefolly boiled
like groen poas, are to be drained and shaken
?bulgt in butter, and placed in the dish witha

or ‘

L5l—Scrambled Brains in Patties.

1 pint or pound of brains.

4 egga.

1 ounce of butter, size of an egg.

Parsley,pepper and aalt.

Simmer the brains in water, with salt and a
hittle vinegar in if, about 20 minutes, Take ont,
pick them over to remove the dark portions, put
th'em into a.frying-pan with the buiter, break im
the eggs, add a little chopped parsloy, papper
and salr, and stir all together over the fire until
the egge in itare soft cooked Then fill patty
ghells made of puff paste, put on the lids (sea
No. #56) and ornament with a eprig of paraley.

Serambled braine as above also make a good
breakfast dish withount the patties, Itis com-
mon to put the brains in the pan raw, but not a
good way, for it ia difficult to get them cooked
through without making them too dry, and
almost impossible to free thom from blood dis-
colorations, 4

G66%2—Rice Custard Podding.

A large 14 enp of raw rice—34 onnces.

Butter size of an egg—114 onnces.

2 tableapoon®uls of sugar— 2 ounces.

2 volks of aggs.

Vanilla extract to flavor,

1 cnpful of milk.

Wash the rice and put it on’to boil in a meas-
ured cupful of water, and when it is half cooked
pour in 1§ cupful of milk. Put on the lid and

-




CHICAGO HERALD COOKING SCHOOL. 105

lat it cook gently at the back of the stove, Nmrar_l Then cream the butter and sugar together,

stir it and it will not be very apt to burn.

Then mix in the other ingredients—the 4 enp
milk remaining to be beaten in with the yolks—
and pour itinto a buttered pndding pan that will
hold a quart. Bake only till fairly set in the
middle, as too much baking will cause the eggs
to separate and make it watery. Sorve witha
BALE.

G563--Rusphbarry Tart.

1 guart of fresh raspierries,

1 small cupful of sugar.

Puff pasto for tue crust.

Boil the raspberries with the sugar spread
over the top and oniy & epoonful or two of water
in the pan to moisten the bottom until the juice
begins to run.

Lay a crust of puff paste rolled thinner in the
middle than at the edges in & very small pie- pan,
or a8 many of them as ars needed, fill the little
pies with the stewed raspberries and bake with-
oot a top erust for abont fiffesn minutes, The
pufl paste edges of euch pies as these rise the
batter if the oven is hot when they are fivat put
in, and then allowed to cool 2o that they may dry
wall done,

Gh4—EKed Cherry lce.

4 enpfols of awaet red or black cherries—1
quart.

2 eupfuls of water—1 pint

2 level eupfuls of suzar—12 onnces, .

Mash the fruit raw and thoronghly so as to
break the stones—a potato masher and deep
gancepan will do—and strain the juice throuzh o
fine strainer inte the freezer. Boil the cherry
pulp with some of the sugar and water to extract
the flavor from the kernels, and rub that also
through the strainer, add the other pint of water
and balance of the sugar and freeze, Use no
white of eggs in this ice, as the color is not good
unless frozen matural. Thiz makes a good ice
for the third eolor in a Neapolitan,

LOG—ueen Cakes.

1 level cupful of granulated sugar—7 ounces.

1 of butter—6 cunces.

G or T whites of erge—6 ounces.

2 cupfuis of flonr—8 ounces.

Grated rind and peel of 1 a lemon.

5 tablespoonfuls of sherry.

1 enpfal of cut citron—8 ounces.

1 eupful of almonds, peeled and split.

1 empful of eunltana seediess raising.

This, a5 is seen, i a white cake mixture with
fruitin it. The appearance will bo the finer if
. the citron can be procured of a light preen color,
a8 1t sometimes is.  Get the fruit ready first.

add the whites a wvery littlo at a time without
provious beating, - When they are worked in add
the flour, and after that beat the cake for about
10 minutes. Add the flavoringg and then
the fruit, but first dust it well with flonr 1o pre-
vent sinking in the cake.

Bake in small patty pans or muffin rings, and
when done spread the tops with icing.

MENU NO. LL=TEA.

556G=Deviled Crabs,

Foil the crabs in salted water 20 minutes,
open, crack the claws and take out the meat,
measure it with a spoon into a bowl and add
half as many spoonfuls of fine bread erumbs.
For each crab add a teaspoonful of softened but-
tor, samo of yinegar mixed with a small tea-
agpognful of made mustard, a pinch of salt and
cayenne, Pack the mixture in the crab shells
and cover the aurface with cracker meal, bake
brown in & brisk oven and baste the fopa once
with butter to moisten the preading. Serve n
tha shells,

557 —Hutiered Toast.

Slice the bread thin and toast in the wire
broiler over clear coals, or over the slove fire
with the atove lid removed. Cuot off the rough
edges, and cut the toast either in long or tri-
angular pieces all alike. Moisten it slightly by
ponring & very little boiling water over it with a
touspoon, especially around the odges; then
spread with eoftened butter and set 1t before the
fire a few minutes,

GHE—Rice Walles.

1 enpful of dry, cooked rice

1 small eupful of milk,

1 of flonr.

2 or 3 volks and 1 whole ege.

2 tablespoonfuls of melted butter,

1 of syrup.

Litsle salt.

1 teaspoonful of baking powder.

Mash the dry-cocked rice in & pan with a little
of the millk, which should be warm, :ill there are
no lnmps left, then add the rest of the ingredi-
ants all at ones, and beat up thoroughly. Bake
in a waffle iron.

Sour milk and soda ecan be used instead of
sweet milk and baking powder,

G560=Country FPancales.

Bake batter cales on a large griddle, so as to
got a number at once.  Boread them with butter
and sugar, and pile up six or more in a plate
Cuf in quarters when served,

PR
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LHE0--FPeaches and Cream. |

The harder kinds of peaches should be chopped
to the =ize of strawborries and mixed with sugar
two or three hours before the meal. Allow about
four ounces of sugar to a quark  Soft peaches,
after pealing, are best only quartered or sliced. |
If admissible, serve them in large glass bowls |
ornamented with quarters of red or yellow |
peaches placed in order and a pitcher of ersam
with each bowl separately. If served individo-
ally in samcers, poar the cream over only as they I
are dished up.

MENU NO. LIL--BALL SUPPER,

Sl—Erz Lemonnde for Fifiy.

S quarte of water—a tin milk pail full
3 pounds of sugar—¥G or 7 cupfnls.

2 dozen lemons,

2 oranges,

5 or 10 whites of egge,

Shaved or broken ice.

e

Grato the rinds of 8 or 10 of the lemonz and

the oranges into 8 large bowl, using a tin grater, | - :
: e 3 | large in diameter, but thin and flaky, aplit them,

and take less or more, according to the size and
degree of ripeness or greepnesa of the fruit
Serape off the grated rind that adheres. Puot a
little sugar in the bowl and rub the zest and
sugar together with the back of a spoon.
Squeeze in the juice of all, add the sngar and
some water and then the whites of eggs, and
beat the mixture till the sugar is dissolved; put
in water to make the specified amount and
strain the lemonade into another vessol contain-
ing ice.

When to be served fill & glass three parts full,
invert another nn top, the nims close together,
and shake up to make the foam.

GG2--Plain Lemonade.

Threa or four lemons, according to size, and a
small cup of sugar to a quart of water. Slice the
lemons into the water beforehand, and let stand,
FPur abaved ice in the glasses before filling.

Clear lamonads ean be obtained by filtering it,
when made, through blotting paper folded to fit
in a glass fnnnel.

GE3—CUatawha Cuap.

To each bottleof dry catawba allow two bottles
of anxda water and a quarter pint of enracos, mix
in a pitcher, and add ice abundantly. 1f not con-
venient to get bottled soda, use water and sugar

or lemongde to mix with the wine and ligueur.

Shd-Turkey Galantine, or Boned Turkey in
Jelly.

Threa different ways of preparing either

chickens, inrkeys or ducks for this purpose have

| been described at Nos. 59, 506 and 465

When tha bonoed and staffed fowl bas bean auf-
ficiently boiled press it, atill in the cloth, into a
pan or mold, and there let it remain with a
weight on top until eold. Info whatever ehape
it may ba, there ehould be another vessel a size
larger precizely like it, and the boned turkey or
chicken, being taken out of the first mold,
and the cloth taken off and the surface wiped
ciean with a napkin dipped in hot water, i3 then
to be placed in the larger one; the epace is then
filled np with aspie jelly, ponred in nearly cold,
and when sef, the mold being dipped a few mo-
ments in warm water, the galantine can be
turned out onfo ite dish ana decorated.

Twd fair-sized torkeys, prepared as above,
cither atuffed with forcemeat or with the meat
of another turkey or chicken, will slice into fifty
plates.

HG5—Sandwiches of Fotted Kabbit.
Make baking powder or buitermilk biscuita

apread ons-half with butter, the other with pot-
ted rabbit and place them together again,

S86=Fotted Rabbit.

Potted meats will keep for months if required
and can be drawn upon as the occasion arises,

2 small rabbits or 1 large one.

1 pound of fat Lbacon.

1 pound of veal

The liver of the rabbits,

Salt, pepper, and spioén,

Cut the rabbit in pieces and put it in a stong
jar; cukb the veal and bacon in large dice, mix
them and add a teaspoonfol of mized maes,
cloves, and black pepper, and a teaspoonful of
galt, and fill the spaces betwesn the pisces of
rabbit. Tay a thin alies or two of bacon on top
and 1 bay leaf, thenm cover with a lid of plain
paste made of flour and water only, set the jar
ina pan or pot confaining water and bakeina
alow oven 3 or 4 hours There is no water
nesded in the meat. A preased paper on top
will keop the paste from burning.

When dona, set the jar away to become cold,
pick the meat from the p'eces of rabbit and
pound them fo a pasta along with the veal and
bacon and fat, and if any gravy at the bottom,
boil down almost dry and mix it in.  Taste for
gepsoning.  Press solid into small jars or cups,
and cover the top with the clear part of melied
buiter. Keep tightly covered in & cool place.

el e
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EY--Sandwiches of Potted Quanil.

Make rolls, aither split or rounded, but flat,
and place inside a half of a potted quail, pre-
pared according to the following recipe.

SG8—Potted Quail.

1 dozen quail

I pound of veal.

1 pound of fat bacon.

Beasonings and paste.

Eone the birds as directed for boning fowls; a
penknifo may be used, and no great care is re-

nired, except to get all the meat and not tear |

tho sidea to tatters, Cut each in two. Chop the
voal and bacon together into sausage meat, and
season with o teaspoonful of mized mace, cloves
and white pepper, and the same of salt, and o
teaspoonful of finely mineed lemon rind. =

Belect a jar or two small ones that the quail
may be keptin after cooking, spread a thin
_layerof the veal and bacon forcemeat on the

bottom, lay the halves of quail in order on that,
apread them with a little of the forcemeat and so
on till all are in, having forcemeat for the top.
Cover with & thin slice or two of bacon, then
with a crustof flour and wator paste and bake
by setting the jar in o pan of water in the oven
for thres houra,

When done take off the crust and drain away
the fat and gravy and press by placing a smalil
plate ingide on the moat and 3 weight on that.
When cold cover with clarified butter and
cover lightly to exclude the air.

In case bacon id not liked in guch pottings as
the two preceding, fresh butter sufficient to
cover and bake the meat or birds in can be used
ingtead, .

S6f=Smoked Tongue.

Bmoked reindeer, buffalo or ox-tongues
phounld be soaked in water a day or two before
they are cooked. Heil them about three hours,
peel off the outside skin, slice vary thin, when
cold, on a large platter. Around the edge puta
border of green pickled peppers and gherkins,
cut in strips and interspersed with shapes of
beeis secoped out with a potato spoon and previ-
ously steeped in vinegar,

BY0—-Chucken or Turkey Salad for & Handed
Supper.

6 or B fowls or 2 turkeys, or both, for a large
party.

12 to 24 heads of celery—according to size,

1 duzen hard-boiled eggs,

Balad dressing and olives.

Eoil the fuwis until tender and set them away
to cool. Pick off all the meat and eut it first in

1 siripa and then across in dice, the smaller the

batter, but never chop it

Cut the celery afalke lengthwise, also, and
then in dice not so small as the chicken. Mix
them, season lightly with pepper and salt and
moisten with a sprinkling of oil and wvinegar,
then pour overitin the panor bowl the salad
dressing of tho annexed redipe. Thia ealad,
that baing ready-mixed, will ba placed by the
spoonful upon the plates along with other
meats; should be moist enough not to ba & com-
pact paste, as it is when the chicken 13 mineed
too fine, yet tho dressing muost not run like s
gance, If the dressing or the salad need thin-
ning uee & cupful of the broth the fowls were
bodled in, eold, but not ice-cold, lest the butier
separate, Hound up the salad siightly ina flas
dish or shaliow bowl and border with olives and
quartered oggs, or with shred green lettuce.

5T71—Hest Salad Dressing.

This quantity is for salad for & party:

G volks of hard-boiled ogge.

# raw yolks,

15 enpful of olive oil

14 enpful melted fresh butter.

1 cupful of vinegar.

2 teaspoonfuls of salt,

1 tableapoonlul of made mustard.

Liutla popper-sauce and cayenne,

Grate the hard boiled yolks or pound them
quite amooth in & bowl with the butter, made
goft by warming, and the raw yolks. Add the
salt, musiard, cayenoe, and then alrtle oil end a
little vinegar next, working in first one and
then the other, & spoonful at & time, until all or
the specified'amount is 1n. The bLowl should ke
sot in ice water. This makes a buttery com-
pound that may either be mixed with - the salad
material or spread on top.

LG72—Poached Yolks for Salad Dressing.

A considerable saving may be effected when
preparing for o party, at the season when eggs
are dear, by scparating the egzs raw, taking the
whites for the many articles that require them,
such as ege lemonade, meringues, kisses, frost-
ings, frezen punches, white cakes, ete., and
dropping the yolks into boiling water to poach
them for ealads and salad dressings, stuffing of
boned fowls and other nsea

573—Best Salad Dressing in Small Quantity.

2 hard boiled yolka

1 raw volk.

Butter size of an egg.

2 tablespoonfuls of olive oil

i tablespoonfuls of vinegar

Balf, made mustard and cavenne,

Pound the hard boiled yoiks and butter to-
gether warm, add the raw yolk, the seasonings,
oil and vinegar alternately.
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574 —Three-Cornered Taris.

To ba neat and rich and fit for a party sapper
these must be made small, baked dry amd have
a Bugar glaze baked on them.

Have some stewed apple ready, thick and with
considerable sugar in it—any other kind of jam
will do as well—agd some puff-paste. Roll the
paste to & thin sheet and cut it in 215 inch
squares, that is about the length of a middle
finger across,

Put a teaspoonful of jam in the conter and
fold over so a8 to make a threa-cornered tark
Lun the paste jagger along the edges to close
them by cutting off a shred, or pinch them tfo-
gother with the fingera. Brush over the tops,
after placing in the baking pan, with egg and
water and sprinkle granulated sugar upon them.
Bake in & slack oven

5i5=Paper Cases for Individual Charlottes.

Frocure half a dozen sheets of cap or fine
book paper, which ia like writing paper not
ruled, and make a pattern for the paper cases by
fittingz & band of paper to the ouiside of a very
amall tumbler, such as is nzed for Roman puneh,
or some similar small shape. The band of pa-
per, when cut to fit, will form a curve. Cut as
many such pieces as are needed from the sheets,
and thep, placing three or four together, ent
both top and bottom edges into fringe a gquarter
of an inch or less in depth. Make soma corn-
atarch paste very stiff, and paste the ends of the
bands together, forming cup shapes, then ent
arcund the edges, press the fringed bottom odges
of the cups onto the paste, the fringe bent out-
ward, and the shapas ars mada,

676 — Strawberry C:l?l‘lﬂtlﬂ in Cases for
Fily.

Having propared 50 paper cases of abour the
eapacity of very amall tumblers, according to
the dircetions in the preceding article; next bake
ii ehoets of cake of any kind that 1s suitable to
roll up, or of the following, which is right in
quantity for 50 emall charloitea

3 rounded cupfuls of granulated sugar—11g
ponds

1o egga.

34 eup of water.

4 ronnded enpfuls of fdour—18 onnees

Separate the cggs. Beat the yolks, sugar and
water rapidly for 10 minutes.

Have the flour weighed or meassured ready.
Whip the whites perfectiy firm. Stir the flour
into the beaten wolke and the whipped whites
Iast. -
fpread thinly on gheets of blank paper not
g eoged, and bake in A quick oven about G
minned.

Careful baking is required, becanse if dried
| or barnt the cake will break.

Brush the paper, under side, with water, and
it can be pulled off the cake. Should any of the
shieeta become too dry to roll or bend  in spite of
care in baking, lay them on top of each other
after wetting the paper, and let lie 8o halr an
honr, %

Cut ont the pieces of cake by the same paper
pattern the cakes were cut by, but a trifle -
shorter, and put the lining of cake in the paper
cases, No bottom of cake is needed, Lut little
square pieces can be pushed down inside if
wished,

A short lime before serving fill the charlottea
with the cream intended for the purposa.

e —

GT7—Strawberry Whipped Cream for Fifty.

1 quart of rod strawberrics,

@ pints of thick sweet cream.

1 pound of sugar—=2 cupfala

114 ounees of | alatine—a package.

Cover the fruit with the surar in & bowl,
mash together and rub through a seive.

Dvssolve the gelatine in a cup of milk extra, in
a small vesszel set in & placo where it will warm
gradually. When the gelatine is dissolved pat
the cream into a pail or pan, take the large wirn
egg whisk and whnip it to a froth, pour in the
golatine, and continne whipping, with the pan
set on lea; thea add the strawberry pulp or
ayrup, and when it is firm enough, aud befora it
15 quite set, fill the individual charlottes with it,
well piled above the edge.

Craam without fruit, and only flavored with
strawberry cxtract, does not need any gelating,
Hee No. 313,

H78- Indian Hiver Orange Jelly.

12 large red-fleshed oranges.

114 pinta of water—:3 cupfuls.

1 pound of Bugar.

1 package of gelatine,

1 lemon—juice only.

5 whites of aggs.

Put on the cold water, with everything in it
except the oranges, and let heat gradually, with
care not to let it burn, as it is very apt to do at
firat. Parc off the yellow zest of 1 orange aud
throw that in for flavor, not forgetting the lemon
juice, which is essential. Squeeze enough of the
oramges that have red meat and juice to make
a quart.

When the jelly on the fire has boiled abont
1% minures pour it through the jelly bag and
pour the orange juice through 1mmediately
after, letting them mix, and run through several
times, the objeet being to filter the oranga jnice
to brightness by passingit throngh the znagulated
white of egg without boiling it 1f not of good
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color add cochineal Can be set in molds or
gerved in glusses or cut in diamonds in meringue
cups, ete.

-

Meringue eups for fifly will be made with 15
whites and a ponnd and thres-quarters of sugar.

579=Lemon Butter Drops.

Make the cake mixture No. 442, and drop in
round cakes on sheets of paper, dredge with
gugar and pake.  Spread lemon butter between
two placed together.

H80=Lemon Butter, or Paste, or Checseaake,
or Lemon Honey.

A world-wide favorite, made of —

1 cupful of sugar—S onnces,

3 lemons,

Butter, size of an ege—"= ounces,

4 to i yolks or 3 whole eggs—not particular.

Cur the sngar, butter, grated rinds and juico
into o saucepan and boil, add the volks and atir
until it becomes thick.

581 -1 hipped Crean Frozen in Glasses,

For a party supper that takes place ata time
when the weather is extremely eold, it is easy to
frocze glasses of varipusly flavored creams by
ony exposing them to the outer air.  Otherwise
it may be found inconvenient 1o propare them in
this way becanse of the large amonnt of room in
the freczing boxes required.

GEZ2—Coffee Flavored Whipped Croam Frozen.

1 quart of thick cream.

1 cupiul of strong black coffee,

1 cupful of sugar.

Mix these in a tin pail or deep pan and whip
with the wire ezg-whish until it isall froth
Pile up in stemn glagses, freeze and serve in the
pame glasses.  See No. 581

G83--Muraschinge Crenm Frozem in Glasses.
1 quart of thick cream.
1 enpful of maraschino liguenr.
L eupful of sugar.
Whip to a froth with the wire egg-whisk, pile
in glagsos and frecze. HSee Noo 551,

584 =Chocolate Creain Frozen in Glass: .

1 quart of thick cream.

4 ounces of sweet chocolate—a cupfol grated,
1 eupful of sugar—8 ouncea.

1 eupful of milk,

Vanille flavoring,

Sat the milk over the fire with the sogar and

grated chocolate in it and beat until the choco-
lato ia all dissolved, strain it into another vesgel
and let it cool.

Whip the cream in a pail or pan, set on ice,
and add the chocolate milk while whipping.
Flavor with vanilla extract. Heap the whipped
in sten: glasses and freeze as direeted in praced-
ing articles.

G85—Neapolitan Cale.

Sheels of pound cake mixztore baked on jelly-
cakie pang, o good number of them with jelly
spread botween, piled high, the eake trimmed
and ornamented.

H86G—White Mountain Calke.

Jelly cake sheets like the foregoing kind, with
cake frosting, the same as made for meringues
and kisseg, epread thickly between the layers
and ontop. Chopped almonds may be mixed in.

687 -Layer Fruit Cake.
Like the preceding, but minced raisins, cit-
ron, almonde and eurrants mixed with the frost-
ing botween the lavers.

HESE—Tokay Grapoe lee.

5 pints of red Tokay grapes—i pounds.

4 enpluls of water,

3 copiuls of angar.

1 lemon and 1 orange.

4 whites of eggs,

Belect about a fourth of the grapea, to ba
dropp=d whole ints the ice at Inst Seald the
regt in & syrup made of the sugar and partof
the water, and rub the pulp through a strainer,
with tho syrup, and pour the remaining waber
over the sking whils pressing. Add the juice,
only, of the orange and lemon, freeze in a froszor
the nenal way, and when nearly done addsthe
whites of eggs whipped firm, also the raw grapes,
and finish the frecang,

G809 —Hickory Nul lee Cremnn.

1 pound of hickory-nut kernels.

2 cnps of sugar.

1 quart of cream,

2 tablespooniuls of sugar bornt hrown,

Pick over the Lkernels carefully for piecea of
ghell, then pound them in & mortar with a litile
sugar and water added.

Sat 2 spoonfuls of augar over the fire without
water and let it melt and brown.  Pourin a little
waler to dissolve if, then add it to the cream
with the sngar and nut paste and freeze in the
usual manner,

The two foregoing ices may be packed in brick
molds in layers, put down and frogen firm.
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GO0—-Richest Fruit Cake or Bluck Caloe.

Prepare the froit first.

21y pounds of seadiess raising,

2ty pounds of clean dry currants.

1% pounds of citron, shred fine,

2 punees of mixed ground spices—cinnamon,
cloves, nutmez and mace.

1 small eupful of burnt sugar coloring.

1 small cupful of reboiled molasses,

1 small enpful of brandy.

1 tablespoonful of extract of lemon,

A epmall addition of almonds, nuts, candy, or
cnt figa can be made if wished.

Then mix the cake baiter:

14 ounees of sugar.

14 ounces of butier.

10 eges.

18 punces of flonr,

Mix up same as pound eakie; after the flour is
all in add the 2 ounces of spice, then the caramel
coloring, molasses, brandy and lemon exirast
The batter will then be quite tlin. Dust the
fruit well with flour and mix it in.

Line two cake molds with buttered paper and
diyide the muxture into theln. et the molds io
the middle of & sheel or two of greased paper,
gather it up around them and tie with twine,
thus wrapping the molds in paper to shield them
from too much heat and avoid barning the fruit
Bake from 2 to 2t hoars io o elack oven,

The black enke above should be at least 2 or 3
days old before it is cut. The amount of cake
batter only serves to hold the fruit together, but,
it ought to be mentioned, the quantity of the
pound eako mixture in it may be doubled and all
the other ingredients remain the same and it will
atill ba o very rich bBlack cake.

6il-Tea for a Large Farty.

To make what tea-drinkers call a real good
cop of iea takes nearly s teaspoonful of preen
tea for each cup, or 4 teaspoonfuls to 5 cups of
water, the leaves absorbing 1 cup. But then
there is a second drawing that brings this out

Four cunces of tes contain 28 {easpoonfuls or
2 enpfuls, rounded up. Using mixed tea, and
allowing time to draw 2 cupfula of tea, 18 snffi-
cient to put into 40 cnps of water, or a quarter-
ponnd of tea to 214 gallons of water, whieh is the
game thing in other words,

The best way to maka tea for a nnmber iz to
have the water boiling im an urn and put the tea
in a box made of perforated tin and drop it into
the water, which must then be stopped from
boiling.

5392—White Coffes

Is made with coffes that, instead of being
Lirowned, is only baled to a slight yellow color

and is mot ground, or at most the berrics are
only broised, and is made with one-half milk
and one-bhalf water. [t requires twice as much
coffec ag the ordinary.

For 8 cupa take:

2 oupfuls of light bakedZeoffee herries.

4 enpiuls of boiling water.

b cupfuls of boiling milk

The berries may have been parched before,
but when wanted, heat them over again and
throw them bot into the beiling water.  Cloae
the lid and let stand to dvaw for ¢ hour, then
add the boiling milk throngh a strainer.

When the milk is first eot on to boil, put ina
tablespoonful or two of sugar to prevent burn-
ing at the bottom. Serve sugar with the coffes
as usoal, and, if for a party, a epoonful of
whipped eream in each éup.

MISCELLANEOUS RECIPES.

56093~ Icing and Ornamenting Cakes.

Fruit cakes always need two coats of icing
Common glaze or sugar only, melted with whita
of egg, may do for the first, and if to be very
nice, mix some mineed almond im it The first
coat will dry in an hour in a warm placa.

Cake icing is the same as the star kiss mixtura
or meringue, at No. 3, only it is surer to beat
guzar and whites together in a bowl, and pow-
dered sugar makes tho smoothesl icing. Puat
into & desp bowl two whites and a cupful of an-
gar, which males & stff paste, and beat them
with a wooden paddle fifteen minotes. Add
some flavoring extract To smooth over the
cake cuta strip of writing paper an inch wide
und, stretehing it between the hands, draw the
edge ovaer the top of tho cake.

To make a border put gome of the icing into a
cornet made of writing paper, and pinned. Chp
of the point, and the pipe of ieing that is presaed
out ean be laid on the edge of the cako like o
braid. Leaves and flowers can be bought ready
made

S0d—Paper Frills and Rosettes for Cullets,
Ere.

Cut a shest of note paper into strips two
inches wide, and double them lengthwise, to
make the width of a knife blade. Cut the double
edge into fringe a quarter inch deep.  Move the
edzes of the paper one higher than tho other,
and tha fringe will be bowed out instead of lying
flat. Fasten the edge that way with a touch of
corn gtarch paste made very stff. Then roll
the fringed pieces of paper around a penecil and
fasten the ond with paste—if to beslipped over
the ends of froge' legs; but if for eutlet bongs of
uneertain size wrap them just before serving,
and a touch of the very stiff paste will hold them
in place.
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GOL—FPotted Lake Herving or Ciseo.

Take one dozen amall lake herring, eiseo or
trout, or enough to nearly fill the jar they are to
be cooked and kept iz, dress and wipe with &
dry cleth; strew a little salt 1 and over them,
and let them [is over night; then wipe again with
a dry cloth and season with two teasponfuls of
white pepper, one teaspooniul of ground ci wves
and o level teaspoonful of eayenne and ground
mage togather. Then put the fish, with their
backs down, in the jar, crowded close together.
Maltasufficient quaniity of fresh butter, probalily
threa pounds, and when it has settled pour the
clear part over the fish, enough to cover them.
Putn greased paper and a lid of some sort on
top of the jar, sct it in & pan of water and bake
iteo in a slow oven about four hours. Koop in
the pame jar, alwayva covored with butter, in a
cool place.

G896 Cuarrics.

A enrry may be deseribed as a brown atew
with corry powder added to it,

Out up o chicken, veal, lamb or whatever is to
ba eurried, aod fry the pieces in outter until the
ontside of them ie & very light brown, and while
frying sprinkle over a teaspoonful of curry
powder. Then putina minced onion, some salt
and a little water or broth, cover with the lid and
gimmer until the meat is tonder. Take the
pieces out on a hot dish, pour off the grease from
the pan and make gravyin it and thicken in the
usnal way and pour it ovoer the meat. It is cus-
tomary to serve dry boiled rice with a eurry,
and & border to the dish may be made with it
and the curry dished in the centor,

5O7—Pressed Corned Beell

After boiling the corned beef two hours take
it out of the water—which will be too salt when
reduced to nuse for jellv——eut in pieces size of
egge and simmer it about two or thiee hours
more, using fresh water if mo eclear broth is to
be had, and only just enough to cover it, that it
may stew down rich cnoogh fo set in jelly
when cold. FPouor it into a deep pan when done
and push & gravy strainer or colander down into
it; the liquor will rise in the atrainer, and the fat
can be skimmed off. Put a plate on top of the
meat after that and a weight, and let it get eold
with the jelly in it

The meat, having been o end in pieces, will
be evenly mixed, the fat with the lean, all through.

Another good way i2 to roll up streghed pieces
and tie with twine. When they are Loiled very
tender take them on a dish and remove the
girings, lay them in a long mold in two layers
and press them together with enongh of the
liguor about to fill up the spaces with jelly.
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5O8-- Head Cheese and Brawa.

Much the same as pressed corned beaf. Tho best
or the variety called brawn is partly corned before
boiling. Where it would take a week in pickla
to make salt pork of it, let the head to be made
into head cheese lie in it only 2 days. The
pickle or brine recipe isat No, 106,

Wazh the bead and boil it 2 hoara, Cool it,

! tako out the bones and cut the meat in pieces,

Heason it with sage, a little salt, and a good al-
lowanea of pepper.  Strain the liguor it was first
boiled in, put the pieces in again and simmer 2
hours longer. Treses in a pan, or else put it into
a muslin bag, tie and press ina pan with the
liouor anrrounding ik =

SO0 —Fork Sausage.

Twieo as much lean as fat, To fi pounda of
the -:;Imu]m-l:! meat allow a heaping teaspoonful
of salt, the same of powdered sage, and a heap-
ing teaspoonful of pepper and a cup of water.

GO0—Tomats Ketchap.

1 bunahel of tomatoos, or 25 pounds,

1 bay leaf,

1 head of goriic.

3 pinta of vicegar

1 eupful of salt

1 tablespoonful of cayenne.

1 oumee of bruised peppercorns

1 of blades of mace—i+ tableapoonfuls

1 of cloves—aame.

Wash the tomatoss and cut out the groen
part aronnd the stem, cook them at the side of
the range in a br ght Lettle or pan and a lid on,
in their own junice and steam for abont an hour,
and the spices, garlic, bay leaf and pepper with
them. Mash them through a eolander to re-
move ihe skins, then put the pulp through a
acive that will not let the seeds go throngh., Add
the vinigar to heip it throngh, for the s raining
is rather tedions; then boil it down to half, It
ia difficult to keep it from scorching at the bot.
tom. Uee a broad woosden paddle to kesp it
gtirred up with, and make the cataup at a time
when & slow fire can be kept for it Botile it
warm, cork down and seal.

OESERVATIONS ON TABLE MANNERS.

From the Chicale Harald,

More people receive invitations to dinnera
and receptions that know how to accept them.
At least that is the opinion of a Clicago lady,
who, to cancel her social obligations, has en-
tertained very largely during the last year. It
18 & croel blow to npper-tendom, and all the
more lamentabie because of its truth. Ower-
eating and immoderate drinking are the most
common forms of bad breeding, and the raveun-
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onsnega with which some of the swells gorge
themselves at dinner pariiesa amd loncheons
would make & cannibal binsh. Ladies who
look as aspiritial as though they lived on
dew and sunlight order the entire menu,
and afterward gorge themselves with cream
and eake, loading their pockets with the fruoits
and confections which they cannot devour. Pre-
cions young wmen ara freqnently seen draining
the glasses of wine which some waiter has left
on the sideboard for half & dozen guesta. It ia
customary for the host to leave a supply of cigars
in the gentlemen’s room for the pleasare of such
guesis as may soon find the hasly compliments
of the parlor tedious. Ona such thonghtful
hosat was aomewhat nonplussed, oa going to the
guesta’ chamber for a guiet smoke with a friend,
to find that $00 choice Habanas had been appro-
priated by the gentlemen who honored him with
their company.

1etall pueste are not 2o boorish, and for the
edification of the timorons the following obser-
vationa are offered: The spirit of social oli-
quette in olden daya eonsisted in a more marked
regard for ostentation and coremony., Modern
hospitalliy is remarkiable for simplicity, avoiding
all unoecossary display of plate, raiments, and
the manner of entertainment. It is customary
to have cards presented to each gentleman sig-
nifying the lady who i8 to have his escort.  This
gaves the ladies a good deal of embarrassment,
a8 it is pever wroper for her to descend to the
dining-room a'one, and even though har nogleet
may result from an oversight, it is none the less
an annoyance, which apologies only increase.
When dinper is announced the gentleman offera
nis left arm, whon posaible, to keep the lady noxt
to the wall. Inentering the dining-room, if the
door-way is not wide enough for both to pass
abreast, the gentleman enteras firat taking care
not to tarn his back to his company; but swing-
in : himself im with & graceful bow and offering
the other arm.  This gives the lady more free-
dom in managing ber train. But on no other
occagion shonld a gentleman precede alady.
The lady of the house should always be es-
corted to the table by the most honored guest
The gentlemen of the house are the last to enter
the room. If the company is small the carving
is done by the host.  No more diffienlt task than
that of doing the honors gracefully conld be im-
posed. No comments should be made by the
guests, and apologies from his wife or daughter
Aare in very poor taste, as well as aggravating.

When the affair is conducted on a grand scale
the carving ia done by the servant in the pantry,
and the table attendanis bring in the plates on &
siiver tray. They alas pass round the table with
auch vegetables or table luxuries as are oot
servol individually,. The tfable is tastefuily
dressed with fiswers and desgerts, in which caso
thie eloth is not removed. Great display is never

indieative of anyvihing but shoddineas. Good
taste suggest simplicity and a barmony of sur
roundings and circomstances. I[nsufficieney of
light, turning off part of the burneérs, making
the dining-room fire just before the company
enter and allowing it to go ont before their de-
parturs, is certainly a sign of economy, but
may be instrumental in giving the host a sordid
roputation. The guests who can find no other
topies for conversstion than passing compli-
ments on the di=hes, viands and wines are cer-
tainly to be pitied. The lady of the housais
supposed to nse some tect in leaving the table
ghortly after the dessert is finished. Some hinfs
given to the ladies at either side are telegraphed
down the sides, or it is quite proper for ladies
who are in the midst of ecarnesiconversation to
follow the first withdrawal as goon as it is po-
litely convenient. Many of the younger gentla-
men, and those averse to emoking or the nfla-
ence of the bowl, retire with the ladies. In that
cage coffea 18 served in the parlor earler than
usual. When themajority, with the hostess, re-
tire, all gentlemen rise and remain standing an-
til the last lady has disappeaasd.

Ceremonials differ at different entertainments,
but therc are some formule that are alwaya to
bo obsorved. At large dioners soup and fish
are never called for a second time. When asked
for a choice of cuts the guest should always
spocify, and whoen inguiry is made as to whether
the light or dark moat of ponliry is pre-
ferred, a call for both is not strictly elegant, as
thio great number to be served may exhaust the
fowl too soon. If the delighted feastor will
avoid the embarrassment of having to leave
gome course untonched, be will leave the crav-
ings to be satistied on the dessert.

In serving, the ssuces, vegetables and appe-
tizers are brought in on separato dishes, or at
least kapt distinet, and no coltured person will
burt the taste by mixing them. No plate should
ba lpaded nor shonld anybody bo pressed to try
a eertain dish or have a new snpply. If he is an
intelhzont individual he beat knows how fo show
deferance to his stomael, and if he does net, i
is well for him that some onpe else exercises
that civility. While itis often impossible to
wait for the entire board to finish a course ik 18
well to delay until your immediate neighbors
have finished before sending away the plate. At
a emsll company gnests shonld wait until atl ara
gerved bofore beginning to eat, nn'ess otherwiss
requested by the host. In that ease the guest
can display the npicety of culture by sip-
ping water, arvanging the small table furni-
ture, as tHe two Lknives and forks, pepper and
palt cruets, wine pglasses, water jug, napkin
holder, or prepare his focd, Itis different af o
larger affair, where couples bezin the course as
poon as served. Crackers, enbes of bread and

eclery are taken with the soup. Celeryis a
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treacherous vegetable, and unless masticated
noizelessly will brand the consumer. Some Yery
polite people never serve it, excepting when
chopped up and dressed; then it comes with the
entres. If the knivea are steel, fish is always
eaten with a small fork and a eube of bread,
which may be five inchea long and one and a
half thick. The steel will corrode on tonehing
tha fish. DPuat even when plated cuatlery is used,
the knife is frequently dispensed with.

Ho much has been said about the volgarity of
eating with the knifa that little that is new can
be offered lhere. ‘The knife was cortainly in-
tanded for entting purposes, yet & millionaire,
who may take precedence in financial circles, ia
denominated a boor in the scciety that he thus
offends, and inwardly detested by the urbane.
But a gentleman is never a0 much a gentleman
as when ha has a knife and fork in h &8 handa
and knows how to use them. Filling the mouih
top full to permit conversation, drinking and
eating noi=ily, staring around the table over the
edpe of a cup or glass while drinking, Llowing
hot disties, pouring tes and coffeo in o sauncer
and getting the hiccoughs are vulgariems almost
intolerable to the refined.

It iz often & delieate matter to koow just what
dishes should be eaten with a fork and spoon.
Usually all vegetables are taken to the mouth
witha fork, and also as many sida dishes as pos-
sible. Peas, beans, snceotash, curry, ereams,
Jces, puddings, ecustards and favey pasiry aro
eaten with a spoon.  Pie and melon are always
mastered with a fork. The best authority asserts
that all articles of diet shounld be taken from the
side of the epoon rather than from the end. And
the same judge decrecs thatthe spoon shall be
filled by moving it away from the individual
rather than toward him.

In ecating the lips should always ba kept
cloged. The spoun ghould be removed from the
eup and placed 1o the sawcer bofore drinking;
nor abould it be allowed to knock against the
pide of the cup in stirring. DBread, eake, rolls,
cte. should always boe broken and kept on the
tableclotk near the plate
proper to pick a bone and take corn in
the fingers;
goiling the monith and bands
agreeable article that may be found on the
plate should be auietly ignored without call-
ing ihe attention of guesis or host. Whon fin-
ished the knife and fork are laid on the plata
parailel to one another, with the handles at the

right, the spoon placed in the cup and egz-shells |
erushed on the plate.  Itis aleo one of the nice- |

ties of refined society that the fable be leftas
neat as possible. Every one is under s social
oblization fo comtrivuts fo the conversation,
mirth and consesiality of the table, while the
lion ghould be amiable enough wot to monope-
hizajall the attention,

It is perfectly |

but care should be used againat |
Any dis- |

A LONG-FELT WANT

The Neml of Good Cooks Especially Observa-
ble in the Sonth.

I have had oceagion to fravel considerably
during the past year, and at half the houses I
stopped the biscuits were raw at the bottom, and
either as heavy as load or vellow as a pompkin
with soda, while the meat was swimming in
grease, Why, it is enough to give a razor-back
Lhog, a sheep-killing dog or a.Bengal tiger dys-
pepsia.  And then the coffes—how delectable.
What it i8 made of I have not the slightest idea;
but, whatever it is, it has not the slightest kin-
ship to genunine Rioor the delicieusly flavored
Java. Horace Greeley visited the South soon
after the war, and the ouly eriticism his kind
heart made was in thesse memorable
words: “The Sonth necds 20,000 cooks™ It
would not have been prodent for Mr. Greeley to
kave maden visit to the South Lefors the war,
but if ha had, and been enteriained Lo 20,000
farmers and plantera, he wonld have suid: *The
South has 20,006 of the beat cool.8 in the world ™
Somthernera always educated their daughters,
and when these daughtera married they made
tieir home attractive in various ways, and espe-
eislly in the cooking department. They educated
nogro women in the art of cooking, and allowed
them to do nothing else, consequently the conk-
ing wasa excellent. But the abolition of slavery
aigo abolished good eooking, excopt as to the
negro women who were educated by tho'r
mistresses 1 the  culinary att, and
the mistresses themselves. 1 heard a
pentleman make a very sensible remark
recently, “Vanderbilt, Peabody and &Sla-
ter have given millions of dollars fo the
cauge of education in the SBouth, and I honor
them as great benefactors of oor section; but if
I had soveral millionsto give away, I would es-
tallish all over the South schools in which the
act of cooking would ba taught In doinz thia I
wonld be subserving the canse of morality and
religion, as well as of civilization and humanity,
Properly-cooked food canses health, and perfect
health 8 conducive togood temper, cheerful-
ness, kind feeling, eficient and capable worl,
mantal and physical, while badly cooked food
produces indigestion; indigestion caunses bad
hea!th in every part of the human svstem,
fretfulness, hatefulness, discontent, poor mental
and physical labor, and renderas life a curse
to himself and all thoze around him. A man
cannot be a true Christian, in all that means, if
heis fed npon badly cooked food all his days.
The great need of the country i3 good cooks and
plenty of them. Young ladies shonld be instrogted
in the art, both at schooland at home, It is time
the conntry was awakening to thia great need.
A well-to-do parent spenls $5K to give bis
daughter s musical educatisn, and another $5 W)
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to buy her a piano, and nine chances to one she
never plave on ita year after her marriage. If
that 1,800 were spent in giving her o practieal
and theoretical knowledze of cooking, it would
be far better for her and infinitely better for her
futare husban® and children.” The man who
made these remarks 13 married, and has three
peantiful  doughterg—"henca these tears ™—
Corpespondent Nashvillo (Tenn.) American.

SOCIETY'S FAVORITE FLOERAL GEMSE.

There is 'E}'rﬂ]]llh].}' no metropolis in the
world, saya the New York Star, where the bean-
tiful in flowers is more sought for than in this
city, whore the society belle wonid as soon face
a water famine as a dearth in the supily of her
favorite bouguets, composed of the richast,
rarest and moat expensive products of the botan-
ical kingdom. According to the statemenis of
pimber of the leading florists, there 18 & wanton
extravazance io the fragract productions of the
nursery or hot house, for of late even a private
parlor entortainment is considered as nothing if
the choicest buds and bouguels are mot etrewn
around in profusion. For the purposoe of learn-
ing eomeihing of the demand for thoe beant.es of
the garden, a Star report:r called upon one of
the loading florists of the eity. That gentleman
ia of a decided poetic tnrn of mind, and the mo-
ment the subject was ment.oned be began by
Baying:

“Flowers are like children, sir; symbaols of
love, natare’s offapring, and the jewels of God,
To be without them would ba like life on a bar-
ren island. He who loves not flowers cannok
love children. Nothing will refine our little
ones more than their early introduction to flow-
”rH_Jl

“1 came rather,” said the reporter, “to foguire
a8 to the styles in flowers, their prices, and the
demand for them. ™

“Tiie aryles vary like averythiog else, and what
is worn plestifully this week is caet aside the
next,” said the florist

“Are there not soma flowers that are always in
demand*"” was asked.

“Yes, vou can dispose of pure lilies or large
rod roses at any fime, and like everything olse,
the seareer they are of course the dearer they
get to be.  Let me show you a specimen. Hea-
gie, bring that bouguet ordered by that actress ™

Thoe bougnet was a gem, a marvel of artistic
skill. In the center was a magnificent lily, sur-
rounded by rozebuds and lihes of the vallay,

“Look at that lily,” said the botanical scientiat,
throw ng him=elf into an attitnds of extreme
admiration. *Is it nota beauty? -Lall, stately
and almost transparent. Look at those rosebuds,
Are they not charming?  Oh, it is a pity to think
that they mus: wither and die, That bouquet,

eir, ia to bo presented at the footlights to one of
our leading actresses to-night.”

“How much does sueh a bouguet cost?” in-
quired the reporter.

“A few years ago & gem like that wonld have
cost at least S100. To day I can afford to make
it up for §50. You want to know why it is that
the prices of flowers have fallen so much, Well,
I'll tell yon. The sacret is that I growall my
flowers right in the rear of these premises, If1
wad compelled to purchase flowers from any
botaniat, why of course I eould not afford to sall
them 80 cheap. Within the past four or five
vears all deseriptions of flowers have fallen in
price.™

“I understand yon made the first bouguat that
was presented to Mra. Langtry, the Jersey Lily,
on her arrival in this eonntry?™ said the reporter.
“How much did that cost?™

“It cost $150,™ was the anawer. A few yoars
ago it wonld have sold for $300. There woere
three large letiers in the conter reating on o bed
of roses. Then there wera two borders of
smaller li ies of the choicest kind, while the out-
gide border was woven into Mra. Langiry's
name. I think, withont cxeeption, it was the
moat artistic piece of workmanship that ever
passed throngh my hands *

“Might I inquire who presented the bouguet to
Mra. Langtry®”

“It would not be profeesional to give the name,
Lut it was a very promivent citizen,”™ whispered
the il risk

“What do those bouguets the ladies wear on
their bosom cost—I mean the choicest®™ queried
the reporier.

“That acponds upon what they are composed
of, " said the forist.  “I have a nmmber of stand-
ing orders from some of the richest familics np-
town to supply them daily with small bouguets,
which average from 82 to 55 each, You would
bo astonished at the qoantity of daisies and
violets we sell for the same purpose, ao that the
beanties of the field, which yon can gathor at
will in snmmer, cannot ba bought for less than
55 Apropos of these sentiments, the following
lines are expressive of the association of jor and
grief just referred to:

Flowess are the gontlest emiblem
Wo wear upon the heart ;

With flowera we erown the vietor,
The gueens of song nod art.

With flowers wo speed thoe parting
And greot tho eoming friend ;
Enhanced by every fragrance,
Our frlendship’s vows we somnd,
Flace flowers upon the bier,

The wroath upon the brenst;
Then loave the ono wo held 56 dear
Among the flowers to rest.

“Js thers any particular flower that is the
favorite at this season of the year®™ hs was
askied,

4
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“Yea; here are some jacqueminot roses,™ he
said. “They are the favorites justat present,
and are in great demand.  The ‘Jack’ rose is a
very delicate ereature, and, althongh I grow,
nuree and cara for them myself, I cannot posaibly
sell them under £1 sach. Formerly they used to
cost a8 high a8 $3 and 85 apiece.  You have no
iden of the immense sums of money that are ox.-
expended yearly in this ety on flowers, and [ am
free to admit that thore is a great extravagance
displayed. You can go to the Academy of Music
on any gala night and reckon the price of the
flowers worn by the thonsands of dollars.™

“is there any change in the style of wedding
flowors this seagon ¥

“Nothing particular,” answered the flovist, “ex-
cept that for weddings floral displays are not at
all what thev used to be, notwithstanding the
groat reduction in prices, ™

“How about funeral supplies?"

“Thera is a marked falling off i the demand
for funeral floral offerings. We make most of
our bouquets this winter for street wear, and in
my mind thero is nothing can compare with a
bunechof bright roses for the fair-complexioned:
tho dark jacqueminot for the brupette Then
you have the Marshal Neil, the mormaid and
the beantiful Malmaison, and the simple, but
magnificent, pearl defan—all of which cost from
81 to 810."

CURICSITIES OF OLD COOK BOOKS,

One thing that it is perfeetly plain to lLe
geen 19 that there has alwaya becn an insur-
mountable difficnlty in finding suitable names
fur the cook’s dishes after they were made, and,
bad as the corrupted Freneh terms are which
constitute the modern absurdities of Lillaof fare,
eould gome experienced gourmand of a Lundred
Fears azo awake, like Rip Van Winkle, and go
about to break his fast at the public cating
houses he ¢ uld be just as unintelligible whie
employing only the terms that were in common
nse among the housewives of lis youthful days,
He wounid not, perbaps, call for “an Indian devil,®
that not being a strictly nneommon  article, al-
thongh be would have the satisfaction of seeing
this one served up on toast, for it is a picce of
meat mads red hot with ohutney, eayenne and
walont ketchup; nor “a wet devil,® which is not
necessarily ne mad as the traditional wet hen,
for it is only a broil with a hot and peppery
eance poured over it; or *a dry devil,™ a very
proper and orthodox affair beantifully grilled
over the coals, withont a drop of moisturs other
than hot butter to bathe io, 'Lhese three were
wall known to the novelista of our grandfather's
time. Butho might ea’l for “dompokht,” a dish
of stuffed kid mentioned in the Arabian MNights,
but modernized fo mean & hare cooked
with almonds and raising, or “mumbled rabbit« ™
which is mineed rabbit meat sticred with eggs

over tho fire like scrambled brains; or some

| “ked eree.” & mixture of minced cold meat, hard
| boiled egus and cooked rice all scrambled to-
| gether over the fire, and diffeérent from Ssalmn-

gundi,® becansa the latter consists of mimeed
meat, tongue and eggs served cold and orpa-
mentally, which be mizht have in place of a
salad, or even an “Ind an kabob,” which no one
wotld protond was a thing in too eommon de-
mand, althought it is only a skewer full of little
mutton steaks with sliced apples atrung on be-
iween each one, scasoned with turmeric and cay-
enne, fricd in bniter and served with rice, “He-
bobbed mutton™ wonld talke more time and
trouble to prepare, das it needs roasting, being o
loim slicad dewn to the bone and stoffiog inscrted
io the cu's, but if, when they had kebobbed it,
it bad not been kebobbed enough, be conld send
it back and make them kebob it some more,

As for vezetables, he might demand *fregaheard
greens” that are shut in & saucoepan with batter
and onions, and cooked so withont water, and
broad different from other people’s would havae
Been “fadge,” & sort of grabham flour short-cakae
without any “risiog® in it, baked in a shillet on
top of the atove.

A number of bills of fare might thus be macde
np of articles that wonld bave a tendency to
drive the restaurant men to the verge of distrac-
tion, a8 they nnderstand scarcely anything but

French. At ome time it might be “pereqne
turkey,” mnot like the common, with cran-
berry sauce, but stuck foll of truffles,

stecped in wine over might and roasted next
day; “a pupton of pigeons,” & sort of pie,
or rather a “torrine® of pigeons, having bread
gtufling for the bottom and top erost; “a dune-
Jlem of veal,” minesd veal and mushreoms in
brown gravy, on toast; “podories of beef,” which
are fried patties with beef filling; “gpobbets of
heof,® stewed beef thickenad with vegetables
and rice; ®“sansartecs mutton,” corry of mution
on skewers, or “bobotee:™ another eurry of meat
and almonds baked., “China chilo™ migzht be re-
forred to the editor of the new Chinese news-
paper, to geaif it be genunine Chinese. It has
the predominant L in it anyway, and beeides that
is made of minced mutton, onlons, lettoce and
groon peas simmered together ana served in a
border of rice. Fur sauces and relishes thers
are “aristocratique sauece,” a mixturo of walont
katchup and port wine, and “ballachony,” made
of pounded shrimps, ginger and onions,

That fine ecook, good old Mra. Adjective, has
left ns an entirely different assortment, BINODE
which *diszuised love,” a calf’s head coated an
inch thick outside with stufling and then baked,
if not more misleading than “bombarded veal,™
which, so far from meaning a cannonaded ealf,
is but stuffed veal eut like kebobbed mut:on and
boled spinach crammed into the gaps, thenm
baked with paste over the dish, or “surprised
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rabbite,” which are, in fact, surprisel at nothing,
although the diner-, may be, finding the meat of
the rabbits has been :remu'l.ra:!, r duzed to o paste

and eeasoned, and plastered on the carcass azain |

1n the origival form awl then browned. “Tarkey
in & hurry® in this cas2 has no reference to.a
turkey travel ng across Iota just before Thanks
giving, nor has “puled turiey” the meaning
that seems o obvions after the bird bas been
canght. On the contrary, they were regularly
tiniehed dishes that mgit be called for at ary
public honsea, just ke “jugged hare,” a hare et
up and eouked by bakingin a jarelo ely covered,
or “gnipes in surtont,” ba'.ed in & p e hke a pup-
ton of j igeons, with the crust of bread s=tuling.
“Cropped heads,® “grecn caps™ and “light
wigs,” if they were inquired for at any of onr
bon-ton restanrants would probably lead to the
infuirer being carried to & barbor's shop, but it
was not always thus, Cropped hoads are stuffed
liddook’s heads, breaded and fried; green eaps
are greening apples, carefully baked and a cap
of frosting placed om top, and light wiga are
light batter cakes; wecall them “flannel cakes,™
but they had the old name when white pow-
dered wigs were worn “Cats’ tomgues” were
caten then as now. They are, howewer, only a
variety of the eakes ealled Indy fingera, Our lady
of the bombarded veal exhibits the ruling pas-
sipn to the last, and gives us “a grateful pod-
diog® for & benedietion. Still, as one can be
gure of nothing m the names, this may mean
only that it will be a grate full if thrown into the
fire. For “a Scotch woodeoek™ mizht be bought
at any season without reference to the lawa for
the protection of game, it being as innocent of
meat as a Waolsh rabhit, being, in fact, a pila of
anchovy toast with cream eance poured over it,
a8 far from the thing hinted at as & Devonshire
squab pie, which has not the slightest relation-
ghip to a pic of young pigeens, “Betwesn two
gtools we coma to tho gronnd,” rays the old
proverh, In this manner we have not now a
distinetive pame for a cus'ard pie It is bad
encuch for the common comprobension for the
French to call it a “Han,® but not a whit more
atrgnge than the old English name *downsct,”
and while calling evervthing a cream, oven
fried croam and eream fritters, we have forgot-
ten the old word *“fraze® belunging especially
to articles like almond porridge, to be
cut when cold and fried, and if p'aced in fan-
like order in a dish called “palm-tree pudding. ®
Not that the names of puddings wera always in-
telligible, for, while a reason may be found for

“quaking pudding,” eeeing that it consists of .

cuatard, boiled in a mold, and is guite shaky ou
ite foundations, it ia not 8o clear why “fun pud-
ding” should be named ao. It is a dish of sliced
applna, with jam on top, and an arrowroot cus-
tard to fill up, and baked. It munst be pues ed
where the Mo comes in. - Perhaps it is with the
“Joraoy wonders,® which, like other wonders, as

a prominent actressg is nhnw:ing, will never cease,
aithough they may have new names  These are
erul ers, or fried cakes. Speakiogof names; how -
ever, “Michacl Angelo pudding™ is quite an im-
poring designation, and, whenit is desired to know
what sort of pudding that great man deiighted
im it is found to be a chesse cake made of creéam
and baked in a digh lined with fine bread crombs,
and a Miton pudding i8 a rich bran:ly custard
with sponge cake crumbled in it and boiled in a
m ld, which, it is to be hoped, does not tend to
goandalize the blind poet; and “Hannah More's
pudding® is a delicate sort of plum pudding likoe
that one slill known as “Eve's. “Polka pudding”
i8 quite & modern affair and quite interesting, it
being a hollowed-out sponge cake filled with ice-
eream, the top put on, brandy put over and sat
om fire, in which blazing condition it is waltzed
into the dining-room, followed very naturally by
“polonaise eale,” and, for fear these should not
please every guest, there is another pudding of
the lemon cream pie sort that has not & word to
ita name but general satisfaction. ®

TOOTHFPICKS.

Imagine a lady in faultless attire, handsome
and admirable, with a toothpiek in her month,
The spectacls is not pleasing.  Or imagine & din-
ner party, the last conrse of which consists of
toothpicks handed around by the waiters and
then applied by the whole company. The sight
ia perfectly unpleasant. Every civilized man,
woman and child has the right to use a tooth-
pick, but have they the right to use toothpicks
to the discomfart of othera? And to fine organi-
zations the visible nse of the toothpick is a sourcs
of disgust. A man who uses a toothpick in pub-
lic shows either that he is not aware of the an-
noyance which ho givea to othera or he defies
good manners and prefers to be set down indeli-
cato and gross, The same rule applies w th
donble fores to woman, for women aré the nat-
ural and conventional guardians of good man-
ners.  When sensible men are in dombt ona
matter of politeness or proprioty they consult a
lady. What, then, can be said of & lady who
earries a toothpiek in her-mouth? BSlie might as
F‘l}ll rinse her mouth or brush her teeth 1 pub-
i,

The truth iz thatthe associations of a tooth-
pick are necessarily indelicate, for lha.tootlifiick
reminds one of bad teeth or food particles lLed
in the wroug place.  The toothpick is, therefuro,
a toilet articles, and ranss with the toothbrush,
the uail cleaner or the carspoon.  Theso articies
have to be nsed, butootin publie, Every hand
is merred by unclean finger-nails, but the naiis
ought ot ty be cleaned in public.  Kor should
teeth ba hroshad or picked in puble.  In Lotel
iobbies there are alwayvs men—nokb really gentle-
men—and, alas! oecasionally women, with a
tonthpick in their mouth. Quite likely these
game persons eat with their knives and eat their
finger-nails at the dinper table. Bubt in this
matter their example is not commendable
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MENU Na. L—DINNER. Page s.

New England Boiled Corned Beef,
Boiled Salt Pork.
Potitoes. Turnips.
Carrots, Onions.

Beets. Parsnips.

Cahbage.
Apple Dumplings Cooked in Sauce.
Tapioca Jelly with Cream.
Sugar Cakes.

MENU No. || —SUPPER. Fage 7.

Cracked Wheat. Mush and Milk.
Eechauffe of Beef, Veal or Mutton.
Dish of Cold Meat. Potato Salad.
French Rolls and Butter.
Stewed Frut.

MEMNU No, IV.—DINNER. Page 1.

SOUT.
Celery Cream.
FISH.

Boiled Salmon Stealk.
Hollandaise Potatoes.
REMOVE.

Roast Chicken Stuffed with Oysters.
Asparagus on Toast.
ENTREES.

Sweetbreads Sautes in Butter.
Macaroni and Cheese, Bechamel.

ROMAN PUNCH.

GAME.
Mallard Duck, Apple Sauce
Celery Salad.

SWEETS AND DESSERT.
Cueen Fritters, Transparent Sauce.
White Cocoanut Pie.
Coffee Tce Cream.  Sliced Pears in Syrup.
Almonds.  Jelly Cake. Raisins,

MENU Me. 111.—-BREAKFAST, Page g.

Braired Beel Rolls and Mashed Potatoes,
Corn Mock Oysters.

Rice Batter Cakes.

Ginger Snaps.

Ciraham Muffins.
Doughnuts.

m—

MEMU Mo VI.--RECEPTIOM. Page 7.

Bouillon.
Chicken Cutlets.
Small Potate Croquettes.
Lobster Salad.
Napoleon Pastry. Macaroon Cake.
Frothed Jelly in Glasses,
White Citron Cake. Orange Ice.
Fruit.
Cofice. Tea.

——

MENU ¥Il.—GENTLEMEN'S SUPPER. FPage 20.

Broiled Porter-house Steak.

Fresh Mushrooms.,  Frizeed Potatoes
Oyster Omelet.  Welsh Rarebit.
Turkey Salad.

Macaroon Tarts. Nesselrode Tee Cream.

Pound Cake. Crackers. Cheese.

MEMNU Mo, VIIL.—BREAKFAST. Page 24.

Stewed Chicken with Egg Dumplings.
Codtish Balls. Steamed Brown Dread.
Bread Batter Cakes.  Crullers,

MENU Mo. IX.—-LUNCHEOM. Page 26.

Brook Trout in Cases.
English Brown Bread.

Boned Thicks with Jelly.

Olives, Pickles. Slaw.
Orange Transparent Tarts.
Fruit.



MENWU ¥, —TEA. Page 15.
Lamb Cutlets and Toast.
Shrimp Salad. Minced Potatoes
French Rusks. Cranberry Sauce.

MENU Mo, X.—DINNER. Page 28.
S0OUR
Scotch Barley.
FIsH.

Baked Mackinaw Trout.
Mashed Potatoes.
EEMOVE.

Boiled Leg of Mutton, Caper Sauce.
Kentucky Corn Pudding.
Kadish Greens.

PASTEY AND DESSERT.
Boiled Suet Pudding, Wine Sauce.
Lemon Pie.

Scatch Seed Cake, Cream Cheese.
Cornstarch Elanc Mange.
Cider. Buttermilk.

MISCELLANEQUS RECIPES. Page 2g.
Corned Beefl Brine.
Potato Yeast.
Diry Yeast Cakes.
Cream Cheese,
Sour Milk Cheese or Smearkase.
Pickles, Various.
Home-made Vinegar.
MEMU Mo. XIL.—DINNER. Page 3.
SOLUP,
Consomme Hoyal.
Lettuce. Bermuda Tomatoes,
FISEL.
Broiled Shad, Maitre d'Hotel.
Potatoes Francaise,
REMOVE.
Foast Flam and Spinach.
Parsnip Fritters.
ENTREE.
Baked Celery and Cheese, Italienne.
EWEHTE‘ AND IDESSERT.
Birdsnest Pudding with Sweet Cream.
Lemen Pie.
Boston Cream Cakes.
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MENU No, Xlll.--DINMER. Page 35.

Calf’s Head Soup.
Forced Cucumbers. Lettuce.

Broiled Salmon Steak.
MNew Polatoes.
Roast Rib Ends of Beef.
Yorkshire Pudding.

Calf’s Head Breaded.
Stewed Oyster Plant.
Lemon Cream Pie.  Strawberry Meringue.
Small Sponge Cakes.  Frozen Custard.
Cocoanut Candy.

MENU Ho, XIV.—DINMNER. Page 37.

SOUP.
Mock Turtle with Cuenelles.

Small Patties, au Salpicon,

FISH.

Baked Whitefish. Tartar Sauce.
Dauphine Potatoes.

REMOVE.
Foast Beef.
ENTREES.
Croguettes of Brains.
Calf's Head, Vinaigrette,
Banana Fritters.
VEGETABLES.
Browned Parsnips. String Beans.
Potatoes in Cream.
PASTRY AND DESSERT.

Boiled Plum Pudding, Brandy Sauce.
Rhubarb Pie. Chocolate Cream Tarts,
Tutti-Frutti. Jelly Roll.
Nuts. RKaizins, Figs,

MENU Ma. X¥ —DINNER. Page 40.

Mutton Stew with Vepetables.
Buttermilk Biscuits.
Baked Rice and Milk Podding.

——
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MENU No. XIl.--ODIMNER. Page 13,

Consomme Sevigne.

Boiled Red Snapper, Shrimp Sauce.
Duchesse Potatoes
Foast Lamb, Mint Sauce.
New Green Peas, Browned Potatoes,

Bread Custard Pudding.

Cheese. Fruat.

MENU Ne. X¥I —DINNER  Page 41,

Onion Soup.

Breast of Mutton Bomled or Fried.
Mashed Rutabagas.

Lettuce Salac.

Boiled Cornmeal Pudding with Sauce.
Hot Water Ginger Cake.

MEMNU Mo XVIlL—DIMNER. Page 4.

scolch Collops in Demi-glaze.
Foasted Onions.

Hot Slaw.

Boiled Molasses Roli.
Milk. Fruit.

MENLU Mo XVIIl.--DINNER,

-

ieel Por Tie.
Boiled Potatoes.  Light Dumplings.

Page 42

Boiled Cornstarch Puddiug.
Stewed Apples.

MEMNU No. XIX—DINMER. Page 43.

Beef Heart Stuffed and Baked.
Boiled Navy Heans.
Washington Pie.

J

MENU Mo, X¥.— DINMER. Page 43

Potato Cream Soup.

Boiled Pickerel with Green Peas.

Stuffed Brosket of Veal
Summer ﬁqunﬁh.

Steamed Cherry Pudding, Hand Sauce.

Lemon Pie. Cake.
Ice Cream,
Cheese. Kaisins. Nuts.

MENU Ho. XXI.--DINNER.

—————

Page 45.

Cauliflower Cream Soup.

Bluefish Stuffed and Baked.
Pigeon or Squab Fie.
Stewed Tomatoes,
Floating Island.
Frozen Strawberry Punch.
Italian Cakes.

— i

MEMNU Mo, XXI|Il.— BREAKFAST. Fage 47.

Eels Breaded and Fried.
Saratoga Potatoes,
Broiled Liver and Bacon.
Corn Batter Cakes.
Fried Mush. WWheat Muffins.
Chocolate.

MENU No. XXI|. —SUPPER. Fage 46.

Cornmeal Mush and Milk.
Broiled Liver, Smoked Haddock.
Vienna Rolls,  Baked Apples.
Sponge Gingerbread, Cookies.

MENU Mo XXV.—-TEA Page 5o,

Salt Mackerel Boiled or Broiled.
Potted Veal.
Calf*s Liver, a la Brochete,
Cauliflower Salad.
Sally Lunn Tea Cakes. Small Charlowes.
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MENU Mo XXIV.— DINMER.

Fage 49.

Tomato Soup.
Fried Bass with Bacon.
Mashed Potatoes.
Boiled Beef, Horseradish Sauce.
Cauliflower in Cream.

Larded Liver with Onions.
Egg Plant Fried Plain.
Macaroni and Tomatocs.
Spanish Puff Fritters.
Baked Indian Pudding.
Sliced Apple Fie. Small Cream Cakes.
Lemon Sherbet.

MENU No. XXVI.—-RECEFTIOMN.

Page gz,

Consomme aux Petits Pois.

Chicken Patties.

Frogs' Saddles on Taoast.
Stewed Corn and Tomatoes.
Fried AMacarom, Genolse.

Cold Roast Ham.
Egg Salad.

Cream Puffs. Grape Ice.
Glazed Eclairs, White Sponge Cake.
Chocolate Kisses,
Neapolitan Ice Cream,

MENU No. X%¥Il.—GENTLEMEN'S SUPPER. Page 55.

Clams on the Half Shell.

Andalusian Soup.

Broiled Pompano, Tartar Sauce.
Spanish Stew.,

Mashed Potatoes in Form.
Crab Salad.
Kum Omelet.

Charlotte Russe,
Fruits. Nuls.

Cheese, Coffee.

MENU Mo, XXVIIIL—-GENTLEMEN'S SUPFER. Page 57.

Oyster Soup.
Boiled Middle Cut of Salmon.
Potato Boulettes,
Iiounble Tenderloin Steaks.
Ege Plant Fried in Batter.

Lobster Salad.

Pain de Foie Gras.

Frozen Maraschine Punch.
Bavarian Cream. Pound Froit Cake.

MENL Mo, XXIX. — BREAKFAST. Page 5o,
Oatmeal Mush and Milk,
Spring Chicken, Maryland Style.
Poached Eggs.

Fried Swect Potatoes.

Fried Apples.

Hoston Baked Beans.

Boston Brown Bread.

Buckwheat Cakes.  Jumbles.

MEMNLU Mo, X8X,—LUNCHEGOM, Page &

Consomme aux Pates o' 1iale.
Lobster in the Shell.
Celery.
Croustades of Chicken.
Rissoles of Macaroni.
Boned Toarkey.
Owster Salad.
Cheese Curd Puffs.
Charlotte Russe.  White Lady Fingers.
Orange Honey Tartlets.

MISCELLAMEOUS RECIPES, FPage 03

About Whipped Cream.
Bavarian Cream, Best.
About Puff Paste.
About Savory Jelly.

To make Aspic Jelly.
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MEMU No. XXXi. - DINNER. Page 65.

Bean Soup.

Salt Whitefish, Ege Sauce.

Veal and Owster Ple.
Boiled Hominy.
Indian Pudding.
Bquash Fie. Pumpkin Butter.

MENU No, XXXII,—TEA, FPago 66,
Chicken or Turkey Sausage.
Grrape Sweet Pickles.
Chipped Beef in Cream.
Butter Rolls or Tea Cakes.
Butter Sponge Cake. Apple Jelly.

MENLU Mo, XxXXIIl.—GENTLEMEMN'S SUPFER. Page 67,

Mutton Chaps.
Broiled Kidneys.
Broiled Potatoes.
Prawns in Butter.  French Peas.
Sweet Omelet with Jelly.
Cheese Cakes,

MEMNU Mo. X X XVI.—DINNER. Page jo.

SOUP,
FPuree of Beans with Crusts

FISH.
Boiled Codfish, Oyster Sauce.
Potatoes.
REMOVE.

Roast Turkey, Cranberry Sauce.
Browned Sweet Potatoes.
ENTREES.

ERagout of Sweetbreads and Mushrooms.
Stuffed Onicns.

PASTRY AND DESSERT.
Indian Fruit Pudding.

Mince Pie. Pumpkin Custard.
Cheese, Fruit.

Cakes.

MENU Me, XxXIV.— BREAKFAST. Page €g.

Fruit Salad.
Fried Oysters.
Calf's Liver and Bacon in Gravy.
Comn Bread. Hominy Grits.
Baked Bananas.

MENU Mo, XXXV.—LUNCHEON. Page 7o.
Beel Soup, Anglaise.

Oyster Pie, Individual.
Potatoes Baked in Milk.
Cormed Beef in Aspic Jelly.
Tomatoees in Mayonaise,
Apple Souffle. Wafer Gingerbread.

MENU No. XXX VIIL—RECEFTION, Fage 75,

Potage aux Amandes.

Olives. Minced Celery. Cress.

Fillets af Trout, Italienne.
Sealloped Oysters in Shells.
Potatoes in Mold.
Reed Birds Roasted.
Rissoles of Partridge.
Stewed Celery.

Fillets of Turkey, Mayonaise. Salad.

Snow Cake and Fairy Butter.
Pineapple in Ligueur.

Meringue Shells Filled with Jellies.
Apricot Ice. Macaroons,
Wedding Cake. Fruits. Water Crackers.
Tea. Fromage de Brie. Coffee.

MENU Mo, XLI.—BREAKFAST. Page Bs.
Florda Oranges.
Fried Chicken.

Terrapin Baked or Stewed.
Water Cress Salad.
Hominy Cake. Cornmeal Muffins.
Apoicot Marmalade.
Omelet Soniflees,
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MEHNU Heo. XL —BANGQUET. Page 8o, | MENU Hao. XXXIX.—SUFPER. PFage 78.
p - - | —
. Raw Oysters om Shell. Stewed Chysters.
——— Pickles. Shred Cabbage. Crackers.
Cold Slaw,  Olives.  Winter Salad. ' —
— Fried Smelts.
SOUTPS, Parisian Potatoes.

/ Consomme Julienne. Potage a la Reine.

o

<

Ve

v

e

v/

‘5 M Nenfchatel, Camembert Cheese.
./I Fruits. Nuts.

Small Patties.

FISH.
Baked Sturgeon, Anchovy Sauce,
Potato Crulls.
REMOVES,
Boiled Corned Tongue, Caper Sauce.
Turkey Stuffed with Chestnuts.
Roast Fillet of Beef with Mushrooms.

ENTREES.
Stewed Lamb with Tomatoes.

Spaghetti and Cheese.
Larded Sweetbreads.
VEGETARBLES.
Ovyster Plant Croquettes,
Baked Winter Squash.
Mashed I"nﬁni.p-ﬁ.
RUSSIAN TEA PUNCH.
GAME.

Roast Partndge with Cress.
Diressed Crahb. Lettuee Salad.
PASTRY AND DESSERT.
Custard Fritters Glazed an Curacoa.
Lemon Mince Patties, Ehubarb Tarts.

Frozen Fig Pudding.

Naples Biscuits, Angel Food. Fruit Cake.

Frosted Grapes.

Crackers.
Coffee.

MENU Mo. XXXVII—TEA. Page 74.

Browned Oysters,
Chipped Beef in Butter. Chow Chow,
St. Charles Corn Bread.

Teal Ducks Broiled, Orange Sauce.
String Heans, French Dressed.
Fried Hominy Cakes.

Chicken Salad.

Grapes Glazed with Sugar.

EMU Mo, XLIL—LUNCHEOM.

Apple Shortcake.

Page B7.
Cream of Terrapin Soup.
Stuffed Cysters Broiled.

Truffled Oysters.
Sandwich Rolls,

Potted Ham.

Claret Cup.

Galantine with Truffles.
Pickled Mangoes.

Chocolate Layer Cake. Delicate Cake.
Frosted Oranges,

MEMU Me. XLII. —DINNER. Page go.

Vegetable Soup.

Soft Shell Crabs Boiled.
Boiled Bacon and Cabbage.
Larded Fillet of Beef.
Stuffed Tomatoes.
Chicken Croquettes with Butter Gravy.
Terrapin Vol-au-Vent.
Stewed Cucumbers.

ANGELICA FUNCH.

Roast Grouse with Cress,

Fine ]'[nmin}r Pudding.
Banana Fie. Cake.

Compote of Apples,  Sponge Cake,

Cheese, Fruits. Nuts. Coffee,
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MENU Ho. XLIV.— DINNER. Page g3.

Split Peas Soup.
Boiled Rabbit and Salt Park.
Roast Sucking Pig, Apple Sauce,
Seakale. Faotatoes.
Tapioca Pudding.  Plain Apple Pie.
Rice Cup Custard.

Cake. Fruit,

————

MENW Mo, XLVM.—SUPPER. FPage 9.

Old Fashioned Family Beefsteal.
Baked Yams.
Shrimp Toast.  German Apple Cake.
Molasses Fruit Cake.  Peach Butter.

MENU Mo XLVI.— BREAKFAST. Page g5.
Stewed Rabbit.
Hamburgh Steak.
Lyonaise Potatoes.

Omelet with Onions and Parsley.
Yeast Raised Batter Cakes,

MENU No. XLVIl.—BUSINESS LUNCH. Page 6.

Ox Tail Soup.

Oysters and Macaron, Milanaise.
Broiled Guinea Fowl. Chicken Pie
Fried FPotatoes.

Cider Punch.

MENU No. XLVIIl.—CHWRCH FESTIVAL. Page 97.

Oyster Stew for Fifty.
Fried Oysters (Without Eggs.)
Clam Chowder.

Clam Fritters {Without Eggs. )
Boiled Ham,

Baking Powder Biscuits.
Ham Sandwiches.

Sweet Buns {Without Eggs.)
Menngue Cakes.
Strawberry Shorteake.
German Colfee Cake,

Coffee for a Festival.
Iee Cream and: Stwrawheries.

German Sugar Tops,

MEMNU Mo, XLIX. -=BREAKFAST. Page 1on
Fresh Strawberries,

Soft Shell Crabs, Fried.
Breaded Veal Cutlets, Broiled.
Santeed Sweel Polatoes,
Frog’s Lepgs Fricasseed.
Tongue Toast.

Potted Tongue. Ham and Eggs.
Rice Croquettes with Jelly.
Finest Breakfast Rolls.
Waitles.

Buttermilk. Batter Cakes,

MENU Mo. L —DINMER. Page soa.
Clams on the Hall Shell.
Florida Tomatoes.

SOUF.

Terrapin.

FI5H.

Sea Bass Stuffed and Baked.
Potatoes,

.

EEMOVES.

Roast Leg of Mutton.
Roast Green Goose,
ENTREES.
Lambs* Tongues with Artichokes.

Supreme of Fowl with Asparagus.

Scrambled Brains in Patties.
VEGETABLES.

MNew Potatoss, Maitre d'Hotel.
Stewed Butter Beans.
Artichokes in Sauce.

FASTREY AND DESSERT.

Rice Custard Pudding.
Red Cherry Iece. Raspberry Tart.
ueen Cakes.

Fruit.

Cheese, Coffee,
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MENU Mo, LI—-TEA. Page 105, MENU Ho, LIl.—BALL SUPPERS. Page a5,

—_—— Ege Lemonade for Fifty.
: ; Catawba Cup. Plain Lemonade.
Deviled Crabs. S
Butterad Toast. Rice Waiflles. Boned Turkey Decorated with Jelly.
. ; Sandwiches of Potted Kabbit,
Country Pancakes. | : 3 ?
- 5 Sandwiches of Potted Cuail.
Peaches and Cream. | Chicken Salad. Smoked Tongue.
1 ————
T Three Comered Tarts.
i Straw herry Charlottes in Cases,
H‘S’:ELL-‘.NEGUS RECIPES. P'JEIZ" (=] | Hilﬂ“ !H."'I I'}r "‘:hipl]c\‘l ‘-'_mﬂnl_
i Indian River Orange qu]}r.

Lemon Honey Drops.

Whipped Cream Frozen in Glasses,
Marasching, Chocolate and Coffee Creams,
I'otted Lake Herring or Cisco. Meapolitan Cake.

Curries. White Mountain Cake
Layer Fruit Cake,
Tokay Grape Ice.

Hickory Nut Tce Cream.

Pork Sausage. Richest Fruit Cake.

Tomato Catsup, White Coffee.

Icing and Omamentimg Cakes.

Paper Frills and Rosettes for Cutlets,

Pressed Corned Beef.

Head Cheese and Brawn.




ANALPYTICAL INDEX.

=3The Numbers Refer to the Article and Not to the Page<

About aspic jelly, 316,
puff paste, 315,
soup stock, 18,
whipped eream, 313,

Almond maearoons, 74,
soup, 479,

Anchovy sauce, 420,

Andalusian soup, 271.

Angel food cake, 445,

Angelica punch, 485.

Apples, baked, 219,
cake, German, 501.
compote, 377.

cream for shorteake, 411,

dumplings, 2.
evaporated stewed, 195,
fried, 208,
jelly, 331.
pie, sliced, 240,
plain, 496.

sauce for meats, 31.
shorteake, 410,
soulle, 3535,
tarts, 574.

Apricot ice, 305,
marmalade, 457.

Artichokes as a vegetable, 548,

garnish, 545
Articles en caisse, 85,
Asparagus on toast, 25.

points with fillets, 550,

EBacon and cabbage, 476.
lver, Z23.

Baking-powder, to make, 521.

Batter-cakes, bread, 82,
corn, 228.
rice, 15.
without eges, H08.
buckwheat, 299.
Batter, for frying, 285.
Balls, codfish, 80,
forcemeat, 157,
e, for soup, 156.
Banana, baked, 347.
cream pie, 490,
fritters, 169.
pie, sliced, 489.
Barley soup, 92,
Bass, fried with bacon, 233.
sea baked, 543.
Bavarian cream, best, 514.
ordinary, 2490,
Beans, baked, 296,
butter or lima, 547,
French, 407.

Beans, navy, stewad, 196,
string, 164.
puree soup, Sab.
soup, 318,

Beef, chipped in butter, 374,

in eream, 327.

boiled with horseradish,
234.

collops of, in glaze, 186,

corned, boiled, 1.
pressed, 507,
in jelly, 351.

fillet, roast, 425.

dillet, larded, 477.

heart, stuffed, 195,

pot pae, 190,

ribs, oralsed, 145.

roast, 162

rolls, braized, 11.

SOUpR, S48,

steak, family, 498,
porterhouse, G2.
tenderloin, 2835,

Beets, boiled, 1.
pickled, 116.

Birds reed, roasted, 385.

Birds nest pudding, 127.

Bigeuits, buttermilk, 177.
baking powder, 522,

BElanc-mange, corn starch, L4

Bluefish, stuffed, 207.

Boiled dinner, New Engl'd, 1.

Boned ducks, with jelly. 89.
chicken, trullled, 465.
turkey, 306
galantine, 5H64.
quail, potted, H68.

Boston eream cakes, 130,

Bouchees a la reine, 355,

Bouaillon, 47.

Brains, to coolk, 363.
eroquettes of, 165,
patties, of, 55]1.
serambled, with eggs, 551

Braising, 10.

Brandy sauce, 171,

Breaded call's head, 147.

Bread batter cakes, B2,
custard pudding, 140,
stulling for fowls, 30,

for fish, 208,

Breads.

Boston brown, 297,

home-made English, 88
biscuits, 520 and 177.
eorn, egg, 44,

Breads, corn.
St. Charles, 376,
muflins, 456.
muflins, wheat, 226.
rolls, butter, 330,
breakfast, 537.
French, 7.
sandwich, 463,
rusks, 45,
sweet buns, HE2
tea cakes, 251.
Vienna rolls, 218,

Broiling, plain, 40,

Brook trout, S6.
fried with bacon, 233,
potted, 585,
filletz, Italienne, 381.

Lirown butter sauce, 4582
flour thickening, 479.
gravy, 478.

Buckwheat cakes, 299.

Buns, cheap, 522,

Butter beans, 547.
peach, H02.
pumpkin, 326,
rolls or tea cakes, 330.
sauce, 44,
sponge cake, 332,

Buttered toast, 557.

Cabbage, summer, 476.
winter, 1.
Cakes.
angel food, 443,
apple, (zerman, 501.
black, or richest fruit, 590.
butter, sponge, 332
brown, ginger cookies,
220,
eocoanut macaroon, H6.
common gingerbread, 185
coffee, German, 525,
coffee, French, 45.
choeolate layer, 467,
citron, white, 59.
¢ream, small, 243.
dolicate, 468,
family fruit, 503.
fruit, rich, 444.
ginger snaps, 17,
icing for, 60,
jelly, 36.
roll, 175,

white, 252,
layer, fruit, 587,
-.Fleringue, 523.



Calies.
Napoleon, 52,
Neapolitan, 585,
pound, Td4.
ponnd, fruit, 291.
queen, 555,
rich cookies, 300,
lady-fingers, 442,
sponge drops, 217,
sponge, 378,
small sponge,
sponge gingerbread, 220,
snow, 388.
HSeotch seed, 105,
fine white, 464
mountain, H86,
wedding, 396.
Calf"s head, to clean, 141,
breaded, 147.
in vinegar sauce,
so=aed, 167.
soup, 1432,
Calf’s liver, 246. |
t AnApes, or Welsh rarebit, 69,
Candies (see Appendix).
Candy, cocoanut, 154.
Caper sauce, 96,
Catawba cup, 563,
Catsup, tomato, 600,
Cauliflower, in cream, 236.
cream soup, 206.
salad, 249,
Celery, to curl, 302,
cream soap, 149,
salad, 32.
stowad, 86,
with cheese, baked, 126.
Charlotte russc, 278,
individual, 252.
with pure cream, 311.
with gelatine creams, 289,
strawberry, for fifty, 576.
paper cases, 575,
Cheese canapes, 69,
celery, baked with, 126.
eream, 109.
sour milk, 110,
eurd puffs, S09.
dinnmer, 446,
pigs’ head, 598
liver, 286.
macaroni and, 27.
spaghetti and, 432,
toasted, or Welsh rarehit,
(i1
Checsecakos, 340,
Cherry ice, red, 554.
pudding, 202.
Chestnuts, sance, 428,
turkey with, 427.
Chicken eroquettes, 481,
croustades of, 304.
cutlets, 45,

152.

167,

fillet=, supreme of, 550,
fried, 450,

IT.

Chicken, how to cut up, 77.
Maryland style, 293.
patties, 235,
pie, family, 512.
roast, 23.
stewad, Th.
aalad, 408
Spanish stew, 274,
truffled, boned, 465.
prairie, roast, 456,

Chipped beef, in cream, 529,

in butter, 574.
Chocolate, 229,

cream tarts, 1735,

kizses, 269,

layer cake, 467,

icing, 470,

plain glaze, 472,

whipped cream, 584,

Chow-chow, home made, 375,

Chowder, clam, 517
Cider punch, 513.
Cisco, potted, 595,
Clams, on half shell, 270,
chowder, 517.
fritters, Hlb.
Claret cup, 464.
Harifying frying fat, 84.
Cocoanut pie, 35.
Codfish, boiled, 358,
balls, 80.
Coffee, ico cream, 358.
for a festival, 527.
to make, 75.
white, for parties, 592,
whipped cream, 582,
Cold slaw, 414.
Collops of beef, 186.
Compote of apples, 377.
Consomme, roval, 118,
aux pates d'Italie, 301.
aux petits pois, 254,
Julienne, 418.
Sevigne, 131.
Cookies, 4 and 300,
Corn batter cakes, 228,
bread, 344,
8t. Charles, 376.

meal pudding, Boiled, 183,
mush, or porrfrlgu 215.

muffing, 456.

starch, blane mange, 104,

pudtiing. 193.

pudding, Kentucky, 97.
fried, or mock oysters, 12.

and tomatoes, 258,
Corned beel brine, 106.
and e¢abbage, 1
pressed, 597,
in jelly, 351.
tongue, 432,
Country pancakes, 5549.
Crabs, devilled, 556.
dressed, 435.
salad, 276.

Crabs, soft ".-hl:,":] boiled, 475.
fried,
Cracked wheat, E_
Cranberry sauce, 46,
for meats, 361.
jelly, 46,
Cream apple, 411.
Bavarian, 314.
imitation, 290,
cakes, Boston, 130
maraschino, 273,
| peaches and, 560
| pastry, 5.
| puffs, 130.

French, 262.
Roman, 253.
sirawherries and, 528,
| Cream soup, celery, 19,
| cauliflower, 206,

potato, 195,

torrapin, 459,
Croquettes of brains, 165

chicken, 451,

partridge, 384

potato, 50.

rice, 538.

salsify, 426,
Crullers, or fried cakes, 83,
Crulls, potato, 421.
Crusts, fried for garnishing,

365,

for soup, 357.
Cucumbers, stewed, 484.

salad, 143.
Cup catawba, 563.

claret, 464,

custard, 497,

and spoon measure, 5
Curacoa sauce, 488,
Curries, 596,

‘ustard fritters, glazed, 436,
rice, cup, 497,
tapioca, cup, 495.
wine, cup, 213,
pastry, 5.
pudding, 552,
bread, 140.

Cuatlets, chicken, 45,
lamb, a dish of, 39.
veal, breaded, 531,

Edelicate cake, 468,
Dievilled crabs, 556,
Doughnuts, best veast, 16,
Double tenderloin, 283,
Diressed craly, 435,
Diressing, bread, for fowls, 30,
for fish, 208,

salad, best, 571.

salad, without oil, 250,

mayvonaise salad, 68,

moek mayvonaise, 409,

oystoer, for turkey, 24,
Dry hop veast, 108.
Ducks, boned, 849,

-



III.

pE—

Ducks, mallard, roast, 29.
teal, broiled, 404.
Dumplings, apple, 2.
ege, for stewed chicken,
79

lighlut: pot pie, 191,

Eclairs, glazed, 263,

Eels, breaded and fried, 221,

Egg balls, for soup, 156.
bread, eorn, 344,
domplings, 79.
lemonade, 561
plant, fried in batter, 284.

santeed, 257.

salad, Z60.
sauc&!,h 3. P

Eggs and ham, 536.
poached, 294,

Fairy butter, 389.
Family broiled beefsteak, 415,
- fruit cake, 503.
Festival, coffee for, 527.
oysters for, 515.
Fine hominy or samp, 346,
Fig pudding, frozen, 441,
Finnan haddocks, 216.
Finger biscuits, 442
Fillets of fowl, supreme of,
2510,
beef, 424,
larded, 477.
of trout, 381.
. sl
bass, sea, baked, 543,
bass, black, fried, 233.
bluefish, stuffed, 207.
cizeo, or trout, 381,
clams, raw, 270,
clam fritters, 516.
codfish, boiled, 558.
erabe, devilled, 556,
eels, 221.
finnan haddies, 216.
haddock, boiled, 358
lake herring, 595,
lobster, in shell, 303,
Mackinaw trout, 93.
mackerel, E:i}slsd.l 23-1;3
pompano, broiled, 272,
pickerel, baked, 199.
prawns, in butter, 336,
red snapper, 132,

galmon, middle cut, 280,

stoaks, boiled, 20.
broiled, 144.
shad, broiled, 120.
smelts, fried, 402
soft shell erabs, boiled,
475.
fried, 530.
sturgeon, baked, 419,
Floating islands, 211

|

1

Fowls, to cut up, 77.
stewing, T8.
fillets, with

a0,
guinea, broiled, 511.

Farcemeat for fish, 87 and

add.

ASpAragus,

boned turkey, 307.

balls, for entrees, 157.
Freezing ice cream, 38.
French rolls, 7.

rusks, 45.

cream puffs, 262,

fried potatoes, 122,

peas, in sauce 337,
Fresh mushrooms, 63.
= strawberries, H29.

| Pried apples, 298.

cakes or crullers, 83,

crusts for garnishing, 365,

oysters, 343,

parsley, 49,

mush, 224,
Fricasseed frogs, 533,
Fritters, banana, 169.

custard, 436,

batter for, 285.

parsnip, 125.

(ueen, 3.

*  Spanish pulff, 239,

sauce for, 437,
Frizzad potatoes, 65.
Frogs, fried, on toast, 257,
fricassead, 533,
Frosting, for cakes, 60.

| Frosted grapes, 445.

oranges, 473.
Frozen fig pudding, 441.
Fruit cake, layor, 587.
rich, 396.
richest, or black, 590,
pound, 291,
molazses, cheap, 503,

fzalantine, or turkey in jelly,
ahd.
(rame.
mallard duck, 29,
partridge, roast, 434.
rissoles of, 384,
rabbit, boiled, 492,
stewed, 504,
potted, 566,
prairie chicken, roast, 486
quail, potted, 564.
recd birds, 385.
teal ducks, 404.
Gingerbread, eommon, 185,
sponge, 220.
wafer, or fairy, 354.
cookies, 220,
snaps, 17.
Glaca, Napolitaina, 266,
Neszelrode, 7.
Glazed eclairs, 263,

Golden sauce for puddings,
J24.
Groosa, roast, 546,
Graham muffins, 13,
Grapes, frosted, 445.
glazed with sogar, 412,
ice, Conecord, 267.
Tokay, HBE.
aweet pickle, 328,
Green peas. 138
Greens, radish or beet, 95
Guinea fowl, broiled, 511.
pie, 512.

Haddocek, or cod, bolled, 358
Haddies, finnan, 216.
Ham, for a festival, 518,
cold roast, 261.
and spinach, 123.
egEs, hih.
sandwiches, 51t
potted, 462.
Hamburgh steak, 5.
Handed supper salad, 570.
Hard sance puddings, 203,
Head cheese, 596,
Heart, stuffed. 195.
Hickory nut ice eream, 589,
Hominy cakesg, fried, 406.
Hominy, coarse, 323,
grita, 346.
pudding, 487.
calke, baked, 452,
Home-made bread, 82
vinegar, 117.
chow-chow, 375.
pickles, 111 and 466.
Hollandaise sauce, 22.
potatoes, 21.
Horseradish sauce, 234.
Hot slaw, 188.

Hees.
angelica punch, 485,
apricot ice, 5.
Concord grape ice, Z67.
coffes ice cream, 35,
fig pudding, frozen, #41.
hickory nut ice aream. S+
ice cream and strawboer
ries, H28.
with pure cream, 205,
maraschino punch, 285
Neapolitan, 266,
Nesselrode, 73,
New York ice cream. 153
orange jce, G1.
lemon ice or sherbet, 221,
rod cherry ice, 554.
Bussian punch, 4335,
strawherry punch, 214,
tutti frutti ice cream, 174
whipped ereams, in glass.
es, 581,

Icing cake, quickest, 264,



——

Icing and ornamenting, 593.
chocolate, 471,
vellow, 265.
Teed tea, 397,
[ndian river orange jelly, 578,
Indian pudding, baked, 241.
fruit pudding, 367.
Ttalian cakes, 212,
sauce; 352,

Jelly, apple, 331.
aspic, or savory. 321.
cake, 36.
cranberry, 46.
lemon, table, 393,
roll, 175,
soda water, 58,
tapioea, 3.
wine and fruit, 393,

K ale, or geakale, boiled, 494.
Kentucky green corn pud-
dimg, 97.
Ketehup, tomato, 600,
Kidnevs, broiled, 333.
Kisses, chocolate, 269,
gtar, J92.

D.ady-fingers, 442,
white, 312.

Lake herring, or ciseo, 321.

potted, 594,

Lamb cutlets, broiled, 39,
roast, 135,
stewed, with

431,
tongues, with artichokes,
o498,

Larded fillet of beef, 477.
liver, 25,
praivie chicken, 486.

Layer fruit eale, 587,

Lemonnde, eme, for fifty, 561.
plain, H62,

Lemon butter sance, 368.
eream pie, 145,
honey, HE0.

drops, G749,
mincement, 439,
minee patties, 438,
pie, best, common, 101.
rich, 129,
cheapest, without eggs,
204,
frosting for, 103,
table jelly, 394.

Lettuce salad, 182,

Light dumplings, 191.

Liver, broiled, 217.
and bacon, 223,

onions, 235,
a la brochette, 246,
cake, or cheese, 286
andd pork in gravy, 345,
Leobster, in shell, 3403,

tomatoes,

IV.

Lobster salad, 287 and 51.
Lyonaize potatoes, 506.

Macaroni, with cheese, 27.
oysters, 510,
tomatoes, 238.

rissoles of, 305.
fried, 259.
Macaroon tarts, 70. !
cake, 56, |
|

paste, 57.
almond, 72.
Mackerel, 244.
Maids of honor cheesecakes, i
34,
Maitre d'hotel sauce, 121,
Mallard duck, 29,
Mango pickles, 466.
Maraschinoe cream, 278,
punch, 258,
ice, in glasszes, H83.
Marmalade, apricot, 457.
rhubarh, 440.
Mavonaise dressing, 68,
mock, 409,
jelly, 387,
Meat, dish of, cold, s,
balls for soup, 157.
Meats. |
beef, roast, 162,
tenderloin of, 424.
larded, fillet of, 477.
rib ends of, 145.
rolls, braised, 11.
bailed, with horserad-
ish, 234,
corned, I.
collops of, in glaze, 186,
steak, porterhouse, 62.
tenderloin, 283,
family, broiled, 498,
Hamourgh, 505.
pot-pie, 190,
dried, 374,
heart, 195.
bongue, 569,
corned, 422,
lamb, roast, 135
stewad, 431.
cutlets, 39.
tongues, H448,
mutton, roast, 44,
breast of, 180,
hoilad, 95,
chops, 355,
stew, with vegetables,
176,
veal. loaf, 248.
brisket, stuffed, 200,
cutlets, 531.
and oyster pie, 321.
calf’s head, 141.
liver, 217.

Meats.

kidneys, 333,
povl, sansage, S50,

pork, head chease, 596.
pig roast, 493,
ham, roast, 123.
boiled, 518,
potted, 462,
broiled, H36.
chicken pie, 512.
roast, 23.
stewed, T6.
cutlets, 48,
patties, 255.
Maryland style, 203.
fried, 450,
fillets of, 550,
crogueties, 481,
timbales with, 504,
truffled, 465.
salad, 408.
pririe, 486,
goonse, roast, 546.
turkey, roast, 360,
with chestnuts, 427,
sausage, 327,
boned, 306.
fillets of, 387.
galantine, H64.
Measures, cup and spoon, 5.
Melon salad, 341,

| Meringue strawberry, 150.

choeolate, 269,

cakes, 523,

for lemon pies, 103,
Meringues filled with jelly, 391
Middle eut of salmon, 280
Mincemeat, lemon, 439,

good commaon, 370,
Mince patties, 438,

| Minced potatoes, 41.

Mint sauce for lamb, 137.
Mock turtle soup, 155.
Molasges roll pudding. 189
Muffing, corn meal, 456.
graham, 13.
wheat, 227.
of light dough, 226.
Mush, eracked wheat, G.
corn meal, 215.
catmeal, 292,
fried, breaded, 224,
plain, 225
Mushrooms, fresh, 63,
canned, 6d.
Mutton chops, 336
roast leg of, 544,

Napoleon cake, 52.
Neapolitan cake, 585.

iee cream, 266,
Nezselrode ice cream, 73.

@datmeal mush or porridge,
202,

Olives, 415.

Omelat, oyster, GG,



V.

Omelot with jelly, $38.
souffles, 455,
rum, 277.
with onions, 507.
parsley, 507.
Onion soup, 179,
Onions, roasted, 187,
stuffed, 366.
Orange ice, 61.
honey tartlets. 310.
jelly, red, 578
sauce for game, 405
transparent tarts, 91.
Oranges, breakfast, 4449,
frosted, 473
Ornamental boned turkey, 564
Ornamenting cakes, 593,
Ox-tail soup, 5H09.

Oyster plant, stewed, 148,
croguettes. 426,
Oysters, green corn, mock, 12

Oysters.

dry stew, 400,

fancy stew, 401. %

milk stew, 395,

plain stew, 399,

stew for fifty, 514.

scalloped in silver shells,
380,

sauteed, in butter, 373,

fried, without eggs, 515

breaded, single and dou-
ble, 3432

omelet, 66,

raw, on shell, 413.

truffled, 460.

stuffed, broiled, 461.

soup, 279.

salad, 308,

sauce, 359,

pies, 349,

and veal pie, 321.

and macaroni, 510.

stuffing for fowls, 24.

Pancakes, country, 559.
Paper cases for charlottes, 575
rosettes for cutlets, 504.
cases, 85,
Parsley omelet, 507.
fried, 49.
Parsnips, browned, 163.
mashed, 423
fritters, 125,
FPartridge, rissoles of, 384,
roast, 434.
Paste pull, 53.
eweat tart, T1.
mAacaroon, 57.
for plain pies, 102.
Pastry cream for puffs, 54,
Patties, small an salpicon, 158
chicken, 255,
brains in, 551.
Patty cases, vol-au-vent, 256.

Peaches and cream, 568,
Feach butter, 502,
Pear, sweest, salad, 37,
Peas, French canned, 337.
soup, split, 495.
new, green, L3S
FPickerel, baked, 199
Pickles.
beets, 116.
celery roots,-114.
chow-chow, 375.
carrots, voung, 115
grape, sweet, 328,
mangoes, 466,
nasturtiums, 111.
radish pods, 112,
sweet corn, ears, 113.
Pickle or brine for meat, 106.
Fineapple, sweat salad, 390,
Pig, roast sucking, 493.
Pis paste, common, 102 and
204.
Pies.
apple, plain, 496.
sliced, rich, 240.
¢ream, 411.
banana, sliced, 489.
cream, 490,
cocoanut, white, 35.
lemon, best, common, 101
rich, 129,
¢ream, 149,
minece, 439,
cheapest, covered, 204,
pumpkin or squash, 369.
raspherry, 553.
rhubarhb, 172.
squash or pumpkin, 325,
Washington, 197,
beef pot-ple, 190.
chicken, 512,
oyster, 349,
squab or pigeon, 209,
veal and oyster, 321,
FPlain broiling, 40.
Plum pudding, 170.
Poached egpgs, 294.
Pompano broiled, 272.
Pork sausage, 599,
FPorridge, corn meal, 215.
cracked wheat, 6.
oatmeal, 202,
Potatoes,
baked and boiled, 192.
baked in milk, 350,
boulettes, 202,
brofled, 334,
browned, 139,
cream a la, 403
croguettes, 50.
crulls, 421,
dauphine, 161.
duchesse, 134,
French fried, 122,
frizzed or shoestring, 65.

Hollandaize, 21.
Ivonaise, 506
maitre d'hotel, 545,
mashed, 94,
in form, 275,
in mold, 383,
mineed, 41.
parisienne, 252,
Saratoga, 222,
FPotato cream soup, 195,
salad, plain, 9.
yeast, 107,
Potage aux amandes, 379,
ala reine, 417.
Potted veal, or veal loaf, 245,
ham, 462,
tongue, 535.
quail, 568.
rabbit, 566.
lake herring, 595.
Pound cake, T4,
fruit cake, 281,
Prairie chicken, 456.
Prawns in butter, 336.
Pressed corned beef, 597,
Puddings.
birds" nest, 127.
bread custard, 140,
cherry, steamed, 202,
corn meal, boiled, 153.
eorn starch, 195
fine hominy, 487.
Indian, brown, 323.
rich, 241.
plum, 367,
maolasses roll, 189,
plum, 170.
rice and milk, 178.
custard, baked, 552,
suet, boiled, 99.
tapioca, 495.
FPudding, green corn, 97.
Yorkshire, for meat, 146.
FPudding sauces.
brandy or wine, 171,
cream, 1328,
curacoa, 455,
golden, 524.
hard butter and sugar, 203
lemon butter, 568,
sugar dip, 184
transparent, 34.
white, 100.
Puff fritters, 230 and 33.
Puff paste. 53.

| Puffs, Boston cream, 130.

French cream, 262.
cheese curd, 309,
Pumpkin butter, 326.
custard pie, 369,
Punch, angelica, 485.
cider, 513.
marasching, 388,
Roman, 28.
Rus=ian tea, 433,



Punch, strawberry, 214,
Puree soups, 355
of beans soup, 356,

dQuail, potted, H68.
Queen fritters, &35.
cakes, 555,
Quenelles, or ege balls, 156

BRabbit, boiled, salt pork, 492
potted, 565,
gtewed, S04,
Radish greens, 98.
Ragout of sweetbreads, 364,
Rai=ins, to elean, 372.
Raspberry tart, 553.
Raw oysters, 413.
clams, 541.
Reed birds, 385.
Rechauffe of meat, 2.
Red snapper, boiled,
cherry ice, 554.
Rhubarb marmalade, 440.
e, 172.
Rice batter cakes, 15.
croquettes, Sa&
cup custard, 497,
custard pudding, 552,
milk pudding, 175
wallles, 558,
with eurries, 596.
Rissoles bf macaroni, 305.
partridge, 384
Tolls butter, 330.
French, 7.
finest breakfast, 537.
Vienna, 218.
sandwich, 463,
Roman punch, 28.
cream, 255,
Rum omelet, 277,
Russian punch, 433,
Rusks, or coffee cakes, 45.
Rutabagzas, 151,

Salad dressing, without oil,
250,
best, 571.
mayonaise, (5,
mock mayonaise, 409,
Salads.
cabbage, 32,
cauliflower, 249,
celery, 32,
chicken, 402,
crab, 276.
cucumber, 143,
dressed crab, 4355
e, 260,
for handed supper, 570.
lettuce, 182,
lobster, 51 and 287.
melon, 341.
pear, sweet, 37.
pineapple, sweet, 390,

By

Salads.
potato, 9.
shrimp, 42.
turkey, 67.
in mayonaise, 387,
tomatoos, sliced, 119
in mayvonaise, 352,
water cress, 451,
winter, 416.
Salmon, boiled, middle cut,
280,
steak, broiled, 144,
boiled, 20.
Sally lunn tea cakes, 251.
Balsify, stewed, 145,
croquettes, 426.
Salt whitefish, 320,
mackerel, 245.
samp, S
pudding, 487.
Sandwiches, ham, 519,
of potted guail, 567.
of potted rablit, 565.
Sandwich rolls, 463,
Saratora chips, 223,
sSaunces,
apple, 31.
anchovy, 420,
bechamel, 166.
butter, 44.
brown butter, 452,
caper, H.
chestnut, 428,
cranberry, 361,
cream, 130,
e, G20,
hollandaise, 22.
horseradish, 234.
-Italian, 352.
maitre d'hotel, 121.
mint, 137.
orange, for game, 403,
ayster. 350,
Scoteh fish, 351,
shrimp, 133,
tartar, 160.
tartar or Kussian, 273,
pudding sanees—index P.
Sauce, dumplings cooked in, 2
Sausage, pork, H99.
turkey or chicken, 327.
Savory jelly, 317.
Scalloped oysters, 380,
Scoteh seed cake, 105.
barley soup, 92.
Scrambled brains, 531,
Sea bass, baked, 543.
Seakale, 496
Hhad, maitre d’hotel, 120
Sherbet, lemon, 242,
Shorteake, apple, 410.
strawberry, 524,
shrimp sauce, 133,
toast, H00.
Slaw, cold, 414.

Slaw, hot, 188,
Smearkase, 110
Smoked tongue, 569,
Smelts, 402,
Snow cake, 388,
Soft shell erabs, fried, 550,
boiled, 475,
sSoullles beignets, 33
| apple, 5.
| omelet, 458,
| Soup stock management, 18.
| Boups, purea, $55
crusts for, 357.
Soups.
Andalusian, 271.
beans, 318,
pures of. 335.
bouillon, 47.
call’s head, 142
cauliflower ercam, 2006.
celery cream, 19,
consomme royal, 118,
Sevigne, 131.
WAth green peas, 254,
aux pates d'Ttalie, S0,
ecream of terrapin, 454
julienne, 418.
‘leg of heef, 348,
mock turtle, 155.
onion, 179.
oyster, 2749,
ox-tail, 500,
potage a la reine, 417.
aux amandes, 379,
potato cream, 195,
Seotch barley, 92,
split peas, 491.
terrapin, 542
tomato, 232,
vegetable, 474,
Sour milk cheese, 110.
Spaghetti with cheese, 432,
Spanish puffl fritters, 259.
stew, 274.
Spinach, 124,
Sponge cake, four-eger, 447
water, 378.
savoy, 151,
ginger calke, 220.
Spring chicken, 293.
| Squab or pigeon pie, 209.
Squash pie, 385.
summer, 201.
winter, baked, 429.
Steamed brown bread, B1.
Steak, salmon, 20 and 144.
double tenderloin, 2835,
porterhouse, G2.
Hamburgh, 505.
Stew, oyster, 398,
for fifty, 514.
Stewed terrapin, 4556.
frogs=, 535,
Strawberry charlottes, 576.
punch, 214,




VII.

Strawberry shorteake, 524
whipped cream, 577.
meringue, 150,

Strawberries, fresh, 520,
and ice cream, 538,

String beans, 164.

French dressed, 407,

Stufling for boned duck, 90.
bread, 30,
oyster, 24,

Stuffed oysters. broiled, 461.
tomatoes, 420,
onions, 366.
veal, 200.

Sturgeon, baked, 419.

Suet pie crust, 321 and 102.
pudding, 99.

Sugar tops, 526.
glaze, 55.

Summer squash, 201.

Sucking pig roast, 495,

Sweethreads, to cook, 363,
aun beurrs noir, 26,
ragout of, 364.
larded, 430.

Sweat pickle, 328

Sweet potatoes, fried, 295,

browned, 362,
sauteed, H3E,
baked, 499.

Sweet salad, pear, 37.

pineapple, 390.

Tapioca jelly, 3.
pudding, 495.
cup custard, 487.
Tartar sauce, 160.
Tartlets, orange honey, 310.
Tarts, apple, 574.
macaroon, 7.
orange, 91,
chocolate cream, 175,
rasplerry, 553,
three-cornered, 574.
Tea, iced, 397.
for a large party, 501.
cakes, 251.
Teal, broiled, 404.
Tenderloin of beef, 424,
steaks, 283,
Terrapin, baked in shell, 454.
eream goup, 434,
soup, H42.
stewed, 455,
to dress, 453,
vol au vents, 483,
Timbales with chicken, 304.
Tomatoes and corn, 258,
with maearoni, 238,
soup, 333,
stowed, 210.
ketehup, 600,
stuffed, 450.
in mayonaise, 352.
sliced, 119,
Toast, buttered, 557,

Toast tongzue, 534,
shrimps, 500,
Tokay grape ice, 588,
Tongue, corned, 422,
smoked, 569.
potted, 555.
toast, Sod.
lambs®, 5449.
Truffled chicken, 465.
oyaters, 460,
Turkey, boned, 206.
galantine, 564.
salad, 67.
roast, cranberry, 360.
chestnuts, 427.
fillets, in mayonaise, 387.
sausage, 327,
Turnips, mashed, 181,
Tutti frutti ice cream, 174.

Weal cutlets, breaded, 531,
brisket, stuffed, 200.
and oyster pie, 321,
loaf, 245.
potted, 247.

Vegetable soup, 474.

Vegetablos.
artichokes, butter sauce,

Hds,
in gravy, 549.
asparagus on toast, 25
points, garnish, 550,
beans, baked, 296,
Lima, o butter, 547.
string, 164 and 407,
navy, stewed, 196,
beets. boiled, 1.
pickled, 116,
cabbage, summer, 476,
wiater, 1.
cauliflower, 236.
celery, 302.
stewed, 386,
with cheese, 126.
corn, 258,
fried, 12,
green corn pudding, 97.
cucumbers, 143
stewed, 484,
egg plant, fried, 237,
in batter, 284,
green peas, 138,
canned, 337.
greens, radish, 98,
spinach, 124,
beet, 98,
hominy, $22.
kale, 494,
lettuce, 182,
mushrooms, canned, 64,
fresh, 63
onions, boiled, 1.
fried, 235.
stuffed. 366.
roasted, 187.
oysier plant, 145,

Vegetables,
oyster eroquettes, 426.
parsnips, boiled, 1.
browned, 163,
mashed, 423,
fritters, 125.
potatoes—index .
radish greens, 95
rutabagas, 181,
spinach, 124.
salsily, 145,
slaw, hot, 188,
swoet potatoes—index 5.
squash, summer, 201,
winter, 429.
tomatoes, 119.
stewed, 210 =
with corn, 258
atuffed, baked. 480.
turnips, boiled, 1.
mashed, 151,
vams, baked, 499
Vienna rolls, 215.
Vinegzar, home-made, 117.
Yol-au-vents, or paity cases,
256,
of terrapin, 433,
chiclen, 255.

Wafer gingerbread, 354,

Wallles, rice, 555.
baking powder, 540.
yveast-raised, 539,

| Washington pie, 197.

| Water cress salad, 451.

| Water sponge cake, 372,

| Wedding cake, 396 and 444,

Waelsh rarehit, 64.

Wheat muffins, 226.
porridge, 6.

White cake, line, 469.
eoffee, for party, 592,
jelly roll, 252.
lady fingers, 512.
mountain cake, 586,
aponge cake, 443.

Whitefish, baked, 159.

Whipped eream, 313.
Irozen in glasses. 581,
strawberry for charlottes,

¥l .

Wine custard, 213.

jellies, 393.
meringues with, 391,

Winter salad, 416.

squash, 420,

¥east batter cakes, 508.
doughmts, 16.
graham muffins, 13
waffles, 5349.

Yeast, dry hop, 108.
potato, 107.

Yams, baked, 499,

Yellow icing, 265.

Yorkshire pudding, 116







