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OF EXTRA RECIPES—HORS DNEUVRES AND SAVOURIES 47

oil and salt; place a little ball of caviar in the centre of the cucumber,
and dish up on small fancy plates if for hors d’'ceuvre, allowing one to

each person, or, if required to be served for a savoury, dish them en
COUronNe ON a paper.

Fillets of Herring & la Reginta
Filets de Hareng d lg Reqinta

Take some Kriiger's marinaded fillets of herrings, trim them and
roll up inside each a little lobster ragoit, about the size of half a
walnut ; then dip the fillets into frying batter (vol. i.), and fry until a
nice golden colour ; take up, drain, and sprinkle each with lobster coral
or coralline pepper, and serve on a dish-paper on a bed of hard-boiled
yolk of egg that has been passed through a wire sieve and warmed
between two plates and sprinkled with a little chopped fresh green
parsley. Serve for a savoury or breakfast dish.

Loester Raco0r For FiLLETS oF HERRING A LA REGINTA.—Take
two ounces of fresh butter and work it in a basin till like eream, add
to it half a cooked hen lobster cut into tiny dice shapes, and two cut-up
hard-boiled yolks of eggs; season with a little coralline pepper and a
saltspoonful of anchovy essence, then use

Fillets of Herring & la Rowen
Filets de Hareng d la Rowen
Take some croiitons of fried bread in lengths about three inches, and
an inch and a quarter wide ; on each place one of the prepared fillets of
herring and garnish by means of a forcing bag and small rose pipe with

! *‘1*:. grii= T ﬂ-’j’-‘. .Tq.—fgr.t}'j..rp._ .
A g I R S e By
el 4

Anchovy butter (vol. i. page 38) and little strips of French gherkin and
hard-boiled white of egg. Dish up on a paper and garnish with hard-
boiled yolk of egg, that has been rubbed through a wire sieve, and small
red French chillies, and serve one to each person for savoury or hors
d'ceuvre,



































































































80 MES. A. B. MARSHALL'S LARGER COOKERY BOOK

Fillets of Cod & la Victoria
Iilets de Cabillawd @ la Vietoria

Take one or two slices of cod about an inch and a half thick.
truss up with string and tie in round form, allowing a piece of the
liver to each fillet ; place them in a clean buttered baking tin, pour
over them two tablespoonfuls of strained lemon juice, sprinkle over
with a little coralline pepper and salt, cover with a well-buttered paper
and stand the tin in another containing boiling water, and cook the
fillets in a moderate oven for fifteen to twenty minutes. Arrange a
purée of potato on a hot dish by means of a forcing bag with a large
rose pipe, place the fillets on this, garnish the sides of the fillets with
the same purée and serve with sauce prepared as below while quite hot
for dinner or luncheon.

SaUce ForR Cop A La VicToria.—Stir the liquor in which the fillets
were cooked on to two ouneces of butter and the same of fine flour that
have been fried together without browning, add a quarter of an ounce
of pounded live spawn, three-quarters of a pint of light fish stock or
water, a teaspoonful of Luxette, and a pinch of salt and coralline pepper ;
stir all together till it boils, tammy, rewarm, and serve.

Dressed Crab

Crabe Dyessé

Put a fresh crab into a stewpan and boil it in slightly salted water
for thirty to forty minutes according to the size of the fish; when
cooked take it up and set it aside till cold, then remove the large
and small claws, crack the large claw-shells and remove all the bone

away, and with a fork carefully remove all the inside, making it
quite crumby, and, separating all the pieces carefully, put aside about
two tablespoonfuls of this to use later on; join all the little claws
together and reserve them for twisting round the crab when it is dished
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similarly, and arrange one in each of the spaces of the border mould,
and set this with a little finely chopped aspic jelly by means of a forcing
bag with a small plain pipe; fill up the centre of the border with a
nice lettuce salad, and on this arrange some cooked lobster prepared as
below, and also one of the little eggs; garnish round the dish with a
thick Mayonnaise sauce (vol. i.) made by mixing with half a pint of
mayonnaise a guarter of a pint of liquid aspic, and stirring on ice till
beginning to set, then use by means of a forcing bag and large rose
pipe, and sprinkle here and there with a little lobster coral and chopped
parsley, and garnish with some cooked prawns and little sprigs of
tarragon and chervil, as in engraving ; serve for a dressed fish, or for
a second-course dish, or for a hall supper, &c.

Purie For LobsTER A LA TURQUE.—Pound all together till smooth
half a pound of cooked lobster, six washed and boned anchovies, two
hard-boiled yolks of eggs, a dessertspoonful of anchovy essence, a dust
of coralline pepper, a few drops of liquid carmine, two tablespoonfuls of
thick cream, and one tablespoonful of salad oil; when pounded mix in
three-quarters of a pint of aspic jelly, rub through a tammy cloth or
fine hair sieve and use when cooling.

GarxisHING For LopsTER A4 LA TurQUE.—Take the body from a
cooked lobster, free it from bone, and cut it into slices about a quarter
of an inch thick, place the pieces on a dish or tin and mask them over
with a little liquid aspic jelly, sprinkle with a little lobster coral and
finely chopped parsley and leave them till set, then trim the edges and
use.

Soufflé of Lobster & la Diable
Homard en Soufflé & lo Diable

Chop finely a large freshly cooked lobster and the creamy part of
the head ; put the raw yolks of six eggs in a basin and stir them well
for ten minutes with a saltspoonful of French mustard, a pinch of English
mustard, a dust of coralline pepper, a pinch of salt, a saltspoonful of white
tarragon vinegar, a pinch of chopped tarragon, a teaspoonful of essence
of anchovy, and a few drops of carmine ; then add the cut lobster and
two tablespoonfuls of stiffly whipped cream ; whip the whites of eight
eggs till quite stiff, with a pinch of salt, and add to the other ingredi-
ents. Butter a pie dish or soufilé dish, put a band of well-buttered
paper round it, standing about three inches higher than the edge of the
dish, and pour in the mixture and put into the oven to cook for twelve
to fifteen minutes; take up, remove the paper, and sprinkle a little
lobster coral or coralline pepper on the top; serve hot on a napkin and
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finely sliced raw cucumber that is seasoned with a little pepper and salt,
oil and vinegar, and inside this place little borders of bhard-boiled yolk
and white of egg rubbed separately through a wire zieve,

Poached Oyster Soufllé
Soufflé ' Huitres Poché

Put into a stewpan two ounces of good butter, two ounces of fine
flour, a saltspoonful of salt, a pinch of Marshall's Coralline Pepper,
and three raw yolks of eggs, and mix with a gill of strained oyster
liquor, a dessertspoonful of strained lemon juice, and a large wineglass
of white wine; stir these over the fire till they come to the boil, then
add two dozen large sance oysters that have been freed from the beards,
and cut up into small square pieces, and add another wineglass of white
wine and lastly the whites of five eggs, that have been whipped very
stiff, with a pinch of salt. Butter a soufflé dish well, and place a band
of well-buttered paper round the outside, so that it stands abount three
inches above the dish; pour the souflé mixture into it, and place the
tin in a stewpan containing boiling water to about three-fourths the
depth of the mould, watch the water reboil, then draw the pan to the
side of the stove and steam for forty minutes. When the soufflé is
cooked, take up and place it on a hot dish on a paper or napkin,
remove the paper band, and surround the case with a clean folded
napkin ; sprinkle over the top a little lobster coral or coralline pepper
and chopped parsley, and serve at once. This can be used for an
entrée or in the fish course, and the mixture can, if liked, be cooked in
small cases, when one case should be served to each person ; these will
take eighteen minutes only to cook, and can be served for an entrée or
in the fish course, or as a second-course dish.

Perch a4 la Belenne
Perche i ln Belenne

Well cleanse, wash and scale some fresh perch, cut off the fins, dry
well in a clean cloth, lay on a dish and season with salad oil, coralline
pepper, salt, finely chopped eschalot and French gherkin, place on
each fish in a slanting position three boned Christiania anchovies, wrap
each up in a well-oiled double heart-shaped sheet of foolscap paper,
fold in the ends of the paper to prevent the gravy escaping; pour into
each a tablespoonful of sherry and the same of Espagnol sance (vol. i.),
and close up. Place the fish on a well-oiled baking tin, and cook in a
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trussing needle and fine string, and wash it well in cold water, then dry
in a cloth and place it in a piece of well-buttered muslin or ealico ; tie
it up with a piece of broad tape and putit in a fish kettle with sufficient
boiling water to cover it ; season with salt and French vinegar, and add
some cleansed vegetables, such as carrots, onions, leeks, celery, and
herbs (thyme, parsley, and bayleaf), about eighteen peppercorns, a blade
of mace and six or eight cloves. Watch the water reboil and for each
pound of salmon hoil steadily for ten minutes, then take the pan off the
stove and set it aside until the fish is cold ; take up, drain, and remove
the cloth, trussing strings &c., and place the fish on a dish; mask it
with a thick coating of Mayonnaise aspic (vol. i.) so that it is com-
pletely covered, and when this is set mask it over with liquid Aspic
jelly (vol. i.). Arrange a bed of chopped aspic on the dish on which

the fish iz to be served, and place the salmon upon it; colour some
aspic jelly with sufficient liquid carmine to make it a pale salmon
colour, and another portion with a little of Marshall's Sap Green to
make it an olive colour; put these aside separately to set, and when
firm ent them into slices, not quite a quarter of an inch thick ; stamp
out some of these with a leaf cutter (leaving the remainder to serve, as
instructed below), and then ornament the salmon straight down the
back with the aspic leaves; place two glass eyes in the fish, and
arrange the remaining coloured blocks of aspic jelly all round the sides,
in any pretty design ; put some finely chopped aspic jelly in a bag with
a plain pipe, and finish garnishing with this, as in engraving. Serve as
a top or hottom dish for a ball supper, with Suédoise sance (see recipe).
A large piece of salmon or a trout can be prepared in a similar manner,

Salmon Cutlets 4 la Bergen
Citelettes de Saumon d la Bergen

Take half a pound of ecooked salmon (that left from a previous meal
will do), rub it throngh a wire sieve, and then mix it in a basin with a
tablespoonful of thick Tartare sauce (vol. 1.) and two tablespoonfuls of
liquid aspic jelly ; then add a quarter of a pint of stiffly whipped cream
and a dessertspoonful of lemon juice. Have some new French bread
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centres of the moulds any nice pieces of cooked fish, such as salmon,
lobster, or any white fish, and a few picked leaves of tarragon and
chervil, and fill up the moulds with consommé that is made to set
with a little gelatine, and use when cooling; when the mixture is set
dip the moulds into hot water, turn out the fish and dish them up on a
bed of chopped pale green coloured Aspic (vol. i.), made by adding a

few drops of Marshall’s Sap Green to some ordinary aspic, and garnish
with thick Mayonnaise sauce by means of a bag and a large rose pipe,
and with bunches of French capers, raw cucumber, and coocked beet-
root, cut out in rounds with a pea cutter, and separately mixed with
a little salad oil, Marshall's white tarragon vinegar, and a little chopped
tarragon ; arrange these here and there in little groups, and serve for a
cold collation or for a ball supper.

Little Fish a4 la Waddington
FPetits Poizsons d lo Waddington

Butter some little crayfish moulds very lightly, and fill them by
means of a foreing bag and plain pipe with fish farce prepared as below,
. knock the moulds on the table so that the mixture is well pressed to
the shapes, and place them in a sauté pan on a piece of paper; cover

them with boeiling fish stock (made from the bones of fish) or water,
and bring to the boil ; then put the cover on the pan, draw it to the side
of the stove and let the little fish poach for about fifteen minutes,
taking cave that they do not continue hoiling; when cooked take vp,
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the pan to the edge of the stove, place on the cover, and let the little
creams steam for about fifteen minutes. When poached, turn out of the
moulds and dish on a potato horder (vol. 1.), and with a forcing bag and

rose pipe garnish the top of each eream, as in engraving, with a purée of
potato ; pour White Mushroom sauce (see recipe) round the base of the
dish, and serve for an entrée.

BEEF FArRCE FOR LITTLE CREAMS OF BEEF.—Pound ten ounces of
lean beef till quite smooth ; then pound four ounces of Panard (vol. i.),
and mix both together ; add two tablespoonfuls of thick reduced Espagnol
sauce (vol. 1), a few drops of carmine, a dust of Marshall’s Coralline Pepper,
a pinch of salt, one ounce of good butter, and two and a half eggs ; work
into a smooth paste, rub through a wire sieve, then mix in two table-
spoonfuls of cream, and use by means of a forcing bag and plain pipe.

Tournedos & la Béarnaise
Tournedos i lo Béarnaise

Take a nice piece of lean fillet of beef and cut it, through the reverse
way of the grain, into slices about a quarter of an inch thick, and fiom
this cut neat fillets about two and a half inches long, forming then into
kite shapes ; place these in a well-buttered sauté pan, seasor with a little
finely-chopped eschalot, coralline pepper, and salt, and fry over a quick
fire for four to five miautes, during which time turn the fillets once ; then

“take up on a plate and wipe out the pan in which they were fried, and

put into it one ounce of good glaze and a wineglassful of cooking sherry,
stir till boiling ; then add the pieces of meat to it, sprinkle them with
sliced truffle and cooked button mushrooms, then dish up on a potato
or spinach border (vol. i.) that is arranged on the dish by means of a
forcing bag and large rose pipe, and serve round it a good Béarnaise
sauce (vol. i.). Use for an entrée for dinner or luncheon while quite
hot.
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Noisettes of Mutton a la Parisienne

Nosettes de Mouton d la Parisieane

Remove the lean part from the best end of a neck of mutton, and
cut it into neat slices abcut half an inch thick, bat these out with a cold
wet chopping-knife, trim them into neat fillets, season them with coralline
pepper, salt, fresh mushrooms, parsley, and eschalot, that have all been

chopped up fine; place them on a well-buttered sauté pan and sauté
them over a quick fire on both sides for three or four minutes ; then take
up and dish the fillets on a eroiiton of fried bread on which is arranged
gome cooked sliced tomato ; pour a good-flavoured Supréme sauce (vol. i.)
round the dish, sprinkle here and there on the sauce a little warm glaze,
and serve, whilst quite hot, for an entrée for dinner or luncheon.

Fritot of Sheep’s Feet a la Belge
Fritot de Pieds de Mouton d lan Belge

Take some sheep’s feet and cleanse them thoroughly, put them into
a stewpan with cold water and a little salt, bring to the boil, then strain,
rinse the feet in cold water and put them into another stewpan; cover
with fresh cold water, add a few cleansed vegetables, such as onion,
turnip, celery, leek, carrot, and herbs (thyme, parsley, and bayleaf), a
little salt, and six or eight peppercorns; bring to the boil, skim, and
then simmer gently on the side of the stove for two and a half to three
hours, Take up the feet and let them slightly cool ; remove all the bones,
and season the inside of the feet with chopped parsley, thyme, bayleaf,
eschalot, and mignonette pepper, and mask this with a layer of rabbit or
veal farce, prepared as below; then roll up the feet into their natural
shape, tie them up with a piece of tape, rub them over with a little
butter, and place them in a sauté pan with about a quarter of a pint of
boiling stock ; put a cover over and stand them in a moderate oven to
cook slowly for about fifteen to twenty minutes, then remove from the
oven and put aside till cold. When firm remove the tape, and cut the
feet crosswise into escalopes about a quarter of an inch thick ; sprinkle
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about two minutes, then place them in the oven for four or five minutes ;
remove them, and put them to press, and when the cutlets are cold
trim them neatly and mask them over lightly with veal or beef farce
(vol. 1.); smooth the farce over with a hot wet knife, so that each
leg takes a nice cutlet shape; dip them in well beaten-up whole egg
and then in freshly-made breadernmbs; bat the ernmbs with a knife till
they are all smooth; place the cutlets in a sauté pan with about two
ounces of clarified butter, and fry till a nice golden colour. Dish up on a

border of farce or potato, and serve with a pureé of mushrooms in the
centre, and Espagnol sauce, in which the bones of the bird have been
used for flavour, round the base. A cutlet frill, if liked, may be placed
on each foot, and the cutlets can be fried in lard or oil if more
convenient. Serve for an entrée for dinner or luncheon while quite hot ;
other birds can be used in the same way.

Turban of Pigeon & la Bonanza
Turban de Pigeon d la Bonanza

Prepare a farce as below, and reserve about a tablespoonful to use
as described later. Put the remainder into a forcing bag with a large
plain pipe, and with it fill a well-buttered turban mould, and knock this
on the table, so that the mixture sinks well down into the mould; place

a fold of paper on the bottom of a stewpan, stand the turban on it,
and pour boiling water into the stewpan to cover three-fourths the
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bain-marie, and then fill up the croustade ; garnish the edge of this with
a purée of game or poultry livers (see liver farce for ‘ Turban & la
Bonanza’} and little fancy rings of paste, and then arrange some savoury

custard (see recipe) on the top in the form of an inner ring, and serve

hot with a little of the sauce round the hase of the dish, and a little of
the liver purée with a few of the paste rings at each end.

Little Croustades of Game & la Bristol
Petites Croustades de Gilier ¢ la Bristol

Line some little flated dariol moulds very thinly with short paste
(vol. i.) about one-eighth of an inch thick, pressing this well into the
shape of the moulds; trim off the edges neatly, and then line the
insides with buttered paper; £ll up the papers with raw rice, and bake
in a moderate oven for about forty minutes; when cooked remove the
rice and the papers from the paste cases, and put the latter back into

the oven; leave them to dry, and when ready to nse very lightly brush
over the outsides with raw white of egg that has been mixed up with a
fork, using as little as possible; then sprinkle over the cases finely-
chopped parsley, and fill up the insides with a ragoit of game, and
arrange on the top of the ragoiit, by means of a forcing bag and rose
pipe, a little liver farce (see recipe ‘ Turban a la Bonanza®), then place
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the centre ; garnish the foie gras with Financiére that has been warmed
in the bain-marie and with hatelet skewers; pour good Espagnol sauce

(vol. 1.) round the dish, then place some cooked button mushrooms at
each end of the dish and serve hot for an entrée for dinner party.

Little Creams of Oysters a la Siéges
Fetits Pains d Huilres d la Siéges

Put two and a half dozen sauce oysters with their liquor into a stew-
pan to get hot, but do not let them boil, then strain them, remove the
beards, and pound the oysters till smooth with two ounces of raw
whiting, six ounces of panard, two tablespoonfuls of thick Bechamel
gauce (vol. i.), a dust of coralline pepper; a little salt, then mix into
a smooth paste with the strained juice of half a lemon, half a gill of
thick cream and four large raw whites of eggs, then rub it through
a fine wire sieve. Butter some little bomb moulds with cold butter,
slightly sprinkle the top of each with a little raw chopped parsley,
and by means of a forcing bag and pipe fill up the moulds with
tlie mixtare, knocking them on the table, that the mixture may take
the shape of the moulds well; place the moulds in a stewpan on a
fold of paper, pour in boiling water to half the depth of the moulds,
watch the water reboil, place the cover on the pan and let the contents
steam for twenty minutes, then take up, turn out the littie creams on
to a hot dish, and serve with sance prapared as below all over them.

SAUcE FoR LITTLE CrEams oF OvsreErs A LA SifGes.—Pat into a
stewpan one gill of white wine, a tablespoonful of lemon-juice, one large
sliced onion, a bunch of herbs, six or eight peppercorns, the liquor and
beards from the oysters, one pint of fish stock or water, the bones from
the whiting, th= juice of one lemon and a little salt, and bring it to the
boil ; then simmer gently fur half an hour, keeping well skimmed ; then
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all over with little picked leaves of chervil (shredsof lettuce and tarragon
may also be used); set this garnish with a little more aspic, place a
plainly boiled plover's egg in the top of each mould, fix the two parts
of the mould together, and carefully fill up with aspic jelly; put them
aside on ice till set, then turn out. Prepare a piccolo border mould in
the same manner by lining it with aspic jelly, and garnish it with stars

and chervil, &c., similar to the little moulds, and fill it up with aspic;
when it is set turn out and place one of the prepared eggs in each hollow
of the piceolo border and one in the centre, and garnish the centre round
the eggs and dish with chopped aspic, by means of a forcing bag and pipe,
and blocks of foie gras at the corners of the piccolo shape as in engraving.
Little green tarragon ard chervil leaves may be placed here and there on
the garnish. -

Timbal & la Windsor
Timbale d¢ ln Windzor

Take a bomb mould, line it thinly with aspic jelly, and then arrange
all over it sticks of cooked asparagus, that have been ornamented with
strips of French chilli and little sprigs of chervil set on the asparagus
with a little liguid aspic jelly ; set the asparagus, with a little more aspic

to keep it in place ; then fill up the inside of the mould with a purée of
white meat as below, and put it away to get set; then dip the mould
into hot water, and turn it out on an entrée dish; garnish round with
little blocks of aspic jelly and cooked artichoke bottoms that are sliced,
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with a wet palette-knife, then place a cooked ox tongue (that has been
skinned and trimmed) on the farce, and close up the poularde into its
natural form ; sew it up with a needle and cotton, then truss it as for
braising. Rub it well over with lemon juice, put it into a well-buttered
cloth, and place it into a stewpan with boiling light stock or boiling
water, to which has been added a good plateful of cleansed vegetables,
such as carrots, onions, leeks, celery, turnips, and herbs (basil, thyme,
marjoram, bayleaf, and parsley), a teaspoonful of peppercorns, a blade
or two of mace, and four or five cloves; watch the stock reboil, then
draw the pan to the side of the stove, put the cover on, and let the
contents simmer gently for about one and a half hours, then put it aside
and let it remain till cold. Remove the cloth and strings from the
poularde and mask over with white Chaudfroid sance (vol.i.), then mask
it over with liquid aspic jelly, using these mixtures when just thicken-
ing; dish up the poularde, garnish round with little cut blocks of aspic
and any nicely-cooked vegetables, such as macedoine, which has been
mixed with a little salad oil and tarragon vinegar, and serve for a hall
supper or cold collation. The stock in which the poularde was cooked
may be used for a thick white soup, or it may be clarified for clear sonp
if liked.

Duck & la Provencale
Caneton d la Provengale

Take a picked, singed and boned duck, turn it inside out, and season
it with salt, Marshall's Coralline Pepper, lemon juice, finely-chopped
eschalot, chopped Spanish olive, chopped parsley, thyme, bayleaf, and
lean cooked tongue or ham. Prepare a farce as below, and fill up the
ingide of the duck; then roll it up in the form of a galantine, tie on it

a piece of fat raw bacon, slitted here and there, and tie it up in a strong
cloth so as to keep the shape as nice as possible. Put in a stewpan two
or three sliced onions, a few slices of carrot, turnip, celery, fresh mush-
room, a good bunch of herbs, one pint of cooking white wine, the juice
of two lemons, a teaspoonful of black and white peppercorns, six or
eight cloves, two blades of mace, a few bacon bones, and enough good
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it six or eight large truffles, the contents of a tin of button mushrooms,
two finely-chopped eschalots, one pound of chestnut erumbs, four whole

raw eggs, and a pinch of Marshall's Coralline Pepper ; mix well all to-
gether and put it inside the turkey ; sew up the bird, place it in a stew-
pan with one ounce of glaze, a pint of cooking champagne, and a large
bunch of herbs ; place the cover on the pan, and let the contents simmer
very gently on the side of the stove for one and a half to two hours,
keeping the bird well basted while cooking (so that the skin does not
break), and adding the liquor from the tin of mushrooms. When cooked

put the bird aside till cold, then mask it over with Brown Chaundfroid
(vol. i.), garnish the breast as in engraving, with little diamond-cut
shapes of truffle, French red chillies, and hard-hoiled white of egg,
setting the garnish with a little liquid aspic jelly. Dish up the turkey,
and garnish round it with Corried Mushrooms (see recipe) and little
tongues prepared as below. Arrange here and there on the dish some
finely-chopped aspic jelly, and serve for a ball supper or for any cold
collation. The bones and trimmings from the turkey can be used up
in the braising and afterwards put into the stock-pot.

Toxcues ror Turkey A LA Spezzia.—Take some little tongue-
moulds, line them thinly with aspic jelly, then with Aspic cream (vol. i.),
and let this set; then fill them with a cocked macedoine of vegetables,
setting this with a little liquid aspic, then when the whole is set, dip the
moulds into hot water, turn them out on a cloth, and use as directed.

Braised Turkey with Chestnut Purée—Mousseline
Oyster Sauce

Dindonneau Braisé au Purée de Marrons—Sauce & Huifres Mousseline
Pick, singe, and cleanse a nice turkey, and stuff it with herb farce,

truss it for braising, and lard the breast of the bird in two or three rows
each side with lardons of fat bacon. Put in a large stewpan two
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ounces of fine flour that has been sifted and warmed, mixing this in
gently with a wooden spoon, and adding a quarter of an ounce of
Marshall's Baking Powder. Prepare a cake tin for baking by rubbing it
over with warm butter and lining it with buttered kitchen paper, then
dusting it over with fine flour and castor sugar mixed in equal quantities;
put the prepared mixture in the tin and bake it in a moderate oven for
one and a quarter hours, then take up, turn out the cake on to a pastry
rack, and let it remain until cold; then eut it in rounds about half an inch
thick ; spread the slices alternately, one with Vienna chocolate icing
(see recipe, ¢ Timbal & la Florence °), one with the Vienna vanilla icing,
and =0 on until all are masked; then arrange the cake again in its
original form, trim the outside neatly, and mask it over entirely with
Maraschino glace (vol. i.); let this remain till set, and then with forcing
bags and rose pipes ornament the cake as in engraving with the sams
Vienna icings, and dish up on a fancy dish-paper. Serve for a sweet
for dinner or luncheon, or for a ball supper. -

Cake & la Princesse Maud
(Fdtean d la Princesse Maud

Put six ounces of castor sugar into a stewpan with four whole eggs
and a teaspoonful of vanilla essence, add a little carmine to make it a
pretty pink colour, and whip over boiling water till the mixture is warm,
then remove the pan from the water, continue the whipping until cold
and stiff, and mix into it four ounces of fine flour that has been sifted
and warmed. Prepare a tin for baking the mixture by brushing it over

with warm butter, then paper it and butter this paper also; dust it over
with flour and sugar that have been mixed together in equal quantities,
pour in the prepared mixture, and bake it in a moderate oven for one
and & quarter hours, then turn out the cake and scoop out the inside so
as to form a case ; line this case with Almond icing (vol. i.), and fill up the
centre with Chocolate meringue mixture (see recipe) ; place the cake on a
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trim the edges, and when eool turn out of the moulds, and mask them
lightly over the outsides with Royal icing (vol. i.), which is coloured
with a little of Marshall’s Carmine or Cherry Red ; sprinkle this over
with red coloured sugar, and ornament the edges of the bouquetiers with

white Royal ieing (vol. i.), by means of a forcing bag and small plain
pipe ; then press the edges in chopped pistachio nuts, and, when ready
to serve, fill up the centres with whipped cream, and garnish the top
wi.h crystallised rose leaves and violets. Serve on a dish-paper or
napkin for a dinner or luncheon sweet, or for any cold collation.

Little Beatrice Cakes
Petits Gifeaur d la Béatrice
Line some little boat-shaped moulds very thinly with short paste as

below, trim off the edges, and place inside each case three dried cherries ;
cover these entirely with a layer of almond mixture as below, and place

]

the cases on a baking-tin, and cook 1n a moderate oven for about fifteen
minutes ; then remove them from the tins; allow them to cool, and
mask each over with Maraschino glace (vol. i.) ; let this get cold, then,
by means of a forcing bag and little plain pipe, ornament the tops with-




















































































514 MRS. A. B. MARSHALL'S LARGER COOKERY BOOK

with a Bavaroise mixture as below, and when it is set turn it out on a
dish on a fancy dish-paper, and serve. i

Bavaroise Mixture For PrppixG A La REINE—Puat rather better
than half a pint of milk to boil with a stick of split vanilla pod, then
stand it in the bain-marie and let it infuse with the pod for about
fifteen minutes ; then dissolve half an ounce of Marshall's Leaf Gelatine
in it and mix it on to four raw yolks of eggs in a basin, and tammy it;
when cool add a small wineglass of Silver Rays Rum, the same of Noyeau
liqueur or syrup, and two ounces of dried cut fruits, such as cherries,
greengages, apricots, &c., and add to it half a pint of whipped cream;
pour it into the mould.

Timbal & la Versailles
Timbale 4 la Versailles

Take a plain Charlotte monld, set in a basin of ice, if any is at hand,
and line it thinly with Lemon Jelly (No. 2), then arrange alternately
all over the mould little rings of differently coloured custard as below
that have been cut out with a cutter, as in the engraving ; commence at
the bottom of the mould and set each ring of custard with a little more
jelly. When these are set, fill up the centre with macaroons or ratafia

o
biscuits that are lightly sprinkled with brandy or any nice liqueur ; then
take the remains of the custards that are left from the garnishing, melt
them separately, and to each portion add a large tablespoonful of stiffly-
whipped cream, and pour themalternately into the monld, allowing each to
get lightly set before pouring in the other ; when the mould is full, putitin
a cool place to set, and turn it out on to a dish on a dish-paper. This
quantity is enough for eight to ten persons.

CnHocoLATE CusTARD FOR TiMBAL A LA VERSATLLES.—One and a hall
ounces of sugar, two and a half gills of milk, cooked with two ounces of cat-
up vanilla choeolate till smooth ; dissolve in it half an onnce of Marshall's
Leaf Gelatine, and mix it on to two raw yolks of eggs in a basin, stir
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a plain round catter somewhat larger than the one used for the bacon,
and place the bacon with the oyster between two pieces of the paste,
wetting the edges with whole beaten-up egg, and pressing them both -
well together to prevent the sauce running out; put the rissoles into
enough very clean hot fat to cover them, let them fry for eight to
ten minutes till a pretty golden colour, take them up and dust over with
grated Parmesan cheese, and then brown the cheese with the salamander
and dish on a paper, and garnish with lemon eut in quarters, and serve
for an entrée for dinner or luncheon.

Little Croustades & la Créeme Montglas
Petites Croustades @ la Créme Montglas

Prepare some little pastry cases formed of puff paste as in wvol. i
page 363, and bake them till a nice golden colour and quite erisp, then
remove the insides and set away till cold, and by means of a foreing
bag and large plain pipe fill up with a ragoat mixture as below; place

on each the little top strip of paste that was removed from the centre,
and then dish them on a paper on a flat or entrée dish and use, serving
one to each person for ball supper, &e.

RacotT For CrousTaDES A LA CrEME MonTGLAS.—Take the breast
or sume other pieces of cold cooked chicken, and some pieces of cooked
sweetbread or calf’s brains, about two tablespoonfuls, two or three
truffles and button mushrooms, all cut up in dice shapes, and then
mixed with half a pint of stifly-whipped eream that has been seasoned
with salt and a dust of Coralline pepper, and then use.

Little Lobster Patties & la Créme

Petites Bouchées de Homard d la Créme
Take some little pastry cases (vol. i. page 155) and fill them when
cold with the ragoit of lobster, as below, using a forcing bag and large
plain pipe for the purpose ; dish up on a dish-paper, garnish with raw
green parsley just before serving, place on the top of each a litcle
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Royal icing (vol. 1.), pus it into a foreing bag with a rose pipe, and with
it ornament the edge of the fleur as shown in the engraving, also

e bl e |

ornament: between the apricots. Dish up the fleur and serve. Any other
fruit can be used in the same way.

Fleur of Apples a la Créme
Fileur de Pommes d la Créme

Take a plain round flenr ring, lightly butter it, and place it on a
baking-tin on a buttered paper; then line it about a gunarter of an inch
thick with paste for tarts (vol. i. page 89), pressing it well to the side of
the ring; trim the paste evenly, prick the bottom well with a fork to
prevent it blistering, line the paste with a buttered paper, and fill up
with raw rice or any dry grain; bake it in a moderate oven from thirty
to forty minutes. Then remove the paper and rice, dust over the inside
of the fleur with a little castor sugar, and put it again into the oven for

about fifteen minutes to dry. When cooked take up the fleur, remove
the ring, and set the paste on one side. When cold fill it up with the
apple purée (as below), cover this over with the uncoloured whipped
cream (as below), smooth it over with a cold wet palette-knife, and with
the rose-coloured cream ornament the top of the fleur in any pretty
design, using a forcing bag and small rose pipe for the purpose. Form
a little border round the edge of the fleur with some blanched and
shredded pistachio nuts, and dish up on a dish-paper as in the illustra-
tion. Serve for a sweet for dinner, luncheon, or for any cold collation.
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TIME AND MONEY SAVED BY USING

l,l‘?!’i - = )
(A
HUGON'S [J 120

| wiv

<] rerNeD BeeF sueT (/41

BOPERSEDFE RAW BUET, LARD and
EUTTER.

For MINCEM EAT, T UDDINGE,
CAKES, PIE CRUST aml FRYIN

HUGON'S “ATORA”
ReFiNed BEEF SUET

Indispensable in every Household all the
vear round.

Specially recommended Ffor Summer Use
and for Hot Climates.

It supersedes Raw Suet, Lard, and Cooking
Butter for Puddings, Cakes, Mince Meat, Pie
Crust, Frying and Cooking.

Prepared [rom best English Beef Suet only! Saves trouble of
Chopping! Always ready for use! No waste! One pound goes

as far as two pounds of Raw Suet!

Digestible and Wholesome. Absolutely Pure.

It is put up in one pound boxes and scld by most Grocers and
Dealers.

Sole Manufacturers—

HUCON & Co., Ltd., PENDLETON, MANCHESTER.

IT IS NOW ALSO SUPPLIED
READY SHREDDED.
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LIEBIG COMPANY'S

FITRAGT OF JIEAT.

mest wer ®  PLAVOURING

moreopnT (@SS iy
SOUPS. SAUCES,
GRAVIES, AND ENTREES.

‘*The soul of good cookery is the stock-pot, and the
best stock-pot is Liebig Company’s Extract of Meat.'—
Fraxcaterni, Chef de Cuisine lo the late Emperor of the Frenche

GENUINE ONLY IF SIGNED

7

IN BLUE ACROSS THE LABEL.

RECOMMENDED BY MRS. A. B. MARSHALL.
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There’s ONE Best

and only one, in everything. In Corn Flour it's
Brown & Polson’s * Patent.’

Forty years' experience, reputation, and skill enter
into the making of every packet sold.

There are few foods more wholesome, more
appetising, more easily digested than dishes made
from really good Corn Flour.

And Brown & Polson's ¢ Patent ' is the acknow-
ledged best.

Brown & Polson’s
‘Patent’ Corn Flour

AsK for Brown & Polson’s ‘Patent.’

A New Era in Home Baking

has dawned for those who are using

Brown & Polson’s

new Raising Powder called ‘PAISLEY FLOUR.
All hounsewives find that i1t makes Cakes, Pastries,
&c., deliciously light, tasty, and digestible, with an
ease and certainty of good results unknown before.
Those who bake regularly at home, and those who
do not, should buy a 7d. packet of

4 Pa'sl Fl | Trade

l ey Ol.ll‘ Mark

at once, and try, say, the recipe for © Muftins,”  Little

Dinner Lioaves,” or ‘Jam Sandwich.' Such home-

baked Scones and Cakes give a freshness and sweet-

ness of flavour not always associated with bought
articles.
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THE PERFECT WHEAT FOODS,

DAINTY, NOURISHING.

“FAROLA 8 immeasnrably guperior to arrowroot, cofn tlonr, sago, &o.
With milk it forms exquisite poddings, and in the
nursery it will prove a valuable varicty which chikliren
will take with avidity." —ZLérerpec! Medico-Chirurgioal
el

w4 fdeal form of giving farinaecons

food with milk'"—d Lowmdon Physiciar,

\_\'.'.‘.]3'.1:]-:” Gaold Mednls at the two important Tater-
L pational  Exhibitions held in 1886—Eljinbuigh and
J.|-,'.=-r|,u;m?| ture  yers  before iy impihalions e 0n the
mmerrkef,

F.ﬂ.RDL.& 5 o highly refined preparation of Wheat, which conserves

all the nutritive elements and Aoe Savonr patarslly belnging to Ll
pursst part of the grain, Al irritating and indigestible maticr hins beét
removed by carcful trevtment, mechanical means only being employsl,

FAROLA i satisfy a robust appotite, but it i3

specially suited for invalids and children.

ERO

Ie similar in constitotion and
purity to Farola, but iz in the form of large granules,
and is thercfore specially suited for making sach
dishes as Porridge, Steamed Podding, &c.

Samples will be sent free; 3lbs, and wpwards by Parcel Post
at 7d. per pound.

JAMES MARSHALL (Glasgow), Ltd.,
26, East Cumberland Street, GLASGOW.

L
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Highly recommenddd by many eminent members of the
MI;‘J ?ml'ﬂnnn.

i

Sir C, A, CAMERON, M.Tr,, President | Collers Surgeana, [reland. —*'T have
ol : mtﬁuﬂmmlﬁmt I 15|.k=| 8o well." ]

“ It in second to no Boluble Cocon we have ever examined,”
- =1

A, H. Hassave, ML 1
E G Cratrox Fon.g.
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THE GOLD MEDAL

EAGLE RANGE.

Made in all Bizes from 2 ft. to 10 ft. wide.
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SPECIAL:. ADVANTAGES.

1s7.—This Range 1s independent of brick-setting. The flues are iron, very thick,
and imperishable. Errors in setting, and consequent failure or erratie
results, do not oceur.

28p.—The fire has an adjustable bottom grating, which, when raised in its highest
position, will heat the ovens. hot-plate, and boiler perfectly ; but, if a joint
has to be roasted in front, the grating ean be instantly lowered, and raised
again when the roasting is done. This grating effects a great saving in
fuel, never gets out of order, and gives results of the highest efficiency.

3rD.-—The fire can be used open (as illustrated) or elosed. The latter is for
general cooking purposes, but, when cooking is not needed, the fire is opened.
The opening of the fire reduces the draught, checks combustion, so that
little attention is needed and little fuel used. It is cheerful for those in
the kitchen, and grilling can be done on top if desired.

47tH, —The pastry oven is fitted with a reversing damper, by which the heat can
be directed to the top or the bottom. or equally; with this damper, puff
pastry and other delicate things can be baked as efficiently as in a pastry-
cook’s oven. This is eonsidered a great advantage by chefs, cooks, &e.

5rH.—The ovens are perfectly ventilated, the inflowing air being warmed. There
iz no likelihood of the Range smoking, and its use ig easily understood.

THE EAGLE RANGE AND FOUNDRY COMPANY,
176 REGENT STREET, & 58 ST. PAUL'S CHURCHYARD, LONDON.
CATAT.OGUES FREE.
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ALL COOKS

know the value of Bovril as an aid in the

immediate preparation of many dishes, which

would, in the ordinary way, take a long time

to get ready, and cost much more.

BOVRIL
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SHIND FOR PROSEHUCTLES
TO 32 MORTIMER STREET, LONDON, W.

" I

gy ST

THE MOST SUCCESSFUL OF ITS KIND IN THE WORLD.

THE QUEEN says, * Go and see for yourself at this School what properly managed cookery
is like. Mrs. A. B. Marshall must be doing a grand work, for pupils seem literally to pass
throngh her hands by thousands.™

Teg WorLD says, “ On Entire Dinner Leszon Days the School of Cookery in Mortimer
Street assumes the appearance of a culinary parliament. For consecutive hours Mrs. A. B.
Marshall contrives to arrest the attention of cooks and mistresses while she initiates them into
the mysteries of dainty dishes."

THE DarLy CHRORICLE says, * Something like a revolution, or at all events a great change
for the better, is being unostentatiously but gradually accomplished among cooks and in
cooking, by the work carried on by Mrs, A, B. Marshall. Mrs. Marshall's genius in the art of
cooking is a matter of notoriety,”

Tae LApY's PICTORIAL says, “ No girl's eduecation should be considered complete while
ghe iz deficient in such an important item as cookery, and mothers cannot do better than to
send their danghters to Mrs. A, B, Marshall's 8chool of Cookery.”

THE CourRT CIRCULAR says, " For real practical training in cookery we should advise
ladies to try this school in preference to any other.”
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MARSHALL'S SCHOOL OF COOKERY

32 MORTIMER STREET, LONDON, W.

DEPARTMENTS,

OLASSES. Daily, except Saturdays, 10.30 a.M. till about 4 p.m.
AGENOY. For engagement of permanent Cooks. Address the Lady
Superintendent.

STAFF COOKS. Cooks sent to any part of the country for special Dinners,
Ball Suppers, Wedding Breakfasts, &e.

HIRE. For supplying all descriptions of Dinner Table and Eifchen
requisites.
STORES. Any of the following will be sent post free :—

No. 1. Catalogue of Culinary Dainties and selected articles, including Wines,
Spirits, and Liqueurs.

No. 2. Catalogue of Cutlljnary and Kitchen requisites, 48 Pages of Illus-
trations.

No. 3. Catalogue of Moulds, 68 Pages of Illustrations, including all the
newest designs, and full particulars of Marsghall’s Patent
Freezers, Iee Caves, Refrigerators, &e.

No. 4. List of Specialities and Manufactures.

Every Kitchen Requisite supplied at the cheapest priee compatible with
quality. Catalogues and Price Lists free.

ESTIMATES GIVEN FREE
FOR THE ENTIRE FURNISHING OF KITCHENS

IN ACCORDANCE WITH THE REQUIREMENTS OF

MODHERN COOCQE B EBd S

Thus avoiding the numerous superfluous articles often supplied by those who have
no practical knowledge of the use of the goods they sell. The prices of any of
the articles sold in this department will compare favourably with those of any of
the large * Btores.’

KITCIHEN RANGES.

Any of the best-known Ranges supplied at manufacturers’ prices. No charge
is made for eonsultations as to which kind is best adapted to meet the require-
ments of any household. Some Ranges being best suited for one purpose, some
for another, a great amount of annoyance and loss is avoided by taking com-
petent advice before selecting, as, naturally enongh, each manufacturer, if applied
to, will endeavour to persuade the purchaser that his is the best.

GAS COOKERS.

In regard to these, the same remarks may be made as for Kitchen Ranges.
Mrs. A. B. MarsHALL has practically tested and cooked with all the leading kinds,
and, moreover, has heard the experiences of thousands of practical cooks who
have been her pupils.

P S -
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ALL NAMES OF DISHES IN BOTH FRENCH AND ENGLISH.

The following is the only List of

PUBLICATIONS
MRS. AGNES B. MARSHALL

PUBLISHED UP TO THE PRESENT.

Purchasers should see that the books bear the initials .w
A. B. on the cover and title-page in front of the surname.
HAsk for Mrs. A. B, Marshall's books, not simply Mrs. Marshall's.

e~ =l =

THE COOKERY BOOK. Five Shillings; by post, 55 6d.
The great popularity of this work is shown by the fact that
THE FIFTY-FIFTH THOUSAND

is now on sale.

It has 576 pages with 125 Illustrations, and eontains Chapters on Sauces, Hors
d'(Eunvres, Soups, Fish, Entrées, Removes, Roasts, Second Course Dishes, Break-
fast and Luncheon Dishes, Dressed Vegetables, Sweets, Cakes, Puddings, Jellies,
Creams, and Bavouries, the Art of Dinner Giving, Menus, Glossary, &e. &e.

The LARGER COOKERY BOOK of EXTRA RECIPES,

Dedicated by Permission to Her Roval Highness Princess Christian.
Price One Guinea. Post free, Twenty-two Shillings.
This Work is a supplemental volume to the smaller one, as is implied in the

title.
THE NINTH THOUSAND
is now on sale.

IT CONTAINS 664 PAGES, Size 10: by 6! in., WITH OVER 1,200 RECIPES,
AND 284 ILLUSTRATIONS.

THE BOOK OF ICES. Price 2s. 6d. post free.
THE FOURTEENTH THOUSAND IS ON SALE.

Contains Chapters on Cream Ices, Water Ices, Souffiés, Ice Puddings, and various
Ioced Dishes, and is embellished with numerous eoloured designs for Ices.

FANCY ICES. 8eccond Thousand. Price 5s.; post free, 5s. 4d.

This is the most complete work on Iced Sweets of all kinds, whether for
Dinner, Dessert, Ball-supper, Garden-party, or other social funetions. The full
recipes so numerously illustrated will render it easy to make most beautiful dishes
in different designs in all kinds of Iced Puddings, Cream and Water Ices, Soufflés,
Monusses, &e., including all the latest and newest styles which have been brought
out during the last year or two.
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For the Programme of Mrs. A. B.
Marshall’s Lessons, as arranged for
three weeks in advance,

SEE

‘THE TABLE.’

ESTABLISHED 1886.

‘THE TABLE is published every Friday, price 1d., and may be had through
any stationer, railway bookstall, or direct from ‘Tae Tasne ™ Newspaper Company,
Litd., 82 Mortimer Street, London, W., by Subseription, on terms as hereunder.

‘THE TABLE’ contains new Recipes each week by Mrs. A. B. MARsSHALL,
and treats of Household and Table Decoration, the * Cuisine,” Menus, Cuarrent
Markets, Culinary Correspondence and Recipes, a Prize Competition, Graphology

Column, and articles appertaining to Domestic and Household Affairs, and Food.

* THE TABLE’ is greatly appreciated by all ladies interested in good Cookery
and other home matters, as shown by the long list of its subscribers, who are to
be found in every centre of the Kingdom, and in the Colonies and United States,

and it has a larger circulation than any other Paper devoted to similar objects.

‘THE TABLE" is also taken by the leading Caterers and Hotel Proprietors
in the Kingdom, by the Presidents of the Officers’ Mess in Regiments at home

and abroad, and by the largest Family Establishments throughout the country.

‘THE TABLE' is larger and contains more matter than any of the Con-

tinental Journals devoted to the * Cuizsine.

SUBSCRIPTIONS—PREPAID ONLY.

Post Free.
One Year . . . . 6s. 6d. | Six Months . . 3s. 4d.



CONSOMME  SILDEEN

(REGISTERED).

Can be procured of all Leading Grocers, in Half-Bottles
and Bottles (reputed Pints and Quarts.)

THIS IS THE LABEL (IN COLOURS).

30532 MORTIMER S” e
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BE SURE YOU GET IT.

CONSOMME SILDEEN, the Finest Soup in Bottle.

ORDER THROUGH YOUR GROCER OR STORES.
Small Bottles, 1s. 3d. Large Bottles, 2s. 3d.
A Sample Bottle by Posit, Is. 8d. or 2s. 10d.

From CONSOMME SILDEEN numerous first-class Dinner
Soups can quickly be made. For Recipes see Pamphlet, which

is sent post free on application, entitled ‘SOUPS MADE EASY/
by Mprs. A. B. Marshall.
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Ask for ‘ LUXETTE,' the Perfect Appetiser.

EMINENTLY EMINENTLY
NUTRITIOUS DICESTIVE.

REGISTERED

USEFUL ECONOMICAL.
What is it?

NEW ARTICLE as distinct in flavour and character from anything else, as one meat is
from another, or one fish from another, or one fruit from another.

How Prepared?

Y BLENDING over a dozen natural ingredients of which fish of various kinds forms

part, then it is triturated and passed through sieves in the manner of the best French

cooking, and COOKED in the separate terrines (open earthenware pots), set in hermetically sealed
tins for preserving any length of time.

Why so Dainty ?
ECAUSE it contains neither spices, nor herbs, nor condiments of any kind to hide or

destroy the trune natural Havours or to pall upon the palate of the most fastidiouns,
whether invalid or robust.

and Economical ?

ECAUSE it would be impossible to prepare on a small scale any such Purée at several
times the cost, and the price compares most favourably with that of any high-class
article in the market.

LUXETTE IS EXCELLENT IN PLACE OF CHEESE.

Per Terrine in Hermetically Sealed Tins, 1s. By post, 1s. 3d.
XX
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THE PUREST, BEST, AND F{EﬁuLLY THE CHEAPEST.

DD NOT BEE PUT QFF WITH ANY OTHER.
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CNE POUND

MARSHALL'S

FINEST

| LEAF GELATINE

Sald u-b_ml'm ﬂ'iﬁ LE1A

FOR DOMESTIC AHD GULIHLRY PURPOBEE.

37. PER POUNRD BOX, AXD IN BOXES, ls 7d. AND 10d.
™F SOLD ONLY IN WHITE CARDBOARD BOXES, BEARINGC MAME AND ADDRESS. —w

BEWARE OF UNWHOLESOME IMITATIONS.

It is of the utmost importance that Purchasers of Gelatine should buy only such as they
can depend upon for PURITY and QUALITY. The injurious substances sometimes put in are
not only prejudicial to health and digestion, but tend also to disappoint the cook in the results
she expected, whether in the matter of brilliancy of the jelly or the fiavour of some other dish.

MARSHALL'S FINEST LEAF GELATINE,

w Sold only in White Cardboard Boxes, with Name and Address : can in every ‘
respect be DEPERDED UPON.

MARSHALL'S FINEST LEAF GELATINE

BTANDS UNRIVALLED FOR

QUALITY, STRENGTH, PURITY,
DELICACY, AND CHEAPNESS.

It is made of choicest materials, yields a perfectly pure, tasteless, and
crystalline jelly.

It is easy to handle, dissolves immediately, requires no soaking, and is
more economical than any other.

2-1b. Samples sent to any address on receipt of 6s. Obtainable of any
rsspeffa!:.!e Gmcer

MARSHALL’S SUPERFINE FELT JELLY BAGS.

Without Seam, various sizes. No. 10, 3s.; No, 12, 3s. 8d.; No. 15, 4s. 4d. Post Free, 3d. each
extra. Every Bag is stamped with name and size.




Advertisements. 19

Each drum contains a coupon, so many of which (see back of coupon) will be
taken as payment for Mrs. A. B. Marshall's books, &c.

MARSHALL'’S (late Cowan’s)

HIGH-CLASS

BAKING POWDER
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e MARSHALL'S SCHOOL OF COOKERY, 2= =
E 2 & §O, MORTIMER STREET, LONDOM, W., w < 2
In Three Sizes, 1 1b, 10 oz, and 5 oz. wooden boxes. Large, 1s. 3d.;

Medium, 10d.; Small, 5d.

ANALYTICAL REPORT by CECIL H. CRIBB, B.Sc. (Lond.), F.IC.,

Public Analyst to the Strand District, Londem, W.C.
- LABORATORY, 136 SEAPTESERURY AVENUE, LoxDox, W,

Mrs. A. B. MARSHALL, Jan. 16, 1896.

DEAR MaDAM,—I have made a complete analysis of the sample of Cowan's Daking
Powder submitted to me, and find it to be composed of absolutely harmless ingredients, the
gas producing constituents being mixzed in as nearly as possible theoretical proportions.

One ounce of the powder yields over 120 cubic inches of gas, which is evolved slowly
and regularly. ]

It may in fact be considered an ideal one, having the maximum of strength consistent
with keeping qualities. Yours faithfully, (Signed)  CECIL H. {'ng BE.

XX
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MARSHALL’S

HARMLESS VEGETABLE GOLOURS

AS CFUTACEL A IR s

AB.MARSHALL
kel )

Every bottle of Colouring or Essence has the name worked in the
glass as above.

LIQUID COLOURS

8d. each per bottle.

CARMINE. To produce beautiful Red of any depth.
SAP GREEN. To produce beautiful Green shades.

SAFFRON. To produce beantiful Yellow and rich Creamy shades.

For colouring Jellies, Creams, Blanec-Manges, &e. &c., and especially where
BRILLIANCY and TRANSPARENCY are required.

PASTE COLOURS.

1s. each per bottle.

Apple Green, Cherry Red, Damson Blue, Apricot Yellow, Coffee Brown. For
Colouring Ices, Sauces, &c., and especially where TRANSPARENCY
is not required.

L TIREIL]

MARSHALL’S
CONCENTRATED ESSENGES.

In bottles, 8d. each.
These bottles are the same size as those usually sold retail at 1is.

Vanilla, Almond, Lemon, Ratafia, Pear, Pineapple, Banana, Citron.
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FRUIT SYRUPS.

PREPARED FROM RIPE FRUITS AND PURE CANE SUGAR.
1s. per Bottle.

Strawberry, Raspberry, Pineapple, Pear, Lemon, Banana, Orange, Red
Currant, and Cherry,

FOE MAKING

ICE CREAMS, WATER ICES, JELLIES, SUMMER DRINKS, ETC.

AND FOR SERVING WITH

BLANC-MANGE, CDRN FLDUR RICE ﬁND PUDDINGS.

LIQUEUR SYRUPS.

PREPARED AS THE FRUIT SYRUPS.
1s. per Bottle.

Maraschino, Curacoa, Noyean, and Kirsch, partaking of the flavour of these well-
known quueurs but free from alcohol, hence for culinary purposes so

much cheaper.

MIGNONETTE PEPPER.

In Bottles, 6d. each.

SPECIALLY SUITED FOR PURPOSES WHERE FIQUANCY IS REQUIRED, AND FOR
CHOFS, STEAKS, ETC.

See that the name, A. B. MARSHALL, is on every label.

MRS. A. B. MARSHALL'S

SELECTED

PURE CBNE SUGAR,

AS USED BY HER FOR SUGAR-SPINNING, BOILING, &c.

Is sold only in Packets containing 3 lbs. net.
{(SEE HAME AND ADDRESS ON EVERY l’alUHI'.T_}

ITIS CUARANTEED FREE rrom BEETROOT SUCAR, CLUCOSE, or CHEMICALS.

On account of its brilliancy, it is a beautiful Sugar for
use in the sugar-basin at Breakfast, Tea, &c.

-----

NOTICE.

It is & well-known fact that some sugars will * spin ’ and some will not, though
the process of manufacture has been the same for each lot.

Each packet of Mrs. A. B. Marshall's Eane Sugar is taken from a TESTED LOT.

Per PﬁCKET 15 : by Post, 1s. 71d.
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The Impurtanue of Euud Icmg Sugar is kum tn all Gnnrenhunars.

The accompanying Label is on all tins of

MARSHALL'S FINEST ICING BUGAR.

Ratgﬂ T';'I;Sd i lb., Elhsﬂ 3 lbs., and 7 Ibs at 8d, I;I'El' Ib., FHF‘ Pa.rual Fosl,. with Postage
s adde

Recipes h% Mrs. A. B. Marshall for ROYAL ICING, ORNAMENTAL ICING, PARISIAN ICING,
VIENNA ICING, and ALMOND ICING, are on every tin, for Wedding, Christening, Birthday,
and other Cakes and Sweets.

TIN ICING PIPES.

For Ornamental [cing.

40 Different Designs.

Bags B+, each. HJ.J'E-‘- 6. each. Inboxes containing 1 doz. assorted, with bag and screw, /6
Screws 6. each.
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NOTICE.—MARSHALL’S CORALLINE PEPPER.

Mrs. A. B. Marshall begs to notify that the NEW REGISTERED LABEL (Trade Mark)
as hereunder wiil be on every red box containing a bottle of this now celebrated

article.

None other is genuine.

For Good Digestion,.
MIX IT IN EQUAL PROPORTIONS WITH YOUR
SALT AT MEALS.

MUVIN FAdvdl &

A pore natural pepper,
of delfclons, pleasant and
delleate favour.

It facilitates digestion
and imparts vitality, and
2 muoch esteemed by
epicures,

Belng of & most bril-
liant red coloar, it can b
nzcd for decoration in
ploee of Lobster Coral.

It s distinct from
Cayenoe, and is not much
hotter than fine ordinary
PP,

It will be found most
beliciig to nse alone as
o Curry Powder.

It can be served at
tabde in cellarz ns Salt is
nsunlly served.

It can be strongly re-
commonded for use in
Eavces, Purdes, Hors
d'movres, Soupa, Fish,
Hot Entrées, Cold En-
tries and Roemoves,

It supplies a groak
want.

Guaranteed Tree [romm
artificial colouring.

O3¥3.1L51934

-

STVIN 1V LTVS
dnoA HIIM SNOILHOdOH¥d T¥VNBI NI II XIK

‘uonysabig poon iod

Ask your Grocer for it, or order direct from

MRs. A. B. MARSHALL, 32 MORTIMER STREET, W.

By post, 1s. 3d.

Per Bottle, 1s., packed in red cardboard box.
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MARSHALL'S CREME DE RIZ

PER TIN, ONE SHILLING.
This Label, but in Colours, is on every Tin,

B RN

NONE OTHER GENUINE.

R ) MARSHAL |_ S i, My,

CREME de RlZo

...,.—..t_....-..1._1.4--l—li—.l—-.f—ig_gq.—. - -

_..l"_—'z.-'—l- -

30&58 MDHTIMEH 'ST REGENT ST. W

A.B.MARSHA ALLS f@;“s |

This superior arﬂeie is h1ghly prized for Cakes, Puddings, Blanc-
manges, Biscuits, Soups, &e.

EACH TIN CONTAINS SPECIAL RECIPES ON THE WRAPPER BY Mrs. A, B, MARSHALL.
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—.

AN EXQUISITE AND DELICATELY FLAVOURED CURRY.

AN H?A_B_ MARSHALLS

D E 32 MEHTIM ER‘ STREET. LDHDDH W
Per bottle, 64., 1s., and 2s. This Label on each bottle.

Christiania
Anchovies.

IN BOTTLES, 1/- EACH.

Marinaded
Sardines.

IN BOTTLES, 1/- EACH.
THESE ARTICLES ARE EXCELLENT SAYOURIES.
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NEW AND SUPERIOR

TABLE VINEGARS.

FT T T T T T T TR TR TR EE

Mrs. A. B, Marshall announces that she has added to
her special list of manufactures

MARSHALL’S

(WHITE)

TARRAGON VINEGAR,

At 1 /3 per Bottle.

-
-
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MARSHALLS |
TARRAGON |
4 +\[INEGAR

I E’l'ﬂﬂlﬂﬂh ﬁLESPHAGﬂH_

el i —

¢.|::l|-||-1,

H"'-"lrll'l' nﬁ‘“’

. *ABMARSHALL* :
32MORTIMER ST LONDONM.

This Tarragon Vinegar is prepared
from freshly gathered Tarragon,
SPECIALLY GROWN for the pur-
pose, and represents the highest
POSSIBLE CHARACTER of pro-
duction.

This article is the CHOICEST it is
possible to produce under the most
favourable circumstances, and the price
is less than that often charged for the
SAME QUANTITY of other makes.

A trial is sure to give satisfactiorn.

Order of any Grocer, and see that the label and the bottle bear the correct name.
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THE FINEST RUM PROCURABLE.

‘SILVER RAYS’ RUM

(White).

REGISTERED TRADE MARK.

For ICES, SORBETS, OMELETS, PUDDINGS, &c.,
as used b}f Mrs. A. B. Marshall.

Eﬁiﬂ ..

TRADE A3

EoE W TTT5IN

— .

HIGHEST QUALIT__Y
| MATURED BOND

N HIGHLY ¢
J RECOMMENDED

& r CULINARY and
' ME”DU@EJJ, NAL
P URPOSES.

PER DOZEN, Bc:ttles and Ga.se 1ncluded 43s.

Every Bottle has the above Label, a.nd each Cork and
Capsule is stamped with the words ¢ Silver Rays.’



28 Adrvertisements.

e e e ——

SPECIMENS FROM
THE BOOK OF MOULDS,

Containing 68 pages of Illustrations, published by

MARSHALIL'S SCHOOL OF COOKERY

And sent PosT-FREE on application,

COPPER JELLY AND CREAM MOULDS.
No. 369, No. 364.
ALEXANDEA MOULD AND LINING. BRUNSWICK ET;‘LHG HI(;ULD AND LINING

——

No. 1—Priee 185, 6d. complate, No. 1—Price 13s. 6d. complete.
Without lining, 9s. 9d. Without lining, 9s. 94,

¥o. 2—Price 18s complete. No. 2—Price 18z complete.
Without lining, 13s. 64, Without lining, 13z 64.

No. B6T.

Mo 307,

: ql---.

1-.-:“--.

1 03 .t
_1EPINTS 303 et
2 pints. Price 82, 3d.  Trice 10s 9d. each. Price 9z each, Price 6s. each.

No. 388

Price 9s. 94. eac Price Ts. 6d. each, Price 6s. each,

o COPPER BORDER MOULDS.
0. J48n.

Diameter 6 in,, Capacity 3 pt.
Price 10s. 94. each.
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SPECIMENS FHGI&;
THE BOOK OF MOULDS,

Containing 68 pages of Tllustrations, published by

MARSHALL'S SCHOOL OF COOKERY

And sent PosT FREE on application,

TIN MOULDS.
No. 724, No. 728. No. 72c.
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SPECIMENS FROM
THE BOOK OF MOULDS,

Containing 68 pages of Tlustrations, published by

MARSHALL'S SCHOOL OF COOKERY

And sent PosT FREE on application.

SMALL MOULDS. :
No. 202, —FIsH MOULD, No. 203.—CRAWFISH.

4} in., 4s. 6d. per doz. 3} in., 42 6d. per doz.
No. 206.—HAM,

4 in,, 4s. Gd. per doz.

o1 1 Ao b o o 18

2 pe Ho. 906.—COPPER EGG. 2 in., 4s. 6d. per doz.
No. 207. - No. 208.
FANCY BOUCHE CUPS COPPER BEOUCHE CUE.

4z, 6d. per doz. : z
3 P - 15s. per do. 2 in. diam., B+, per doz.
Tiul 2s. Fﬂl‘ 'ﬂﬂi.
No. 2158, T1¥ WITHOUT IXDENT, 1s. 4d. por doz.
N 5 ?
FANCY MOULID No: DEr. No. 2155,
COPPER TIMBAL CUP., COPPER BOMBE

8# per doz,
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SPECIMENS FROM
THE BOOK OF MOULDS,

Containing 68 pages of Illustrations, published by

MARSHALL'S SCHOOL OF COOKERY

And sent PosT FREE on upp!u;a.tinn
BHALI- MOULDS.

No. 21Te.—8WAN MOULD. No. 217c.—SMALL BASEET MOULD
FOR NOUGAT, FPASTE, &c.

Bs. per doz. 75 id. per doz,

' 217A. No. 2158. No. 2184,
ASPARAGUS MOULD. BUTTERFLY MOULD. BAREREL MOULDS

45, 6d. per doz. For Patties, &¢., per doz., 128,
No. 1924, No. 2084, No. 21564,

COPPER BOMBE MOULD, HORSE SHOE,

1} in., 5s. per doz. 16s. per doz. : 6s. per doz,
No. 221.
YINE LEAF. No. 222

No. 220, LARGE PLAIN PIPE.

LARGE ROSE PIPE.

% ; 0
e il
u :
: u
u =
= ¥
“ o
1 +
[l

Forcing P:p-es. fid. each. an.iﬁ-g P:lp-e.'i 64, each.
Forcing Bags for Pipes, 3 Sizes of h[ﬂuth, &
0d. each. 4, and § inch.
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SPECIMENS FROM
THE BOOK OF MOULDS,

Containing 68 pages of Illustrations, published by

MARSHALL'S SCHOOL OF COOKERY

And sent PosT FREE on application.

No. 193. No. 200.
PLAIN DARIOLS. OVAL DARIOLS,

2z and 2s, 64. per doz.

SMALL MOULDS.

No. 194,
FLUTED DARIOLS,

22, 6d. per doa.
No. 195.—IMPROVED No. 198.—FLUTED Ko. 196.—HEXAGON

FLUTED DARIOLS. BOUCHE CUPS DARIOLS,

4z, per dozen. 3s. per dozen.
No. 197.—CUTLET TINS.

1s. per doz.
No. 201.— CORNET TINS.

4s. and &s. per doz.

No. 199.—ROSE.

No. 201A.—SANDWICH MOULDS

e

23, per doz.

No. 2151,
WALNUT MOULDS.

For Petits Fours, &c., 15, 64. per doz,

LJ._\.
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SPECIMENS FROM
THE BOOK OF MOULDS,

Containing 68 pages of Illustrations, published by

MARSHALL’'S SCHOOL OF COOKERY

And sent PosT FREE on application.

BY ROYAL LETTERS PATENT.

MARSHALL'S PATENT ICE CAVE.

CIHARGED READY FOR TBE

USES.

FOR SETTING ICE PUDDINGS without the use of grease or chance of brine entering, and withoat the
cxpense of epecial moulds.  Iee pnddiogs when moulded can be turned out and kept rendy for use at any minute, 5o
thot the iee can be mude and held ready before commencing to serve the dinner, if neoessary.

FOR FREEZING SOUFFLES it offers’ great sdvantages, s the progress of freczing can be examined from time
to time. The sonffléa can always be kept md,j' for nse.

FOR INVALIDS to have always at hand a aupply of iee or jeed food or drink, or for food or drink to be kept hob
for any length of time. It is especially nseful in nurseries in the lntber r

FOR CUNFECTIONERS to send out ice puddings, &, quite ready m'rmn'. for keoping ice creams, 40

ready for selling.

- FOR EEEPING ICES during Balls,
Evening and Garnden Parties, and for
nh'iiﬂn ict creams, &e, to Races, Fic-

and the metal casing be filled
mm;mmmmmu and one
of salt, 5o great is the cold predoced in
the internal cave that it will freeze o

howrs at 32 d If ingtead
of o and il;-mll;r be msed, the
temperaturs in the copboard will re-

main at freezing
Both on the mt-nl the machine

CLESRLEY
LID OFF READY FOR CHARGING. temperature can be maintained for
] ! any length of time whatever.
SIZE Ho. 1 will hold one quart moulid.  Bize 2, two quart moulds. Size 3, four quart moulds, Bize4 will hold six
lurge champagne bottles, Sizes No. 2 and upwarnds can be nsed for lcing mineral waters, Lo, nnd kept in din
smoking and billiard rooms,

, PRICES.
Ho. 1—£1 114 6d. Ko, 2—£2 2a, No. 3—£3 Is No. 3 special—£3 3. No.4—£4 40
Larger and Special sizes to order,

-
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SPECIMENS FROM

Fllustrated Catalogue of T?cwlltsfhdolb and lkitchen Mequisites,
*ublished by

MARSHALL'S SCHOOL OF COOKERY

Containing 48 pages of Illustrations. Sent Fost FREE on application.

" THE ROTARY ENIFE CLEANING MACHINE.

Ta clean from 2 to 9
knives at once and a
CATVET.

On Low Stand, as drawn,
On High Stand.

Made of the best
materials, combined with
first-class workmanship,
and contains all the
latest improvements.

e -

PARAGON MINCER.

Fitted with one row of koives only, and

THE CROWN
RAISIN SEEDER.

RAFID AND ECONOMICAL.

gpecially designed for those to whom first cost

iz the principal consideration,

The knives can be instantly removed, if

desired, to facilitate cleaning.

8mall size, suitable for Domestic nse 38 each :
Large size, suitable for Hotels, Price 10s., 12s., 15s. 3d., 20s. each.

Restaurants, &c. Al ) |

FISH FRYERS,
WITH WIRE DRAINERS,

By which the Fish,
when cooked, can be

over the fat, thus allow-
ing it to dry and be

suspended kept warm.
Length o e 13 14 15 16 17 18 20 22 inches,
Best Quality, Copper ... —  34s. 2d, 38s. 424.9d. 45s.6d. 515.3d. —  — each.

Wronght Steel 'is.. lmT 8s 6. 95 6d. 10s. 115.64. — 14s. 16594, 20s. ,,

S
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SPECIMENS FROM

Fllustrated Catalogue of Eiﬁegalb and Ritchben Requisites
ublished by

MARSHALL'S SCHOOL OF COOKERY

Containing 43 pages of Illuslralmus hout Fost FREE on apphcatmt

MARSHALL'S AMERICAN TG&ETEEB

FRENCH EGG POACHERS.
Price 3s. each. o,

B |y

Prices ... 3/- 4/~ B/6 each.

BRIGHT TIN STEW PANS.

ey — 1D lnchey ~------—-——~

FPer set of 9 without covers, 15z
Per set of 7 with covers, 105, 64,

The most serviceable Investment for
a.njr Kitchen.

TINNED WIRE PASTRY RAGEB

FRENCH IMPROVED WHISKS, all Wire.

: f.u_, 1. 2d., and 1z 4d, each.
SALAMANDERS.

Price 22, each.

Diameter ... ... 3% 1 4 ] 5k i} 6% inches,
With Stand ... ... 610 171 7/9 89 10/~ 10/ 113 each.
Without Stand ... 4/9 5]- o6 63 T8 Bl 98- ,
























