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PIREEAGCE

The compilers desire to convey their thanks to all those ladies
who have so kindly furnished material for the production of this
work. At the same time they take this opportunity of explaining
that it was impossible to insert all the recipes received, partly
owing to the restrictions of space, and partly because many of

them were practically duplicates of recipes which appear in the
boaok.

With regard to the title, it must not be assumed that all the
dishes contained in this work are comprised in the cuisine of
King's College Hospital, but the work may be said to justify its
title inasmuch as all the contents have been contributed by
friends of the institution. Many of the recipes are old family
ones, which have never before been printed. Where a name
appears at the foot of a recipe, it denotes the person by whom

such recipe was sent in, and is not to be taken as an indication of

authorship.

As already stated on the cover the proceeds of the sale of this
book, after paying expenses, will be devoted to the fund for the
removal of King's College Hospital to South London. Readers
are therefore asked to recommend the work to their friends as
widely as possible. The compilers trust that, as cookery books

go, this one will be found to be no bad shillingsworth.
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IN 1903 it was decided to remove King's College Hospital
to South London. This step met with the strong approval
and support of the Committee of King Edward's Hospital
Fund.

Principal Reasons Tor ihe Removal.

Owing to the clearance of its slums during the past thirty
years, and the gradual dispersal of its poor population, the
west central district of London is now provided with
Hospitals far in excess of its requirements.  King's College
Hospital (224 beds) stands to-day in the centre of a
* depopulated " area occupied principally by business pre-
mises; and within a mile and a half are ten large general
Hospitals.

South of the Thames an enormous poor population has been
growing up for fifty years. If a line be drawn east and west
through Camberwell -Green, it will traverse a district
inhabited by a million and a half poor people, utterly unpro-
vided with hospital accommodation. In 1892 a Select
Committee appointed by the House of Lords strongly urged
that at the first opportunity either a large general Hospital
should be built in Camberwell, or an existing Hospital should
be transferred thither.

Che New bospital.,

In order to provide an adequate building for the require-
ments of the locality, it was estimated that a sum of at least
£300,000 would be immediately required. An appeal was
made to the public, and shortly afterwards an ideal site of
twelve acres on Denmark Hill was presented by the Hon.
W. F. D. Smith, M.P.



After a competition among leading architects, a design for
a hospital of 600 beds, submitted by Mr. W. A. Pite,
F.R.I.B.A., was accepted, and the proposed building, arranged
and equipped in accordance with the latest principles of
rnm:’_l\ern science, will stand in the forefront of the great
hospitals of the world.
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ﬁ GENERAL HOSPITALS. & SPECIAL HOSPITALS.

An integral part of the Hospital will be its Medical School,
which in the past has attained a world-wide fame under the
guidance of such renowned men as Dr. Robert Bentley Todd,
Sir William Bowman, Dr. George Budd, Mr. Richard
Partridge, Sir William Fergusson, Sir Thomas Watson, Dr.
Arthur Farre, Sir George Johnson, Dr. Lionel Beale,
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Mr. John Wood, Sir William Overend Priestley, Sir Alfred
Garrod, Dr. W. S. Playfair, Lord Lister, and other great

physicians and surgeons.

Progress of the Appeal.

At the time of going to press the appeal made to the public
has realised £175,000, including the value of the site. The
contract for the out-patient and casualty department is to be
proceeded with almost at once, and the Committee appeals
urgently for the remaining sum of £125,000. It must not be
forgotten that the inhabitants of the district immediately
adjacent to the new site are very poor, and such monetary
help as they are able to give to the project can be but small.
On the other hand, as patients from all parts of Great
Britain are constantly under treatment in its wards, King's
College Hospital may fairly claim to be a national charity,
and appeals for support to all generous benefactors through-

out the country.

As many donors desire their contributions to be earmarked,
some for Hospital purposes, others for the Medical School, it
it i1s now proposed to divide the Fund as follows ;—

FUND A.—For the Building of the New Hospital.

FUND B.--For the Building and Endowment of the
Medical School.

FUND C.—To be applied at the discretion of the
Committee to A or B.

Subscribers are asked to specify to which Fund or Funds
they desire their contributions to be paid. 1In the event of
no such specification being made, it will be assumed that the
donation is to go to Fund A.

=]



The Committee has decided that large Donations or Bequests

shall carry with them the right to name portions of the new
Hospital, thus:—

The sum of £1,000 names a Bed.
" £10,000 names a Ward.

5 £20,000 or £30.000 names a two or three
storey block,

Cheques should be made payable to "' King's College Hospital
Removal Fund,'' crossed '' Lloyd’'s Bank, Limited, Law Courts

Branch," and addressed to George Heyer, Esq., King's College
Hospital, London, W.C.
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SOUES:.

Artichoke Soup (1).

ipt. white Stock.

2lbs. Artichokes.

14pts. Mills.
Quickly boil the artichokes in water till tender; pass
them into the milk through a sieve, add some stock,
10z. of butter, pepper and salt to taste. Boil up and
thicken with 10z, of flour.

Miss M. S. OwWEN.

Carrot Soup.
Take half-pound ham or lean bacon, 6 carrots,
4 turnips, 4 onions and a little celery; slice them all
and stew them down in butter till they are soft.
Then pour upon them some good broth with the
crumbs of a penny roll, a bit of thyme and parsley;
stew it all down together, then beat it through a
sieve, and make it the substance of thin cream. Add
cayenne pepper to your taste.
Miss H. CLEMENTS.

Cauliflower Soup.

Cut up a cauliffiower, and boil in salt and water till
nearly done. Then mix a spoonful of butter and flour
together, and add to it the water the cauliflower has
been boiled in; add some nutmeg, and let the cauli-
flower now boil till quite tender. Beat up the yolk of
an egg and add it to the soup. The soup is better if
the cauliflower is boiled in stock instead of water.

Chestnut Soup.
2lb. Chestnuts (boiled).

1qt. good White Sauce.
1pt. Cream.
Cayenne—seasoning.

Slit the chestnuts, boil them ten minutes and skin
1 B



IN AID OF THE FUND FOR THE REMOVAL OF

them. Strain stock, put in enamelled stewpan, add
chestnuts and seasonings and simmer till tender.
Rub through sieve, return to saucepan, bring to

boil and add cream.
Miss M. V. PALMER.

Clear Soup.

Take 7lbs. of stock meat and put 1at. of water on
it, and put it on the fire to boil, but be sure to take
off the scum before it boils. Then add carrot,
onion, celery, thyme, parsley, marjoram, and tarra-
gon. Take off the cover and let it simmer slowly
for 10 hours; then strain off and put it by till next
day, when you must be sure to remove all the fat
formed. Then have the stock warmed, but not hot,
and have about 1lb. of gravy beef free from fat.
Chop this fine and add the whites of 3 eggs, a little
salt, sugar, carrots, tarragon, onions, celery, pars-
ley, marjoram, and a teaspoonful of tarragon vine-
gar, a teaspoonful of Harvey and Worcester Sauce,
and a little ketchup, and 1pt. of cold water. Mix
all well and add to the warm stock and whisk over
the fire till it boils and let it simmer very slowly for
an hour. Then strain through a fine cloth. This is
quite enough soup for 10 or 11 people.

The cook will be sure to take care not to nut too
much of the vegetables and herbs, and never add
water after the soun is made, as it always tastes

watery if this is done.
Mgrs. RooKE.

Clear Mulligatawny Soup.
1 tablespoonful of grated Cocoanut.
1qt. Stock.

1 Apple.

1 Onion,
1 tablespoonful Curry Powder.

1 dessert-spoonful of Paste.

1 dessert-spoonful of Chutney.
2 shells and whites of Eggs.
11b. of shredded Beef.

2



KING'S COLLEGE HOSPITAL TO SOUTH LONDON,

Put the stock in a stewpan with the shredded beef,
the shells and whites of 2zeggs. Mix on a plate the
grated apple and grated cocoanut, curry powder,
paste and chutney. Add these to the stock, put on
the stove and whisk till it boils, then let it boil up;
draw to one side, allow it to settle, cover for five
minutes, strain it through a clean napkin, warm, and
serve. DBoiled rice should be handed with the soup.

MRrs., TUNNARD.

Cressy Soup.

Take a handful of spinach, a smaller handful of
sorrel, 3 good-sized onions, some young carrots,
and a very few turnips. Blanch them in a pan of
boiling water for a few minutes. Put into a stew-
pan a good slice of ham and 1lb. of butter, some
celery, a few cucumbers, or cucumber parings if the
cucumbers are wanted for stewing. “Then add the
vegetables that are blanched to the ham and the
rest of the things with a pint of green peas. Let
them all stew together for two hours. Add a little
plain beef or mutton broth to the vegetables that
are blanched, such broth as meat is boiled in, not
stock, as that will spoil the taste of the vegetables.
Also four cloves tied in a faggot of herbs. Rub
them all through a tammy—ham, and all that go
through. Salt, pepper, and sugar to your taste.
Mrs. TuNNARD.

Fish Soup.

Head and shoulders of Cod, or a Haddock.

2 sticks of Celery, or 2 Carrots.

ipt. of Milk.

Butter, the size of an egg.

2 tablespoonfuls Flour.

Pepper and Salt.

A little Mace (if desired).
Pick the fleshy pieces from the cod or haddock and
lay aside. Put all the rest in the pot, with 2qts. of

3



IN AID OF THE FUND FOR THE REMOVAL OF
cold water and vegetable cut up; boil for two hours
and strain. Add the butter, milk, pepper and salt to
taste, and thicken with the flour; add the fleshy
pieces of fish and boil for five minutes with minced
parsley to flavour it, if desired. Serve hot.

Flemish Soup.
Skin 6 large onions, cut 6 heads of celery in small
pieces, slice about 12 potatoes that have been
scalded, put 1lb. of butter into a stewpan, and ipt.
of water. Set it on a stove to boil very slowly for
an hour, then fill up the stewpan with broth; let it
boil an hour, or until the potatoes are all dissolved;
then rub it through a sieve, put it into a soup pot,
or stewpan, and add a pint of cream. Half the
quantity is enough for 3 or 4 people.
MRgs. TUNNARD.

German Soup.

One quart of milk to be boiled, draw it to the side;
add to it 10z. of flour mixed well with 20zs. of
butter. Stir them into the milk, add salt and a
little cayenne and the yolks of 3 eggs. Be careful
not to let the soup boil. Shred finely two lettuces,
one carrot, one turnip, a small piece of onion. Boll
in a separate saucepan until tender; add to the soup

and serve.
Mgrs. KEMLYSIDE.

Green Pea Soup.

Take 4 or 5 cucumbers pared and sliced, the white
part of 2 or 3 lettuces, a sprig of mint, 2 or 3 onions
sliced, and a little cayenne pepper and salt, a pint of
peas and a little parsley. Put all these in a sauce-
pan with #lb. of butter and stew them in their own
liauor for an hour and a half or till quite tender;
then boil and pulp through a cullender some old peas
in a quart or more of water as you require, and mix

in the vegetables before serving.
MRrs. TUNNARD.
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KING'S COLLEGE HOSPITAL TO SOUTH LONDON.

Iced Soup.

Take a good. handful of sorrel and boil it till
tender, press it through a sieve, chop it very fine,
and lay it in a teacupful of cold water. Boil 4 eggs
hard and chop them up fine, 4 small or 1 large
lettuce, and 1 cucumber cut into slices; pepper and
salt this mixture and pour white vinegar over it.
pint of cream and a little new milk, with some nice
clean ice broken in lumps and added to the other
ingredients. This soup must only be mixed about
five minutes before it is sent to table.
Miss M. PERkin.

Jenny Lind Soup.

Prepare a strong gravy stock free from grease,
throw 2 tablespoonfuls of large sago into 3 pts. of
boiling stock; cover closely and boil briskly for 40
minutes. Move the saucepan off the fire till it is a
little cool, and stir in the yolks of 2 eggs. Shake on
the fire till the proper thickness, and then stir in
about 2 tablespoonfuls of cream.
- Mrs. TUNNARD.

Kidney Soup.

Kidney soup made with this recipe is excellent and
economical. Save the liquor in which a leg of mutton
has been boiled, place it on the fire, and in it boil a
$Ib. of bullock’s kidney. When it is half cooked,
take it out and cut into dice of in. square. Add to
the .stock I head. of celery, 2 carrots, 1 turnip,
I omon; boil together for 4 hours. Take it off the
fire, strain it through a cloth, return the soup to the
pan, add to it a teaspoonful of mushroom ketchup,
pepper and salt to taste, and the pieces of kidney.
Let it boil for 5 or 10 minutes, and serve.
Mgs. McCriNTOCK.
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Leek and Potato Soup.

I'our nice leeks cut up and soaked in hot butter: add
one pint of water and salt and cook half an hour:
then add some finely-chopped potato and a good
glass of milk. Strain it; add chopped parsley at the
last minute. Serve with crofitons of fried bread.

Meg Merrilies Soup.

Hare, or rabbit, or pheasant or fowl, a piece of beef
or bones, a piece of lean ham. These stew all
together in good broth; when done strain it through
a sieve, then through a napkin. Cut 6 heads of
celery, 6 onions, 6 leeks, blanch them and then stew
them in some of the soup with a good sprig of thyme
or parsley, 4 bayleaves, 10 cloves, a little mace tied up .
together and stewed with the vegetables. Then put
it all together with a pint of barley broth and a
little barley, a good handful of boiled parsley
chopped, a tablespoonful of pounded sugar and sea-
son it to the taste. This soup may be made with any

remains of game or poultry.
Mgs. TunNarD.

Milk Soup.

2lbs. Potatoes.

2 Onions.

Small blade of Mace.

20zs. Butter.

ipt. of Millk.

1 teaspoonful of crushed Tapioca.

Seasoning of Pepper, Celery and Salt.

2qts. boiling Water.
Cut the onions and potatoes into slices, and steam
them in the butter, pour on them the boiling water,
add the mace, boil to a mash, pass through a sieve,
return to a saucepan, add the seasnning‘ and milk_,
bring to the boil and sprinkle in the tapioca. bBoil

till it is clear. It is then ready to serve.
Miss M. HargEN.
6



Onion Soup ().

1lb. Spanish Oniens.

10z. Butter.

2 dessert-spoonfuls IFlour.

20zs. mild grated Cheese.

jpts. good Stock.
Cut the onions into dice, nlace them in a saucepan
with the butter and brown well, then add the flour
and mix all well together, and add the stock gradu-
ally. At the first bubble add the grated cheese and
boil for 10 minutes. Season and serve with fried
toast.

Miss M. PERKIN.

_—

Onion Soup (2).
3 or 4 large Onions.
4 Potatoes.
20zs. of Butter or Dripping.
2pts. of boiling Milk.
1pt. of boiling Water.
Some pieces of Toasted Bread.
Salt and Pepper to taste.

Melt the butter, slice the onions, and fry them in
butter until they are well browned; add two table-
spoonfuls of flour, and brown it also; then add the
boiling water and let it boil up. . Now add the boiling
milk and the potatoes, mashed fine without any
lumps, then season the soup, and serve with some
nicely toasted bread, cut in diamonds.
Miss BaiLgy.

Parsnip Soup.
6 Parsnips.
2 small Onions.
1 small piece of Celery.
1 Tomato.
teaspoonful finely chopped Parsley.,
10z. Butter.
1 dessert-spoonful Flour.
14pts. white Stock.
1 teacupful Milk,

7
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Melt the butter in a saucepan, then stir in the par-
snips and onions skinned and cut into small pieces:
cook for about five minutes, then add the tomato,
sliced, and the stock. Cook until the parsnips are
quite tender; pass all through a wire sieve: return
the soup to the saucepan, and when it comes to the
boil add the flour mixed with the cold milk; boil for
three or four minutes, season with salt and white
pepper, throw in the parsley and serve very hot.' If
the soup is to be extra good, add the yolk of an egg
and a tablespoonful of cream; they can be put in the
tureen and soup poured over them.

—— e —

Artichoke Soup (2).

Made in the same way as the above, allowing 1lb. of
artichokes to 1pt. of white stock.

Miss M. PERKIN.

Polish Soup.
Fill a good-sized jar with slices of beetroot cut in
pieces, and cover them with cold water, to which
should be added a slice of bread. The jar should
then be covered and left until the juice, which be-
comes a deep vermilion colour, is fermented, and
has a sour taste; in warm weather three days will
suffice for this, but in winter it takes five or six.
The ferment which rises to the top must be re-
moved and the juice passed through a sieve. It is
then boiled with an equal quantity of strong beef
stock, to which is added small pieces of ham. The
soup comes to table looking clear and red, and for
variety mav be made pink by adding a pint of sour

cream.
Miss BAXTER.
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Potato Soup (1).

Steam 5 large potatoes, then put them into 3pts.
stock in a stewpan, adding an onion, carrot, turnip,
and celery, and bunch of herbs. Well boil it. In
the meanwhile take a pniece of butter about the
size of a walnut and melt it in a stewpan, adding
2 tablespoonfuls of flour; well boil them together.
Cook it dry, and work it into a paste, it ought to be
a brown colour, then add it to the potatoes on the
fire, boil well together and then tammy it. Before it
is done season with salt and pepper, a tablespoonful
of cream or good milk. After it is tammied it may
require a little more stock to thin it; it should not

be buttery when done.
Mrs. TUNNARD,

Potato Soup (2).

3 Potatoes.

1 tablespoonful Butter,

1 tablespoonful Flour,

ipt. Milk.

Pepper.

Salt.

Onion Juice.

Celery Salt.
Boil the potatoes and mash them thoroughly. Put
the milk on in a double saucepan, and when boiling
add the potatoes and boil for 10 minutes, stirring
frequently; strain it through a sieve and return it
to the saucepan. Rub the butter into the flour, add
pepper, salt, onion juice and celery salt, and mix to
the consistency of cream with a little hot milk; add
this to the potato milk and boil for five minutes,
stirring all the time; strain again and serve very hot.
If too thick add more milk or water,

C. PERKIN.

Rabbit Soup.
Boil a rabbit in 4pts. of water for two hours with
3 or 4 onions, carrots, and four strips of celery

9
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whole. Strain the liguor, and when it is cold add a
pint of new milk, a lump of butter the size of a
walnut, 2 tdhleqnoonfuls of flour, the best pieces of
the rabbit cut into small pieces, some chopped
parsley and the vegetables cut in pieces. Mix all
together and boil for five minutes.

Mgs. MAXWELL.

Spinach Soup.

1 bundle of Spinach.

1 teaspoonful of Sugar.

1 teaspoonful of Salt.

Pepper to taste.

1 pinch of Soda.

10z, of Flour,

10z. of Butter.

13pts. of good Stock.
Wash the spinach, removing the stalks, put the
leaves into a saucepan, with enough cold water to
cover it; add the salt and soda and boil up quickly.
Allow it to boil for 7 or 8 minutes, and then drain
thoroughly. Chop the spinach and rub through
a hair sieve. Return the purée to the saucepan,
and add to it the pepper and sugar and a little
more salt if necessary. Work together the flour
and butter, and add to the spinach when hot. Then
sua in the stock, let boil up again, and serve with

Croutons.
Miss MACPHERSON.

Tomato Soup (1).

Boil 1lb. of tomatoes in a pint of water. When
cooked squeeze (wth the watelj through a sieve.
Put 20zs. of butter in a saucepan, when melted add a
tablespoonful of flour. Boil for five minutes, then
gradually add the tomato and half a pint of milk.
Mix well and boil all up together. When cooked it
should be of the consistency “of cream.
Miss HEYER,

10
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Tomato Soup (2).
1 tin of Tomatoes.
10z. Butter.
" 20zs. Tapioca.
1 Onion,
2pts. Stock.
Pepper and Salt.
Put the butter, tomatoes and onion (sliced) into a
stewpan; cook till tender, but do not brown; rub it
through a hair sieve. [Heat the stock, sprinkle in
the taomioca, and cook till clear; then add the
tomatoes; season, re-heat, and serve with fried
bread. Miss M. PERKIN.

Tomato Soup (3).

One tin of tomatoes, 1pt. of stock, onion, turnip,
carrot, celery, mace and peoppercorns and a little
lemon juice. Thicken it with 10z. flour and 10z.
butter; when done strain it and add two table-
spoonfuls of cream. Mrs, TUNNARD.

——— e . a

Tomato Bisque Soup.
1qt. Millc.
ipt. tin Tomatoes.
tablespoonful Butter.
tablespoonfuls Flour.
teaspoonful Caster Sugar,
teaspoonful Baking Powder.
Bay Leaf.
sprig Parsley.
1 blade Mace.

Put the tomatoes to stew with the bay leaf, parsley
and mace; let them stew for 15 minutes. Put the
milk on to boil.  Beat the butter and flour to a
smooth paste; when the milk boils take it off the fire
and add the paste of flour and butter and beat very
auickly or it will lump; when dissolved return the
saucepan to the fire and stir constantly until the
mixture thickens. Now pass the tomatoes through
a sieve, and if ready to serve the soup, add the sugar

11
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and baking powder to them, and then the boiling
milk. Stir and serve at once. It must not go on
the fire after mixing the milk and tomatoes, or it
will separate. If you are not ready, let them stand
on the fire in their pans and mix when wanted.

Tomato Soup with Macaroni.

14lbs. Tomatoes.

240zs. Macaroni.

ipt. cold Water.

10z. Butter.

20z. Flour.

ipt. Milk (about).

Pinch of Salt,
Boil macaroni in salt and water till tender. Cook
the tomatoes in {pt. of water until soft; rub through
a sieve. Return tomatoes to the saucepan, add
butter, seasoning and flour mixed with a Ittle
milk. Boil all for eight minutes. Then add
macaroni and milk. Do not boil any more or
the milk will curdle. Add some cream before
serving. Miss M. V. PALMER,

Veal Soup.

Take some strong veal stock, skin off the fat, add to
it some rice, well steeped ; then take some ham, cut in
pieces, an onion, and a small bit of butter. Let it
simmer (not boil) a few minutes, then mix with it
three tablespoonfuls of flour; add a little more stock,
rub all through a Tammy, and put in a teacupful of
cream and serve. MRrs. COLEGRAVE.

Vegetable Soup.

The hearts of 6 Lettuces cut into pieces.
6 Cucumbers, pared and sliced,

ipt. young Peas.

2 large Onions, whole.

A little Parsley, chopped fine.

11b. Butter.

PepEer and Salt to taste.

12
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Stew all together, stirring often, for one hour. Have
ready 2qts. peas, boiled in a gallon of water; pass
them through a sieve to the water they are boiled in,
then put the lettuces to it, and stew it 14 hours.
When done take cut the onions and put in it a sprig
of mint before it is taken off the fire. It is best to
do it in an earthen pot in the oven. Half the quantity

1s enough for one soup.
Sept., 1836. Miss A. HosiLL.

Vegetable Soup (Brunoise).

Take egual parts of carrots, turnips, onions and
celery, cut them all in the shape of very small dice,
put a good piece of butter in a saucepan with a little
pepper and salt, and a teaspoonful of powdered lump
sugar. Toss the carrots in this till they begin to
take colour, then put in the celery, after a little time
the onions, and then the turnips. When all the vege-
tables are ecqually coloured add as much stock as
you want soup, and set the saucepan by the side of
the fire to simmer gently for two hours; then skim
and serve.
Miss BAXTER.
White Lentil Soup.

4lb. split Lentils.
sticks Celery.
2 sprigs Parsley.
1 Onion.
yoz. Butter.
10z. Flour,
apt. Milk, skimmed.
3pts. Water.
Small blade of Mace.
3 Peppercorns.
Salt and Pepper.

Wash the lentils in several waters, put on to boil
for 14 hours in 3pts. of water, adding the celery,
mace, parsley, onions, and peppercorns. Put
through a fine wire sieve, rubbing the pulp through
with the back of a wooden spoon. i

b3

Mrs. TUNNARD.
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FISH

A Russian Salad.

Fill a border mould with aspic jelly (coloured red
with a little cochineal) and various cooked
vegetables, peas, asparagus points, French beans,
etc., arranging them tastefully; then put it on the
ice to set. Take the remains of cold salmon and
put into a bowl with a few olives, and a few mush-
rooms, and about four truffles cut small, and . a tea-
spoonful of French caper sauce. Moisten these with
a little mayvonnaise sauce (also coloured red), and
when the border mould is turned out, fill the centre
with this mixture and serve.
A. King.

Boiled Haddock, with Sauce.

Choose a medium-sized haddock, wash well, and boil
in a frying-pan, with milk and water to cover.
When the haddock is done, place on a hot dish and
thicken the milk and water with flour, adding plenty
of pepper, and pour over the fish, and serve very

hot. A most tasty dish.
Miss BIRCH.

Dried Haddock and Tomatoes.

Fry one minced onion in 20zs. of butter, add half
a tin of tomatoes or 4 fresh ones, cayenne pepper and
one haddock, skinned and cut in pieces. Stew slowly
for about 15 minutes. Serve very hot on a dish
with boiled rice as a border, and some chopped
parsley sprinkled over.

MRgrs. BEALE,

16
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Dublin Bay Prawns Casserole.

Take five or six prawns out of the shells and put
into a deep casserole case, and put the shells and
feet and a fish bone into any saucepan with a small
piece of onion and 2 peppercorns. Boil these well
and strain the liguor, and with it make a good
sauce with an ounce of butter and flour. Pass 2d.
spawn through the sieve and put into the sauce;
pour it over the prawns, and cook gently for about
a quarter of an hour. Serve in the casserole.

Filet de Sole a la Normande.

Take rather large fillets of sole and beat them with
a bat; season with salt, pepper, and a little lemon
juice; have some potatoes cut about the size of a
cork, and roll each piece of fish round, then tie up
in a little band of buttered paper; place the fillets
into a pan with a little fish stock, and cook for 15
minutes, and when cold remove the potatoes. Make
a nice mayonnaise sauce, and have ready a lobster
cut up in small pieces; mix a little of the sauce with
the lobster, and farcé the sole with it; allow this to
get quite cold, then coat all over with the remainder
of the sauce, and sprinkle a little coral from the
lobster on the top, and a small piece of truffle. Serve
on a border of aspic and garnish with shreds of
cucumber in the centre.
Lapy Prayrair.

Fish Cakes.

Take 3lb. cold fish, 30zs. suet shred fine, a small
lump of butter, a teacupful of breadcrumbs, pepper,
salt, and nutmeg, two teaspoonfuls of anchovy
sauce. Pound all together in a mortar, mix with an
egg, divide into small cakes, and fry a light brown.
Miss BAXTER.

17
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Fish for an Invalid.

1 white fish (whiting, haddock, etc.)
10z. butter.

Clean the fish and thoroughly skin it, and remove the
meat in neat fillets. Butter two plates slightly, lay
the fillets on one, cover them with the other plate.
Set the plates over a pot of boiling water. Steam
20 minutes. If wished a few browned breadcrumbs
may be lightly scattered over the fish before cover-

ing with the second plate.
Mrs. BELL.

Fish Macaroni.

When a cod has done duty on the table once, and a
small portion is left, collect it, chop it down small,
add twice its bulk of macaroni well boiled, grate
some cheese on it, and mix the whole together; put
it in a dish with a few pieces of butter, and having
orated a liberal allowance of cheese over the top,
brown it before the fire.
Mrs. COLEGRAVE.

Fish Mooloo.

Fry some fish and let it cool. Scrape a fresh cocoa-
nut, put a teacupful of hot water into it, rub it well,
strain and put it aside; then put two more spoonfuls
of water ; strain this also. Cut up three or four green
chillies, and as many onions as you like with half a
garlic. Fry these with a little dripping, and whilst
frying add the last of the cocoanut water in with
the other ingredients until it is dry; then add the
first water of the cocoanut and pour the whole over
the fish and serve very hot.

18
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Fish and Oyster Pie.
L or 14lbs. white Fish, boiled and allowed to cool.
2doz. fresh Oysters.
1lb. Breadcr umbs.
1 teaspoonful chopped Parsley.
Pepper, Salt, Nutmeg.
Sauce.
10z. Butter.

10z. Flour.

1 jlr|" Milk.
I ;,1I1 Water and Oysterhsiguor together.

Melt the butter, blend in the flour, let it cool; add
the milk and a lxtlle pepper and salt water, ;md the
oyster liquor. Sprinkle in a little salt and pepper,
together with the breadcrumbs. Have ready a
ar atecl pie-dish.  Sprinkle in this a layer of bread-
cmmha then a layer of fish broken into flakes, then
a few oysters, then a little parsley, pepper anrl salt,
then sauce. Repeat the pmcess and pile bread-
crumbs on mp and on them place a few pieces of

butter. DBake # hour.
Mrs. p’Este EMERY.

Fresh Herrings (Baked).

4 fresh Herrings.

20zs. Butter.

(Glass of Claret.

French Mustard.

Clove of Garlic.

Chopped Parsley and Tarragon.
Clean and wipe the herrings, cut some slantwise
incisions in either side, and rub over both sides with
the French mustard (or English mustard mixed with
tarragon vinegar), into whmh you have scraped a
clove of garlic and a little chopped parsley and tar-
racon. Bake in the oven, with the butter broken
over them and a glass of claret poured over, for
10 minutes; then turn the fish, baste, and bake again
for another 10 minutes. If possible serve in the dish

they are baked in.
Mnrs. SILK.
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Fish Pie.

ilb. Flour.

20zs. Butter.

1 small filleted fish.

1 yolk of Egg.

1 gill Milk.

Pepper and Salt.

A squeeze of Lemon Juice.
A little Cold Water.

Rub the flour through a sieve into a basin; put the
butter amongst it in lumps; and a squeeze
of lemon juice. Make a hole in the centre,
and pour in a little water by degrees; mix
round gently, take out and put on a board.
Roll and fold four times for puff pastry,
then cut in two pieces or slices, and put one inside
a wetted pie-dish to line it. Scrape the fish and cut
it up in small pieces. Place it on the pastry. DBeat
up the yolk with the milk, put pepper and salt on
the fish and a squeeze of lemon juice. Then pour
over the egg and milk, ornament with strips of
pastry, egg the pastry and cook in the oven till
done; serve hot or cold. If the latter, then serve

with fresh salad or water cress.
Mrs. BELL.

Fish Pudding.

1lb. cooked Fish.

1lb. boiled Potatoes.

10z. Butter.

2 Eggs.

Salt and Pepper.
Melt the butter, stir in the chopped fish and mashed
potatoes, and bind with beaten egg. Grease a tin,
and put mixture on in the shape of a fish; brush over
with beaten egg, sprinkle with crumbs, and bake
half an hour. A most delicious way for using cooked

fish.
20
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Fish Soufflé.
Take the remains of any cold fish, mix with it a little
mashed potato and two well-beaten eggs, with suffi-
cient milk to make the mixture as thin as batter;
pour into a well-oiled mould and steam for half an

hour.
Miss C. CLEMENTS.

Gateau de Poisson.

Heat a gill of good fish stock, stir in 10z. of butter,
and 2ozs. of breadcrumbs, and when it boils add
8ozs. of minced cooked fish, a teaspoonful of
chopped parsley, salt and pepper to taste, and two
whole eggs. Mix all thoroughly, and steam it an
hour in a buttered plain mould. Serve it turned out,
with a little butter sauce poured round it, to which
should be added a teaspoonful of essence of an-
chovies, a squeeze of lemon juice, a tablespoonful

of cream, and the yolk of an egg.
Mrs. H. W. Price.

German Stewed Fish.

Put on in a stewpan about a cup of water, an onion
sliced, a little chopped parsley; when it boils, put in
the fish, a piece of butter, pepper, and salt. Let it
stew gently until done; then thicken with a little
flour in half a cup of milk and some chopped parsley.

Serve hot.
Mrs. BErRNARD MYERS.

e —

Haddock Toast.

Take 20zs. of smoked haddock, free the fish from
the bones, mince it finely, and add it to }oz. of
butter (previously melted in a saucepan); add
two eggs unbeaten, and a little pepper. Stir over a
gentle heat till set, but watch very carefully that it
does not burn. Serve hot on small pieces of buttered
toast.
MRrs. BERNARD MYERS,

21
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Irish Fish Pie.

Vermicelli (boiled).

Fillets of Sole or Whiting.
Butter.

Breaderumbs.

Parsley, chopped.

Pepper and Salt.

ipt. Tomato Sauce.

LLine the bottom of a fire-proof dish with vermicelli
which has been boiled in salt and water, drained, and
tossed in a little butter. Brush each fillet with a
little butter, then dip in a mixture of bread, parsley,
pepper, and salt; fill the dish with fillets, and pour
over the sauce. Spread more cooked vermicelli on
top, and sprinkle with breadcrumbs, parsley, and
small pieces of butter. Bake in a moderate oven for

half an hour. Garnish with parsley, and serve.
M. V. PaLMER.

Lobster Quenelles.

1 large Lobster,

1 teaspoonful Breadcrumbs.

A piece of Butter size of an Egg.
1 Egg.

Cream.

Take the meat from a large lobster, pound it in a
mortar very fine, adding a teaspoonful of bread-
crumbs, the egg, piece of biitter. Pass all through
a sieve, and season with salt and cayenne pepper to
taste, and mix it with the spawn of the lobster
rubbed through a hair sieve, and mix with half a
teaspoonful of cream. Shape your quenelles with
a dessert spoon, and poach them for five minutes.
Quenelles may be served hot or cold, and set in
aspic jelly,

22
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Oyster Fritters.

Drain the liquor from the oysters, and to a teacupful
of this add the same quantity of milk, three eggs, a
little salt, and flour enough for a thin batter. Have
ready in the frying-pan a few spoonfuls of lard, heat
very hot, and drop the oyster batter in by the table-
spoonful. Fry a spoonful first to satisfy yourself
that the lard is hot enough, and that the fritter is
of the right size and consistency. Take rapidly from
the pan as soon as they are done to a yellow brown,
and send to table very hot. Some fry the oyster
whole, enveloped in batter, one in each fritter. In
this case the batter should be thicker than if chopped

oysters were to be added.
Miss BAXTER.

——== = —

Oyster Kromeskies.

Take 1 dozen oysters, place in a saucepan with the
liquor, bring to boil, then strain the oysters, cut
into pieces. Prepare a panada of

10z. Butter,

10z. Flour.

1 gill Cream,

Liquor of Oysters.

Pepper and Salt.

Teaspoonful of Lemon Juice.
‘h"\.{hen this mixture has boiled for a few minutes,
mix with the pieces of oysters. Lay out on a plate
to cool. Make a frying batter of

6ozs. Flour.

1 gill tepid Water.

1 tablespoonful Salad Oil.

Pinch of Salt.

Yolk of 1 Egg.

Mix these in a basin, whip up whites of two eggs,
add to the batter. Take a piece of fat bacon, cut
very thin slices, 3in. long 13in. broad; form the
oyster mixture into corks, envelop them in slices
of bacon, dip in frying batter, and fry.

Mrs. ROOKE.

23



IN AID OF THE FUND FOR THE REMOVAL OF

Oyster Cutlets.

13doz. Oysters.

130zs. Butter.

1j0zs. Flour.

1 gill Fish Stock.

2 chopped Truffles.

4 teaspoonful Lemon Juice.

3 wineglassful of Sherry.

Pepper, Cayenne, Salt,

Yolks of 2 Eggs.
Melt the butter, blend in the flour, stir in the fish
stock, and stir till it boils. Remove it from the fire
and add the sherry, truffles, lemon, salt, pepper,
yolks, and the oysters cut into pieces. Put this
mixture on a plate to get cold, and if it is too moist
mix a few breadcrumbs with it; it usually requires
about 3 ozs. Flour the board and form into small
cutlets. Brush over each cutlet with eggs, then
toss it in the breadcrumbs and fry in hot fat.

Sauce.
apt. Oyster Liquor and Beards put into a saucepan with
a little Onion, Celery, Parsley, and Thyme.
ipt. Fish Stock.
Boil and then strain.
30z. Flour.
s0z. Butter.
Melt the butter, blend in the flour, then pour in the

strained stock and stir until it boils.
Mrs. D’'EsTE EMERY.

Plaice with Tomatoes and Onions.

Butter a pie-dish, lay in a thick layer of sliced
tomatoes and onions, then a layer of plaice, filleted
and skinned (all black skin must be carefully re-
moved), then another layer of tomatoes and onions;
sprinkle over a light layer of breadcrumbs, with a
little grated cheese and butter over them. Bake
about half to threequarters of an hour in a moderate

oven.
MRgs. ABROT,
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Scalloped Lobster.

Chop the lobster fine, with a small piece of parsley
and shalot. Then make some melted butter pf flour,
butter, one tablespoonful of stock, and a little an-
chovy sauce; mix with lobster and put it back into
the shells, sprinkle a few breaderumbs over the top,
and place two small lumps of butter on each quarter;

put into the oven and bake until thoroughly hot.
MRrs. LANGLEY.

Sole a la Rouennais.

1 hlleted Sole.

Lobster panada, prepared as follows:—Melt }oz.
butter, blend in }oz. flour, add } gill of milk, boil;
add 4 tablespoonfuls (or }1b.) of pounded lobster, a
little lemon juice, salt, pepper and cayenne.

Place a layer of this mixture on each fillet, fold in
the end, and double the fillet over in half. Lay them
on a greased baking sheet and squeeze a little lemon
juice over them, and cover them with greased
paper. Bake for 10 minutes.

Mrs. D'EsTE EMERY.

Stewed Soles.

Cut the heads, fins, and tails off a pair of soles and
put them in a stewpan with a glass of sherry, and
a lump of butter the size of a walnut; fry it till all
the sherry is dried into the bones; now dredge in
some flour and stir to it 1pt. of stock, 1 teaspoonful
of anchovy sauce, and 1 tablespoonful of Worcester
sauce, and I tablespoonful of ketchup; stew it till the
bones are all to pieces, then strain it. Cut each sole
in three or four pieces, fry them in egg and bread-
crumbs, and put them in a stewpan and pour the

gravy over them. Stew gently for half an hour and
SErve.

25
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Stuffed Fillets of Haddock.

Take some filleted haddock from which the black
skin has been removed, squeeze some lemon juice
over 1t; prepare some stufing of breadecrumbs,
chopped parsley, mixed herbs and butter; mix these
into a paste by pressing the butter into the other
ingredients with a knife. Cut the fillets in half, and
into each piece roll a little stufing; put the fillets
into a baking tin of boiling dripping, and bake for
15 to 20 minutes. -Serve the fish with parsley or
anchovy sauce poured over it.
Mgrs. Assor.

To Cook Plaice.

Take a fine plaice, butter it thickly over, then
sprinkle with breadcrumbs, chopped onions, parsley,
pepper and salt, and bake it. Serve with the gravy
that comes from it.

Miss A. Tobb.

To Dress Crabs.

Get two good crabs, take all the flesh out of the
body and legs, pound it in a mortar to a paste, add
3 large handfuls of fresh breadcrumbs, and 3 table-
spoonfuls of good cream, half the rind and juice
of a lemon and cayenne to taste. When all these are
mixed well together, put the mixture into the shells,
which must be buttered first; shake breadcrumbs
over them, and brown them before the fire from

15 to 20 minutes.
Mrs, SHEPHERD.
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SAUCES.

American or Sharp Sauce.

1lb. Butter.

b, Caster Sugar.

Brandy or Rum to flavour.
Beat the butter to a cream, then add the sugar
gradually, beating all the time; afterwards flavour
with brandy or rum.

Miss ELDERTON.

Béchamel Sauce.

Put into a saucepan half an onion, 3 tablespoonfuls
of butter that has been worked with 3 tablespoonfuls
of flour, a large slice of carrot, a bunch of parsley,
thyme and a bay leaf tied together, a small piece
ot mace, a l'ttle salt and grated nutmeg, and 1 pint
of white stock. When boiling set the saucepan at
the side of the fire and let the sauce simmer for 30
minutes, stirring frequently. When cooked, mix
with the sauce 4 pint of cream, boil it up again and
strain through a fine hair sieve.
Miss M. Perkiw.

Bread Sauce (1).

Cut into four a good-sized onion, put it into a
pan with 1 pint of milk and a few peppercorns.
Let it simmer till the milk tastes of the onion;
strain and pour it over a breakfastcupful of bread-
crumbs.  Cover and let it stand. Add a little
powdered mace and 2o0zs. of butter, and boil to a
proper consistency.
MRrs. SHEPHERD.
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Bread Sauce (2.)

Slice white bread and onions (according to taste)
into a saucepan, fill it with milk and let it boil till
the onions are quite tender. Work it well through
a fine sieve, add butter, a little good cream, a very
little pepper and salt, let it boil for a few minutes,

and serve up hot.
Miss C. CLEMENTS.

Egg Sauce for Fish.

Four yolks of eggs, stir till quite thick, add 1 tea-
spoonful of flour, juice of 1 lemon, a pinch of sugar
and 1 teaspoonful of butter and Ipt. of cold water.
Put to cook, stirring all the time until it begins to

boil. Serve at once.
Miss E. D. CHESHIRE.

—— —— .

Foam Sauce.

Beat the whites of 2 eggs lightly, mix with them 1
breakfastcupful of castor sugar, and beat again for a
few minutes. Then add the strained juice of a

lemon and § pint of boiling milk, and serve at once.
Miss M. PERKIN.

Hollandaise Sauce.

10z. Butter.

%0z, Flour.

3 pint Milk.

Yolks of 2 Eggs.

Juice of 3 Lemon,
Melt the butter in a saucepan, add the flour and stir
them together until they become smooth, add the
milk, and continue to stir until the sauce boils, then
drop in the yolks of the eggs whole and beat well
and quickly; then add the strained juice of the

lemon and serve.
Miss M., PERKIN.
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Horseradish Sauce.

1 Egg.

2 tablespoonfuls Vinegar.

Mustard.

Horseradish.

Millke (or Cream).
To a teacupful of milk (or cream) add the yolk of
1 egg, 2 tablespoonfuls of vinegar, very little

must'ud and as much grated horseradish as will
make it the consistency of onion sauce. It may be

used hot or cold.

————
e —

Matrimony Sauce for Vegetables.

Make 4 pint of melted butter sauce, using plenty of
butter, season with a pinch of salt, ;md add sufficient

vineg‘al and crystallized sugar to give it piquancy.
Miss M. PERKIN,

Mayonnaise Sauce.

Put the yolk of a fresh egg into a basin and add to it
drop by drop a small teacupful of salad oil, stirring
briskly all the time. When all the oil is used and
the sauce about the consistency of thick cream, add
a dessertspoonful of tarragon vinegar, the same of
plain vinegar, and about a tablespoonful of good

cream.
Miss H. CLEMENTS

Melted Buttenr.

10z, Butter.
ioz. Flour.
5 pint Milk

Melt the butter in a saucepan, add the flour and stir
well; then add the milk and stir till it boils and is

smooth; add seasoning.
Miss M. PErkin.
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Mushroom Ketchup.

Clear a peck or more of mushrooms from dirt, etc.,
and lay them mn an earthen pan with plenty of salt
till morning, then break and put them in a stewpan
to boil some time, stirring with a silver spoon (which
should remain quite bright); strain through muslin,
leave to settle, then pour off clear; boil again with
i0z. of whole pepper, oz. ginger; boil quarter of an
hour, strain, and when cold put into pint bottles with
a bit of mace, 6 cloves. Cork well.
MRrs. BARNARD.

Pigquant Sauce.
(Excellent with Boiled Fish or Mutton.)

Put 1 oz. butter, 1 tablespoonful vinegar, 3 ozs.
water, 3 teaspoonful flour, yolk of 1 egg, and a little
salt into a saucepan; place on the fire and stir till
thick, but do not let it boil, then take off the fire and

slov.lv stir in a teaspoonful of lemon juice.
Miss Bircrl.

Salad Sauce.

4 tablespoonfuls of Cream.
1 tablespoonful of Vinegar.
1 teaspoonful of made Mustard.

Mix all together and add a little salt, cayenne

repper, and pounded lump sugar to taste.
Miss C. CLEMENTS.

Salad Dressing (1).

Beat 3 eggs together, mix % teaspoonful dry mus-
tard, pepper and salt to taste, 1 dessert-spoonful
sugar, 1 tablespoonful butter, # cup vinegar to-
gether, and add to the eggs. 'lTurn into a double
boiler. and stir till thick. Cool, and thin with cream
or milk wlien wanted. If using this hot for fish
sauce. add the cream very carefully, or it will
curdle.
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Salad Dressing (2).

2 cold boiled Potatoes.

Yolks of 2 hard-boiled Eggs.

1 teaspoonful Salt,

1 teaspoonful dry Mustard.

1 teaspoonful Harvey'’s Sauce.

2 dessert-spoonfuls powdered Sugar.
3 tablespooniuls Vinegar.

1 pint Cream.,

1 tablespoonful cold Water.

Put the yulha of the egos and the potatoes through
a wire sieve, add the salt, mustard and sugar, and
mix all smoothly with the water; add the Harvey’s

sauce, and gradually mix in the vinegar; when all is
settled, gradually add the cream, stirring sharply all
the time. This makes about a pint, which if kept
in a stoppered bottle, will keep good for a month.

Sauce Bearnaise.

Beat the yolks of 5 eggs in a saucepan, and add 1
tablespoonful of butter and a pinch of salt; stir the
eggs over a slow fire till they begin to thicken, then
take them off and stir in two more tablespoonfuls of
butter; continue stirring at the side of the fire till
the butter is dissolved. Season the sauce with a
little chopped fine herbs and par qlexn and then stir in

1 tablespoonful of French vineg
Mlss M. PErkIN.

Sauce for Cold Salmon.

Beat the yolks of 2 eggs well with 3 tablespoonfuls
of cream, season with salt and a small quantity of
cayenne pepper; pour it into a lined saucenan and
boil it over the fire until it thickens and is on the
point of boiling ; then take it off and leave the sauce
until cold, stirring it occasionally. Mix with =
wineglassful of vinegar and serve.
Miss M. PErKIN.
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A Good Sauce for Boiled Fish.

1 tablespoonful of Butter.

1 tablespoonful of Flour.

Grated yolk of a hard-boiled Egg.
3 drops of Lemon Juice.

A little Cayenne.

Clear Chicken Broth.

Put the butter and flour into a saucepan and let them
simmer for two minutes, then add the chicken broth,
a little at a time, stirring constantly, the grated yolk
of egg, lemon juice and cayenne. This should be
the consistency of thick cream—serve hot. This
sauce can be served with any kind of white fish.

MRgrs. MAcALLISTER, per Miss Monk.

Sauce Flamande (for Cod Fish).

Put from 10 to 12 ozs. of butter into a stewpan and
let it melt; when it is quite hot add to it slowly three
or four tablespoonfuls of mustard, the juice of a
lemon, a pinch of finely chopped parsley, a little
grated nutmeg, and a pinch of salt. Mix all well

together.
Miss M. PERrkKIN.

Sweet Sauce (1).

ipt. boiling Milk.

1 Egg.

1 wineglassful of Sherry.
Sugar to taste.

Beat the egg well, beat in the sherry; pour on the
milk (which must be almost hmlm‘gj,. and while
doing so whisk the sauce quickly till it froths. It

must be served immediately.
Miss M. PERKIN.
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Sweet Sauce (2).

Boil 10z. of lump sugar in a tablespoonful of cold
water until there is only one tablespoonful of thick
syrup left. Add to it a little sherry, one tablespoon-
ful of marmalade (without chips) and a squeeze of

lemon juice.
Miss M. PERKIN.

Thick Sauce.

Two ozs. butter whipped to a cream; add 2ozs.
caster sugar, and lastly, one wineglassful of sherry,

drop by drop, beating continually.
S s Miss M. PERKIN.

Tomato Sauce(1).
(For Winter use.)

4lbs. Tomatoes (remove the seeds).
4lb. Onions.

10 Shalots.

6 small pieces of Garlic.

A little Mace.
% teaspoonful of Peppercorns.

Put all together with a little vinegar. Stir until soft,
then run through a sieve. Add a quart of vinegar, a
little red pepper; boil half-an-hour and bottle when
cold.

Mrs. Lancigy.

Tomato Sauce (2).

2doz. ripe Tomatoes.

2 Onions.

6 red Peppers.

4 tablespoonfuls brown Sugar.
e 3 tablespoonfuls Sallt.

3 large cupfuls of Vinegar.

Boil slowly for three hours. Keep in covered jars.
M. W.
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Tnmatd Sauce (for keeping).

Boil tomatoes with a little sugar to a pulp. To
every 2lbs. of sieved pulp add 4 tumblerful of chilli
vinegar. Season with onions or to taste.

Miss M. PErkin.

L |

Walnut Ketchup.

To 6qts. of juice pressed out of walnuts add:—

1lb. of Salt.

4ozs. of Anchovies,

1hozs. of Mace.

140zs. of Ginger.

1j0ozs. of Long Pepper.

140zs. of black Peppercorns.

140zs. of Cloves.

10z, of Nutmeg.

1dozs. of Garlic.

150zs. of Shallots.

2 sticks of Horseradish.
Bruise the spices and put them into a bag. Boil all
together for three-quarters of an hour, taking off the
scum. Then pour it through a flannel bag, let it

stand a day or so, and then hottle it for use.
Miss A. FosTER.

White Sauce.

Take 3 tablespoonfuls of flour, 2 ozs. butter, and
rub together well; mix cold milk with it; add a little
lemon peel, salt and mace. Boil one pint of new
milk and pour it on the mixture until it is the right
thickness; add a little lemon juice, a few mush-
rooms and a little vinegar. Miss M. PERkIN.
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MEATS AND ENTREES.

Bredee.
(A favourite Cape dish.)

Take 2lbs. thick ribs of mutton, cut into small
pieces, and put into a stewpan with 2 onions cut
small. ILet meat and onion fry a nice brown, but
don’t burn. Take 12 or more large tomatoes, cut
into slices, add to the meat, with a little salt and
red chilli; let the whole stew gently. If too watery
remove the lid of the saucepan, till there is a rich
gravy. Bredees should be made in shallow sauce-
pans, as deep ones make it too watery.

Mgrs. McD. Troup.

Beef au Gratin.

Cut cold roast beef or mutton into thin neat slices
and put them on a dish, overlapping each other.
The same dish must be used on which they will go to
table. Season them with chopped parsley and escha-
lot, pepper and salt. Moisten them all over with
good gravy or water mixed with Harvey’s sauce and
ketchup. Strew some brown raspings over them,
and sprinkle over a little dissolved butter. Put them
in a hot oven for 10 minutes, and when quite hot
send to table.

Mgrs. HAWKESWORTH.
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Beef Roll.
1lb. lean Beef.
1lb. Bacon.
i1b. fine Breaderumbs.
Nutmeg (grated).
teaspoonful Salt.
teaspoonful Pepper.
Eggs.
Put the bacon and beef twice through the mincer,
then mix with it the beaten eggs, and add the Dther
ingredients. - Roli it in the shape of a big sausage,
put it in a pudding cloth, and boil for 2 hours.

MRgs. Joun WALTERS.

[ R

bd

Bengal Cutlets.

Take veal, lamb, or a towl, boned ; cut the cutlets and
spread a little curdled milk or dye over each, and pat
them well all over with a blunt chopper, almost to
mincing, on both sides. Mix a large teaspoonful of
pounded green ginger, or take a few pinches of dry
ginger, and a spoonful of onions, with black pepper,
cayenne, and salt to the taste. Mixall with an egg.
When the cuflets are well patted, dip them or wet
them all with the mixture. Have ready plenty of
grated bread; roll the cutlets in it till well covered,
forming them into a neat shape with the back of the
knife. Melt 3ozs. of butter in a frying pan; when
boiling, put in the cutlets; fry them a light brown.
If served dry, throw fried parsley over them; if
with sauce, make it, by boiling the bones with an
onion, salt, and pepper, thickened with flour and
butter, which pour over the cutlets. Warm them a
few minutes. The juice of tomatoes makes a good
addition if liked.

Receipt by a Hindoo Coolk of Dr. Pravrair’s
MoTHER'S.

Braised Loin of Mutton.

Trim and prepare a loin of mutton for braising with
carrot, onion, celery, a faggot of parsley, 3 cloves,
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and 2 blades of mace. Moisten it with a large
ladleful of stock; cover it with a piece of buttered
paper, as well as the lid of the brasier; set it on a
moderate fire to braise gently for about 2 hours.
When done, glaze and dish it up, and garnish it
round with every variety of small vegetable in
season. Sauce it with a rich brown gravy, and send

it to table.
MRrs. TUNNARD.

. — —m

Breast of Mutton a la Ste. Menoult.

Stew the mutton with carrots, onions, and spices, in
gravy, and when tender drain it and take out the
bones. Iflatten the meat between two dishes, and
when cold cut it into the form of cutlets or hearts;
brush these with the beaten yolk of an egg, roll in
grated breadcrumbs, then in clarified butter, and
again in breadcrumbs. Bake in an oven till of a fine
brown colour, and serve with an Italian or any other
sauce,
Mirs. MACNAMARA.

Bubble and Squeak.

Cut in pieces, convenient for frying, cold roast beef
or boiled beef; add pepper and salt, and fry them.
Boil a cabbage and some potatoes, mix well
together, and chop small; and fry with a
little pepper and salt. Keep stirring that all
may be equally done; sprinkle over cabbage, when
taken from the fire, a very little vinegar, only
enough to give it a slightly acid taste. Place cab-

bage in centre of dish, and arrange meat neatly
round it.

Créeme de Veau.

Pass 1lb. of minced and pounded veal and lb. of
ham (also minced and pounded) through a wire
sieve; add 2ozs. of butter, 2 eggs, well beaten, 1 a
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pint of whipped cream, a little cayenne, salt and
mace. Pound all well together, and put into an
entrée mould; steam 20 minutes; serve with good
white sauce. Miss BaAXTER.

Cambridge Sausages.

1lb. pork fat and ham, 1lb. veal, 1lb. of beef suet:
to be well minced. Add 2ilb. bread, crumbled
through a wire sieve, the rind of half a lemon well
chopped, a little salt, nutmeg and pepper and a few
sage leaves chopped very fine. Mix all well together

and put it into skins,
Miss BaxTer.

Cassolettes of Cucumber.

8ozs. cold Chicken and Tongue, or Salmon, cut in small

pieces.

1 large Cucumber.

2 tablespoonfuls of Mayonnaise Sauce.

The yolk of 1 hard-boiled Egg rubbed through a sieve.
Cut the cucumber into 2-inch lengths; with a tea-
spoon or narrow knife scoop out the n‘mde with a
pair of scissors vandyke the edge; fill the cavity
with the salmon or chicken, mixed with a suffi-
cient mayonnaise sauce to make a nice consistency,
adding pepper and salt to taste; sprinkle over the
top, the yolk of egg; stand each cassolette on a
slice of tomato, the same size as cucumber.
Arrange in a circle with cress in the centre.

Miss M. Hargen.

Devil Mixture
(For heating up cold meat or fowl with.)
% teaspoonful ground black Pepper.
4 teaspoonful Salt.
Large pinch of Cayenne.
1 teaspoonful made Mustard.
$0z. Butter.

Mix all together and spread on the meat and grill or
fry it. Miss M. HARBEN.
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Devilled Mutton.

Slices of cold Mutton.

2 tablespoanfuls of Butter.

3 tablespoonfuls of "l.f:m;,m

1 tablespoonful of Red Currant Jelly.

Mustard and Salt.
Melt the butter in a frying-pan. When it simmers
add the mutton, heat slowly. Take the mutton out
of the fat before it begins to crisp; add the vinegar,
jelly, mustard and salt to the butter. Boil up and

pour over the meat.
Miss V. MERRIMAN.

Exeel[ent Beef Galantine.

1lb. lean Beef, minced fine.

A1b. lean Ham, minced fine.

3lb. Breaderumbs.

2 Eggs.

Pepper and Salt to taste.
Mix all well together, adding a little good stock.
Tie in the form of a roly-poly in a cloth, tightly, and
boil in stock for over 2 hours. Take out of stock,

press info a nice shape, and glaze when cold.
Miss PERKIN,

Fricaseed Sweetbread.
Place on a hot dish some rounds of toast with a
slice of fried bacon on each. Parboil a sweetbread,
cut it into slices, and fry it in bacon fat; arrange
it on the dish with the bacon and toast. Melt a
little butter, add the juice of half a lemon; pour

over and serve,
Miss F. LAMBLE.

Fiscatelles of Veal.
1lb. of Veal (free from skin and fat).
40zs. Beef Suet.
2 Eggs (well beaten).
The crumb of a 1d. Roll soaked in Millk.
Pepper, Salt, a grate of Nutmeg,
Cavenne.
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Mix all the ingredients together, having first of all
minced up the veal very fine. Make up into the size
of sweetbreads; fry them first, and then stew them
for half an hour in a rich gravy. Mushrooms can
be added to the gravy.

Mr. ELIN.

e A e

German Roast.

1lb. of minced Steak, and equal bulk (not weight) of
Breaderumbs.

1 teaspoonful of Salt.

Some Pepper, an Onion, an Egg, and a little sweet
Milk,

Mix the meat, breadcrumbs, salt and pepper; have
the onion boiled for a few minutes, chop it finely
and add it; bind it with the egg, adding as much
milk as will make it into a stiff paste. Grease a
roasting-tin, shape the mixture into a square loaf on
it and cook in the oven for about an hour. Dish in
a hot dish, pour away the dripping and make a
rich brown gravy with the sediment, thickening,
pepper and salt. Put the meat in a hot oven first,

and reduce the heat after it 1s slightly coloured.
Miss BaiLky,

German Sausage.

1lb. Beef Steak.
alb. Strealky Bacon.
11b. Breaderumbs.

1 teaspoonful Pepper.
2 teaspoonfuls Salt.
2 Eggs.

Nutmeg.

Mince meat and mix all ingredients with eggs.
Flour a board and roll ingredients into a large
sausage. Tie in a cloth and boil for 2 or 3 hours.
Turn out and use when cold.

Miss M. V. PALMER.
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Hunter’s Pie.

Take the best end of a neck of mutton, cut _1111.'r:
cutlets and braise for half an hour with some onions
cut up, pepper and salt. Take some potatoes, boil
and season. Butter a dish and line it with the
potatoes and put in the mutton and bake for 4 hour.
Cut a hole in the top and add some good gravy.

———

Ham Sausage.

Remains of a boiled Ham (11b. or more, minced).

1lb. minced Steals.

1 breakfasteupful Breaderumbs.

1 teaspoonful black Pepper.

Salt, Nutmeg, and Mace.

1 dessert-spoonful Vinegar and Ketchup.

2 Eggs.
Beat the eggs slightly, mix all together, roll mto
a sausage, put buttered paper round, tie tightly in a
pudding-cloth, and boil for 3 hours. Glaze with
oelatine and bovril when cold, or dust with browned
breadcrumbs.

; Mrs. H. W. Prick.

Hot Pot.

tlb. tender Rump Stealk.

44lbs. Mutton steak from the centre of leg (a chump
chop will do).

1 doz. Ovysters and their liquor.

1 punnet of Mushrooms.

5 teaspoonful of Tarragon Vinegar.

tablespoonful of Mushroom Ketchup.

teaspoonful of Chili Vinegar.

A little Walnut Ketchup.

Pepper and Salt to taste.

Dust the meat with flour, stew it for 4 hours in a

jar secured by a pudding-cloth over the lid or by
means of a paste, skim the fat nicely from it.

- Miss A. Topp.

[ T
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Hotech Poteh.

3lbs. neck of Mutton or Lamb.
6 young Turnips.

6 young Carrots.

6 young Onions.

2pts. Green Peas.

2iqts. Water.

1 Lettuce.

1 Cauliflower.

1 handful Parsley.

Salt.

Put rather more than half of the meat in the pot
when the water is hot; add salt, and when the water
boils, skim carefully. Boil one hour, then add the
remainder of the meat cut up in small chops, add
turnips and carrots cut in dice, all onions cut small,
and half the peas; boil half an hour longer. Chop up
the lettuce, divide the cauliflower in sprigs, chop
the parsley, and add to the soup with the rest of the
peas; boil another half-hour. Season, serve up the
mutton on a dish with chops round and keep hot,
and serve the hotch-potch in a soun tureen.

—

Haggis (Scoteh, Simple).
Take 2 or 3 handfuls of meal, brown in oven; add to
this &1b. suet minced fine, and any cold meat minced.
Season with a little minced parsley, onion, salt, and
pepper. . Mix with a breakfastcupful of water, then
put in a dish, or pan with a closed lid, boil 3 hours.

Or 4lb. minced suet, 10 tablespoonfuls of oatmeal,
pepper and salt, and mix well together. Fill, not
too full, a few of the small bags of the sheep, got
at the butcher’s (well cleaned). Sew up with
needle and thread, prick over to prevent bursting,
and boil in potato. soup. (Makes a capital dinner
for children.)
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Indian Hash for Venison or Mutton.

Cut the remains of a joint of venison, or any tender
cut of mutton or lamb, into long, thin fingers, 2 or
3 inches long, and quite free from skin, fat or gristle.
Sprinkle with a little fine flour and lay aside. Pour
some good brown stock, well cleared, into a stew-
pan with a small piece of glaze and 1 tablespoonful
of currant jelly. Have ready some shredded slices of a
large Spanish onion, cook these with the stock and
jelly till quite tender, and boil up;then add a claret-
glassful of port wine, and lay in this sauce the sliced
meat and allow all to boil up together once. Re-
move from the fire and serve very hot, garnished
with fried sippets of toast, dipped in the wine and
melted jelly.
Mrs. Macnamara,

Isle of Wight Timbale.

Mince up any remains of cold beef, fat and lean to-
gether. To every pound of mince add }1b. of bread-
crumbs soaked in a little warm stock. Celery salt
to taste. Mix all together, and put in a plain mould
that has been buttered, first putting hard-boiled egg,
chopped in slices, and chopped parsley at the bottom
of the mould. Steam 1 hour. Turn out and pour
tomato sauce round.
Miss MACPHERSON.

. mmeaaa —

Jugged Steak.

Cut a piece of beef steak into nice square pieces, roll
them round your finger; take a deep stone jar, pile
the rolls one above the other; add two whole onions,
one glass of port wine, pepper and salt to taste, a
few peppercorns, no water; cover close. Put jar
into boiling water, and stew till tender. This
resembles jugged hare.
Mrs. H. W. Prick.
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Kidneys with Macaroni.

Cook 4ozs. of macaroni, broken into convenient
pieces, in boiling water. Skin 2 or 3 mutton kid-
neys, remove the fat and cut them into thin slices;
season with salt, cayenne and finely-minced herbs;
fry them on both sides in butter, then stew them in
+ pint of gravy, well flavoured with fresh tomatoes,
or with conserve de tomates, and a little basil; dish
with a layer of the macaroni over them and the gravy
poured over; add pepper, salt and some grated Par-
mesan cheese; brown with a salamander.
AMiss BAXTER.

Kidneys a la Brochette.

Plunge some mutton kidneys in boiling water; open
them down the centre, but do not separate them;
peel and pass a skewer across them to keep them
open. Add pepper and salt and dip them into melted
butter. Broil them over a clear fire on both sides,
doing the cut side first; remove the skewers, have
ready some maitre d’hotel butter, put a small piece
in the hollow of each kidney, and serve very hot.
Maitre d'Hétel Butter.—Beat butter up with
chopped parsley, salt, pepper and a little lemon juice.
Miss BAXTER.

Lobscouse.
Cut cold meat (beef is the best) into small, square,
thick pieces. Cut potatoes in slices and boil them
with the meat. Flavour with a little onion, pepper
and salt. In about 3 hour it is browned at the top,

when it must be served up in a large saucer or basin.
Miss A. HopiLL.

Lunch Brawn.

1 Cow Heel (or 2 Pig’s Feet).

1lb. shin of Beef.

Scraps of Ham. , Herbs, Thyme, etc,
Hard Egg, if liked, to ornament.
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Stew meat and heel together slowly with some
water, herbs, and ham; pepper and salt (a little cay-
enne is good). When well cooked, cut up meat
into fairly small pieces, pouring liquor and meat into
a shape.” Turn out the next day, and oarnish with
parsley and little rolls of cold ham

Mgrs., HAWKESWORTI,

Leg of Mutton a la Meg Dod.

[lang the joint as long as possible without spoiling.
[alf roast it, then score it on both sides, as if for
orilling, but not deep enough to touch the bone.
Melt in a pan 4 anchovies, chopped fine, add pepper
and salt. Place a clean dish under the joint and cook
before a good fire till done, basting continually with
the following sauce:—

Sauce.

The melted Anchovies.

ipt. of Port Wine,.

ipt. of good Gravy.

i tablespoonful of Mushroom Ketchup.

1 tablespoonful of Walnut Ketchup.

Enough Cayenne Pepper to cover a 6d.

A small bunch of Herbs.
Serve on a very hot dish which has been rubbed over
with garlic. Strain the sauce and pour it hot over
the joint, and serve.

Mrs. Macnamara.,

Loin of Mutton a la Venaison.

Take the skin off a loin of mutton of about 6lbs.
weight and flour it; put it into a stewpan, lean
end downwards, with a pint and a half of water, an
onion, stuck with eight or ten cloves, a little salt.
whole pepper and allspice, 6 corns of each. Let it
stew gently for an hour and a quarter, then turn
it fat downwards; add 2 small glasses of port wine,
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2 teaspoonfuls of walnut pickle, 2 of anchovy, and
a little cayenne pepper, and stew it gently for an
hour and a quarter. Then take it out and brown it
before the fire with breadcrumbs. While that is
doing, skim all the fat off the gravy, which should
be served in a tureen; currant jelly should be served
with it. One or two kidneys should be stewed with
the mutton, but not sent to table.
Mrs. Frux.

Mushroom Pie,

Fry very gently about 24 mushrooms in a little salt
and butter, until they give a pleasant smell; then
put them into a piedish with salt, pepper, a wine-
glassful of cream, 2 of port wine, and quite a
tumblerful of tomato juice, or peeled slices of the
fruit. Cover with a light puff paste and bake.

MRrs. SHEPHERD.

Macaroni a l'Italienne.

11b. Macaroni.

11b. Butter.

% an Onion.

Grated Cheese.

6 or 5 large Tomatoes.

Boil the macaroni in a great deal of water and salt,
but do not break the pipes, or do it too much; then
put into a stewpan the butter, the onion chopped
fine, and the pulp of the tomatoes, that have been
previously boiled and passed through a sieve. Stew
till the onions are quite done. Drain the macaroni
dry and put it in the stewpan with the other ingre-
dients, and warm it up. Just before serving add
some grated cheese and salt, and send some grated
cheese to table with it in a small glass dish.
Miss A. Tobb.
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Meat Jelly.

Dissolve 10z. gelatinédin cold water, add a pint of
boiling water and the whites of 2 eggs; boil until
clear, colour with mushroom ketchup or Worcester
sauce and strain; add, when cooler, 1 des;.t;ert-spm}p—
ful of vinegar; when half cold partly fill a plamn
mould, then add layers of minced veal and hard-
boiled eggs in slices and tiny bunches of parsley;
fill up with the rest of the jelly. Turn out when
wanted.

Macaroni Scallops.

juzs. Macaroni.

3 or 4 Tomatoes.

Butter, grated Cheese, Salt, Pepper, and Breadcrumbs.
Break the macaroni small, and boil it in water and
salt till tender; skin and mash the tomatoes to a
pulp and mix with the macaroni. Butter some

scallop shells or small pans. Put in a layer of
macaroni and tomatoes and cheese, with seasoning,
then cover with breadcrumbs and butter.  Bake

about 20 minutes till brown. Serve in pans or

shells.
MRrs. AgBBoT.

Mock Venison.

Take a 6 1b. leg of mutton, cut off all the fat, and
lard it. Pound together 12 or 15 cloves, 4 nut-
meg, and I teaspoonful coriander seed. Cut 4lb.
fresh pork into strips, strew spices over it, also
pepper and salt to taste. Put the leg in a large
enamelled dish and cover it with spices and vinegar.
[.eave this for 3 or 4 days, turning daily. Put into
a flat baking dish and roast with vinegar, etc., and 1
large onion. No water to be added. As soon as
it begins to roast add 1 teaspoonful brown sugar,
2 teaspoonfuls flour, mixed with a little vinegar, and
a little port wine. Baste continually.
MRgs. McD. Troup.
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Mock Turtle Pie.

Make an extra rich hash of a calf’s head. cutting
the pieces from the cheek, 2} to 3 inches long and
nearly 2 inches wide. Then slice the tongue and cut
into large-sized shapes. Prepare brain cakes, force-
meat balls and egg balls (as per instructions given).
Make an extra strong stock with eight calves® feet,
season it highly, simmer until the meat begins to drop
away from the bones, strain through a coarse sieve,
so as to get a very thick stock, passing as much of
the dissolved meat through as possible. Line a deep
pie-dish with a thick and rich pie-pastry, and arrange
in it the hash, egg, and meat balls, and brain cakes,
with some 20 or 30 green leaves of spinach, cut up to
about the size and shape of the meat. Pour over the
whole as much stock as will fill the dish, cover with
pastry, and bake.

Force-Meat Balls.

Use half a pound of beef and add half a pound of
udder-mince, and pound to pulp in a mortar; re-
move all parts not pulped. Mix with it finely-grated
crumbs of a slice of stale bread, a teaspoonful of
finely-chopped parsley. Soften the whole with milk
or gravy. Add pepper and salt. Rub the whole
well together and add the yolks and whites of 2 raw
ecgs, well beaten up, then make into balls.

e K e Tl

Egg-Balls.
GGrate down to a powder or paste the yolks of 4 hard-
boiled eggs, add to it one teaspoonful of very finely-
sifted flour, a little white pepper and salt, some
tender parsley, finely chopped; pound (mixing all
well together) with the yolk of a raw egg. Roll

into small balls and boil for 2 or 3 minutes.
Mrs. Macnamagra.,

Oxfordshire Bacon Pudding.

Line a pudding basin with suet crust; cut off the rind
and scrape 11b. of streaky bacon; cut in small pieces:
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put a layer of bacon at the bottom, then slice up 3
large onions, a good teaspoonful of chopped sage,
pepper and salt to taste.  Iill your pudding basin
with alternate layers of bacon and onions; cover over
with suet crust as for a beef-steak pudding; tie over a
floured cloth; boil 3 hours. Or it may be made as a
jam roll, only spread on your suet crust, bacon and

sliced onions instead of jam.
Miss Esmma Durmam.

Oeufs en darioles a la Portuguese.
Eggs. ;
Chopped Ham, Truffle and Parsley.
Tomato Sauce.
Butter some small dariole moulds and sprinkle thickly
with the chopped ham, truffle and parsley. Break
a new laid egg in each, and stand the mould in a
stewpan, with water reaching nearly to the top of
the moulds and cook slowly in the oven till the
eges are lightly set. ‘Turn out the eggs on to a
dish and pour tomato sauce round. Serve very
hot.
LAapy PrLAYFAIR.

Pish Pash.

Take a fowl or a bit of mutton, boil it in a quart of
water till tender, take it out, and add 30zs. of rice,
an onion and a few peppercorns; boil it till it is quite
a mash, return the meat; warm it before serving.
Receipt by a Hindoo Cook of Dr. PrLayrFair's
MoTHER'S.

Potemkin Pie.

The hearts of whole cabbages parboiled and the
water drained from them, a few thick slices of cold
fat ham or bacon, cold meat of any sort, game or
fowl; to be all chopped very fine and seasoned with a
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little chopped onion, majoram, parsley, half a nut-
meg, pepper or cayenne. Place these ingredients in
a dish, pour over them a little melted butter and
good gravy, but not enough to make it liquid. Cover
with a good plain paste, and serve hot or cold.

Mgs. RoOOKE.

Polenta.

Boil a teacupful of polenta in plain water, stirring
all the time, till thoroughly cooked. Mix with it
some grated Parmesan cheese and a good piece of
butter. Serve very hot with good gravy flavoured
with ‘“ Conserve de Tomates’ poured over, and
with roast pigeons or any other small birds, mutton
cutlets or croquettes of meat on the top.

Miss BAXTER.

Reform Cutlets.

Mutton cutlets dressed in the usual way. Have
ready a sauce made of } pint of stock, thickened with
arrowroot; add a teaspoonful of tomato sauce, a
teaspoonful of chilli vinegar, a teaspoonful of Read-
ing sauce, a little sugar and a little pepper and salt.
Then have some carrots cut in strips and the whites
of 2 hard-boiled eggs in strips, also a little ham in
strips, and ditto gherkin. Tay the four coloured
strips on the cutlets and chop up the rest into the
sauce.

Rolled Breast of Mutton.
Bone a large breast of mutton; make a good veal
force-meat, which lay in the middle of the breast
of mutton, then some thin slices of bacon on each
side of it. Then place a little chopped parsley and
shalot, with pepper and salt, between the slices of
bacon; roll it up and bind it very tight with tape.
Braise it as the loin. Dish it up with every variety

of vegetable in season.
Mrs. TUNNARD.
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Roman Pudding.

Well boil some macaroni, then line a well-buttered
mould or basin with it. Chop any cold meat very
fine and add to it 10z. of grated cheese; season and
mix in it a teacupful of thin cream or milk and 2
eggs; pour it into the mould and boil half an hour.
If served with brown sauce, glaze it a little, or it
may have white sauce.
; MRrs. TUNNARD.

- Stuffed Tomatoes.

Tomatoes.

20z5. Breadcrumbs.

roz. Butter.

A little chopped Bacon or Ham.

A little chopped Parsley and Shalot.
Yolk of 1 Egg.

Pepper and Salt.

IFlour,

Cut a hole out of each tomato at the stem and put
in a good lump of the stuffing, raising it well above
the tomatoes. Bake in separate small patty pans
in the oven, until the tomatoes are cooked. Medium
sized tomatoes are hest.

MRgs. SILK.

Savoury Macaroni.

[Four ozs. Macaroni well steeped in milk, and a little
butter stirred in whilst hot. ILet it get cold, then
mix with it one egg well beaten, salt, nutmeg, a
slice of ham, fowl, veal or any kind of cooked meat,
or sausage, chopped very fine. Put into a buttered
mould and boil it for one hour. Serve with good
gravy.

Stuffed Cabbage.

Soak a cabbage in salt and cold water until quite
clean; then cut out the core, and fill with a good
mince consisting of veal, chicken and ham chopped
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very fine. Tie the cabbageé up securely (with tape is
best) and put into a saucepan with a little gravy,
and let it stew gently for 2 good hours; slightly
thicken the gravy and serve.

GERTRUDE SCHOFIELD.

Spanish Onions Stuffed.

Remove a good piece of the onion, when peeled, in
the shape of a cork; make a stufing of meat minced,
finely-chopped parsley, a little mixed herb, and grated
breadcrumbs and butter, and a little stock, and fill in
- the hole in the onions. Ram the corks of onion back
as tightly as possible; tie the onions as securely as
possible in the corners of a cloth, each separate and

tight, and boil for 3 to 3% hours. Serve with butter.
Mrs. ABBOT.

Stewed Kidneys.

Cut the kidneys in half, skin and take out the core,
put in the saucepan with r1oz. butter and some
chopped parsley. Stew 15 minutes and serve on

buttered toast.
Mrs. LANGLEY.

Sheep’s Head Brawn.

Clean and put the heads in salt and water over-
"night. Boil till the meat will come off the bones.
Put a little salt in the water. Chop the meat nto
small pieces, then put back into the saucepan with
a small quantity of the liquor. Stir in pepper,
mace, or any flavouring preferred, and stir till the
liquor is nearly absorbed. Slice two or three hard-
boiled eggs, line the mould with them, and fill in
with the meat. Serve cold.

-~

Mrs. LANGLEY.
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Sasaties.

Take the thick part of a leg of mutton, cut it into
small square pieces, fat and lean; put it into an
earthenware bowl. Mince a raw onion, and some
lemon leaves, 1 tablespoonful of brown sugar, half
a cup of milk; mix together and pour over the
meat. Now take 3 or 4 onions, cut small and fry
a nice brown. Take 10z. of lemon or vinegar,
mix with the onions and let it boil; then add 2
spoonfuls of curry powder and some salt: mix well
together and pour over the meat; set aside till next
morning. Take the meat and put it on skewers—fat
and lean alternately. Then take all the sauce, put t
into a saucepan and boil with a little butter. Roast
the sasaties (skewered meat) on a gridiron heated
on a wood fire, and serve with sauce. Add chutney
if liked.
Mrs. McD. Troup.

To Pot Beef.
Put 2lbs. of fresh beef and 3 tablespoonfuls of

water in a jar and place in a saucepan of
water to cook slowly for 4 hours. Then pass the
meat, whilst hot, through the sausage-machine, and
then pound it in a mortar with some of the gravy, a
little butter and seasoning to taste. Pack into pots

and cover with melted butter. F. W.

Tomatoes Stuffed.

Cut the tops off some medium-sized round tomatoes.
[Lay them in a buttered tin and bake very lightly, not
allowing them to lose their shape. Put a couple of
ecgs, a lump of butter, a wineglassful of milk, a
tablespoonful of grated Parmesan, pepper, salt, and
some of the tomato pulp, in a small saucepan, and
whisk over the fire till the egg assumes a creamy
appearance. Fill the tomatoes with this, and serve
very hot, with sprigs of lettuce or watercress between
them.

Mrs. BELL..
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Tomatoes Stuffed with Mushrooms.

Remove the centre pulp and seeds from some fairly
large, sound tomatoes. Butter a dish, place
tomatoes on it, and stuff them with the following
mixture : —

Quantity for 6 Tomatoes—
4 large Mushrooms.

1 small slice of fat Bacon.
10z. Cream.

Parsley, Pepper, Salt.
Mince the mushrooms, bacon and parsley, add
cream, pepper and salt; mix well and fill the tomato
cases. Bake in a fairly hot oven for 10 minutes.
Miss F. LAMBLE.

Veal Castle.

Take some remains of cold veal, chop it finely, add
to it chopped ham, pepper, salt, and lemon peel to
taste. Take about half as much crumb of bread as
you have meat, soak it in milk and then squeeze
it out. Add this to the meat. Melt 1 oz. of butter
in a stewpan, and to it add the meat with 2 well-
beaten eggs. Have ready rather high mould, grease
it carefully and ornament it with slices of hard-boiled
eggs and some strips of beetroot. Press the meat
into it, tie it down with buttered paper and bake in
the oven for half an hour. Turn out and serve with
rich white sauce poured over. Chopped parsley or
the yolk of an egg passed through a sieve can be
used as a garnish.
A. King.

Veal Sausages.

Take fat bacon and lean veal in equal quantities, with
a handful of sage, a little salt, pepper and an
anchovy. Let all be chopped and beaten well to-
gether, floured, rolled and fried.

Miss BAXTER.
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Walnut Stew.

Put on about 2lbs. middle neck mutton, with 2 cut-up
onions, pepper and salt, a little water, and about
half a small bottle of pickled walnuts, with half the
juice of same. Cut the walnuts up in small pieces;
Stew gently till done. About half an hour before
wanted add the balls, and thicken with a little flour
and water. Balls for same.—One pound beef
steak, finely minced, a little pepper and salt,
mixed herbs, chopped parsley, a pinch of
ginger, breadcrumbs and the egg; make into small

balls.
Mrs. BErRNARD MYERS,

Wakefield Steak.

tablespoonfuls brown Vinegar.
tablespoonful Worcester Sauce.
teaspoonful dry Mustard.
teaspoonful Salt.
teaspoonful Sugar.,

3 teaspoonful Pepper.
Mix all well together and pour over a good steak,
which should be stabbed all over with a knife. Let
the steak remain in the sauce for 2 or 3 hours. Drain
it and broil on gridiron. Put a piece of butter on a

very hot dish, add the remainder of the sauce, place
the steak on it, and serve.

= o = B

=

Miss ELDERTON.

Yorkshire Pudding.

4 Eggs.

fpt. Milk.

b, Flour.
Break the eggs, separating the yolks from the whites.
Put the flour in a basin, put the yolks into the centre
of the flour without breaking them; pour a little milk
on the yolks and gently draw the flour into this little
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pond, adding more milk gradually, always keeping it
stiff enough to allow the lumps to be rubbed smooth.
When half the milk has been used, beat the batter
well with a wooden spoon, till it 1s full of bubbles,
then add the rest of the milk, and let it stand for an
hour. At the last stir in lightly the very stiffly-
whipped whites of the 4 eggs. Pour the mixture to
the depth of } of an inch into a tin, which has been
previously brushed over with clarified dripping and
well heated. Bake in a quick oven under thhe meat.
Ir. ELIN.

Note on Yorkshire Pudding.—In making batter
pudding to eat with meat, water can be substituted

for milk, or half water and half milk.
Mrs. Ruys PowgELL.

e e

Beef or Tongue Pickle.

8 to 10lbs. brisket of Beef.

4 handfuls of Salt.

1lb. coarse brown Sugar for pickling.
10z. Saltpetre,

Joz. Sal Prunella, or Bay Salit.

Mix together and rub the beef all over; turn and
rub every day for a fortnight. Boil six or eight
hours, or until the bones will come out. Press under
heavy weights until morning, then glaze over the

top.
Miss C. CLEMENTS.

Beeuf de Chasse or Irish Red Round.

Take a large round of beef, 2o or 30 Ibs. Take out
the marrow-bone and fill the hole with the fat from
the lap. Pound together }1b. saltpetre, }lb. allspice,
20zs. black pepper, 0z. ground ginger ; mix with 11b.
of salt and 3lb. of brown sugar. Keep the beef in
a crock, and rub it well with this mixture, and turn
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it every day for 10 or 12 days. Sew a tight bandage
of linen round the beef to keep it in shape, and put
it into a large pot or pan, having first covered the
bottom of the pan with a good layer of chopped suet,
say, 1lb. Pour in a quart of water, and put a large
spoonful of chopped suet on the top of the beef
Cover the pot with a griddle, and put a slow fire
under and over it. It should bake for 10 or 12
hcurs, and be quite soft when done. Skim the gravy
and pour it over the heef. An old-fashioned Dutch
oven cooks this beef well.

Miss Tobpb.

e

Empress of Russia’s Brine.

Boil together over a slow fire 6 Ibs. of salt, 2 Ibs.
loaf sugar, 3 ozs. saltpetre in three gallons of water;
skim when boiling five minutes. When cold add your
meat.

Miss Evmsma Durmam.

Liverpool Beef.

Take a piece of round of beef, rub it well with salt
and 20zs. of saltpetre, and let it stand 3 days,
then boil the following pickle and put to it:—

1 gallon of Walter.

3lbs. of Salt.

20zs. Bay Salt.

20zs. Sal Prunella.

20zs. brown Sugar.

In 3 days take it out and wash it, roll it in a cloth,
tie 1t tight and simmer it for 6 hours with a
large handful of thyme and parsley, 6 onions,
20zs. Juniper berries, and a handful of cloves, mace
and allspice. When cold, roll it as tight as possible
and put a weight upon it.

Mgrs. Doucras Smiti,
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Pickle for Beef or Tongues.

2 gallons Water.,

2lbs. Bay Salt (or slbs. common Salt, but beef not so
fine in flavour).

2lbs. coarse Sugar.

20zs. Saltpetre.

20zs. black Pepper (bruised or tied in muslin).

Boil all together for 20 minutes; clear off the scum
thoroughly as it rises. Pour the pickle into a deep
earthen pan, and when it is quite cold lay in the
meat, and take care that every part of it is per-
fectly covered with the pickle. A moderate-sized
round of beef will be fit for use in a fortnight, It
should be turned occasionally in the pickle. The
pickle will keep a long time if it is boiled up occa-
sionally, and a little more salt added to it.
Miss V. MERRIMAN,

Spiced Beef.
11b. Salt.

loz. Saltpetre.
s0z. Allspice.

joz. black Pepper.
3lb. brown Sugar.

Thoroughly mix and boil these ingredients in 2qts.
of water and pour hot upon a piece of beef in a
glazed jar: let it remain for a fortnight. It must
be kept under the pickle with a weight. N.B.—The
flank cut from the end of the sirloin is very suitable.
After being boiled it should be pressed flat and glazed
when cold. The pickle may be boiled up and used
again. F. AusTin.

To Cure Hams (1).

1lb. coarse Sugar.

1lb. Salt.

10z. Bay Salt.

roz. black Pepper.

10z. Saltpetre.

10z. Juniper Berries (well bruised).
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Mix all together and lay on the hams. When it

dissolves baste daily for a month.
MRrs. JOHN SAVAGE.

To Cure Hams (2).
2 Hams (zolbs. each) and 2 Shoulders.
Rub in salt and pepper for 3 days; then put in pickle.
If very cold weather, hang 3 days before salting.

For the Pickle,

4lbs. brown Sugar.

20zs. Sal Prunella,

4lbs. Treacle.

20zs. Bay Salt.

4lbs. common Salt.

1 cup of Vinegar,
[Let them lie 1 month, during which the pickle must
be thrown over them with a spoon once a day. After
the end of the month take them out of the pickle and
put into cold water for 24 hours, then hang up to dry.

Mgrs. DouGras SwmiTH.

To Cure Hams (3).

1lb. Bay Salt.

slb. common Salt.

20zs. Saltpetre.

1oz, black Pepper (powdered).

Beat all these very fine, then rub the ham (about
20lbs.) very well and let it lie 4 days, turning it
every day, then pour upon it 1lb. of treacle. Wash
it every day with the liquor, and let it stand a
month; then steep it in cold water 24 hours, and
hang up to dry.

N.B.—This pickle will afterwards cure tongues for
drying or immediate use.

MRs. Pravrair,
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To Cure Tongues.

107, Saltpetre.

toz. black Pepper.

30Zs. coarse Sugar.

20zs. Juniper Berries.

bozs. Salt.
Rub the above ingredients well into the tongue
(about 71lbs.) and let it remain. in the pickle for a
fortnight. Then drain it, tie it up in brown paper,
and have it smoked for about 20 days over a wood
fire—or it may be boiled out of the pickle.

Mgrs. VACHELL.
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CURRIES

Bobotee.

2lbs. Meat.
2 Onions.
1 large slice of white Bread.
1 teacupful of Millk.
2 Eggs.
2 tablespoonfuls of Curry Powder,
1 dessert-spoonful Sugar.
Juice of 1 LLemon, or 2 tablespoonfuls of Vinegar.

6 or 8 Almonds.

A lump of Butter.
Mince the meat, soak the bread in nulk, and squeeze
dry. FIry the onions in butter. Mix all the ingre-
dients together (curry, sugar, salt, etc.) with the
fried onion. Now mix all with the meat. Mix 1
egg with the mixture; whisk the other with some
milk, and pour over the whole, after being put into
a buttered pie-dish, with lemon on top. Bake.
Serve with rice,

Mrs. McD. Trour.

Curry ().

1lb. Beef or Mutton.

tablespoonful Curry Powder.
teaspoonful Curry Paste.
teaspoonful desiccated Cocoanut.
dessert-spoonful Watkin's Relish.
dessert-spoonful Chutney.

lump of Sugar.

brealcfastcupful of Stock.
Onions (small).

Butter.

Salt,

All fat must !?-e removed from the meat, which must
be cut into dice. Chop the onions into small pieces

07
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and fry dark golden brown in just enough butter to
cook them. Mix in a basin the curry powder,
paste, cocoanut, relish, chutney, sugar, salt, 10z.
butter and the stock. Put the meat on the top of
the onions and pour the mixture over it; let it all
stew gently for 3 or 4 hours. An acid apple is an
improvement, and a little thick cream added at the
last.
MRs. SHEPHERD.

—

Curry (2).

Melt 2o0zs. butter in a frying pan over a clear fire
and shred a large tablespoonful of onions into it.
Fry brown, and take out the onion. Bruise 2 table-
spoonfuls of onions with a little water in a mortar
to a pulp and stir with a dessert-spoonful of curry
into the butter. Fry all together, then put in the
meat, shred small enough to be eaten with a spoon,
stir well and fry till a good dark colour. As it dries
put in gradually £ of a teacupful of good gravy.
Let the curry simmer gently about 4 an hour,

squeeze in it a little lemon juice, and serve.
Miss H. CLEMENTS.

Curry (3).

Two and a-half pounds of meat. Take 3 onions and
five cloves of garlic, pound them to a mash m a
marble mortar. Take 30zs. of butter, put it in a
saucepan with an onion sliced longways, brown it,
take out the sliced onion and put in the mashed
onion and garlic with 20zs. of cream or milk. Let
it boil, shaking it occasionally, till it is a light brown,
then put in the meat, a little salt and a pinch of
ginger; let all fry a little, adding a spoonful of water
to prevent it burning. Then add a tablespoonful of
curry powder. Let all simmer awhile, then add a
breakfastcupful of water. Allow it to stew till the
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meat is very tender and the water nearly evaporated.
Add the sliced onion when the water is put in. If

acid is liked, to be put in when nearly ready.
Recipe by a Hindoo Cook of DRr. PLAYFAIR'S
MoTHER'S.

e e —

Dahl.

Half-pint of lentils and 2 onions cut up fine, to boil
together in 1qt. of water for § of an hour. Before
serving add a teaspoonful of curry powder, 2 ozs, of

butter, a little salt. Then dish with a border of rice.
MRrs. BEALE.

——]

Kidneys with Curry Sauce.

Put a small pat of butter in a stewpan, a tablespoon-
ful of curry powder, 2 teaspoonfuls of flour, half a
teaspoonful of salt, and a little chopped onion; fry
them together and moisten with a gill of broth, until
forming a smooth, thick sauce. Cut three kidneys,
by making an incision in the fleshy part, so as to be
able to remove the outer skin; cut each in five pieces
crosswise; fry them in a little butter with salt and
pepper, stirring them till set. Pour 4 or 5 spoonfuls
of the curry sauce over them and serve. _
Miss BAXTER.

—

Toast Curry.

20zs. Cocoanut.
14 tablespoonfuls of Curry Powder.
A little Water.

Pound the cocoanut, moistening it with water. Add
the curry powder gradually, and continue pounding
until it is a paste. Slice a large onion. Put it in
a pot over the fire with 30zs. of butter. Stir till
brown, about five minutes. Stir in the lump of paste
previously prepared. Put in a breakfastcupful of
stock, and a teaspoonful of salt. Leave it to simmer
for half-an-hour, stirring occasionally. Cut some
small cubes of bread, fry them in fat till crisp and
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brown, and then drain off the fat from them, and
put them in a dish. Prepare a small cup of cocoa,
with milk. If there is not any in the nut, make it b}'
pounding some cocoanut into the water, and then
. straining it. As soon as the curry in the pot begins
to get thick with boiling, put half of this in. Add
the other half three minutes before taking the pot off
the fire, and also the juice of half a lemon. Pour

the mixture on to the toast.
Lapy OLLIVANT.

Vegetable Curry.

Chop up 1lb. of vegetables—potato, carrot, French
beans, peas, cabbage, turnip. Heat 10z. of fat in a
frwng pan; add the vegetables, and fry them lightly,
turning them at intervals. Prepare the curry mix-
ture as before, but add to it four small pieces of
garlic, a dmen raisins, and four almonds.. Pour it
over the vegetables, Serve both dishes with boiled

rice and fresh chutney.
Lapy OLLIVANT.

Vegetable Curry.

Cut some onions in thin slices and fry them a
good brown in butter; add a breakfastcupful of milk
in which a tablespoonful of curry powder has been
mixed; let all boil together for twenty minutes,
stirring the whole t:me then add the vegetables.
previously par-boiled, and let the whole simmer by
the side of the fire for about an hour. Potatoes,
peas, beans, carrots and turnips can be used, but

broad beans alone make a delicious curry.
Miss BAXTER.
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VEGETABRILES & SALADS

Adelaide Potatoes.

Cut a circle in 8 or 10 potatoes, bake them. When
done take out the insides. Mash them with }1b. of
butter, a little cream, salt and pepper, a little sugar
and the whites of 2 eggs. Put the mixture back into
the skins again, and bake them 20 minutes.

: Mgs. TUuNNARD.

Boiled Rice.

Wash §lb. rice in cold water three times. Boil
some water. Put in the washed rice, a table-
spoonful of salt and the juice of half a lemon. Boil
for about half an hour, till quite soft. Add a cupful
of cold water just before taking it off the fire.
Wring it out in a cloth. Put it on a sieve to dry
by the fire, and when dry keep it warm until it is
served.
[Lapy OLLIVANT.

Cauliflower Salad.

Boil a caulilower in salted water till tender, but
not overdone; when cold cut it up neatly in small
sprigs. Beat up together 3 tablespoonfuls of oil
and 1 tablespoonful of tarragon vinegar, with
pepper and salt to taste; rub the dish slightly with
garlic, arrange the pieces of cauliflower on it, strew
over them some capers, a little tarragon, chervil
and parsley, all finely minced, and the least bit of

dried thyme and marjoram powdered. Pour the oil
and vinegar over and serve.

Miss BAXTER.
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Compote of Vegetables.

Carrots.

Turnips.

Tomatoes.

Cucumber.

1 Spanish Onion.

Vegetable Marrow.

Beetroot.

1pt. Stock.

A little Isinglass.
All vegetables to be cooked till tender. Line a
mould with layers of vegetables alternately until
filled (onion to be cut in thin rings). Boil down a
pint of good stock in which you have dissolved a
little i1singlass; pour this over the vegetables; put
it aside till set, when cold turn out on a flat dish,
garnish with slices of cold ham and chicken, and
pour over a good mayonnaise sauce.

Mgrs. MacALLISTER per Miss Monk.

Date Salad.

2 Lettuces.

1 piece Endive.

20zs. Sweet Almonds

41b. Dates.

20zs. Parmesan Cheese.

10z. Cream.
Grate the cheese and mix to a paste with the cream.
Stone the dates and fill with the mixture. Separate
the lettuce leaves, place thé stuffed dates on them,
and sprinkle the whole with the chopped endive and

almonds.
Miss F. LAMBLE.

Green Peas.

Shell your peas and put them in a stone jar with a
cover, add salt, pepper, and a little sugar. Cover
the jar with its lid, which must fit well, and
put this into a saucepan which comes up
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nearly to the top of the jar. Keep the water boiling
till the peas are cooked. When ready, take lid off
jar and add a piece of butter size of a nut or larger,
according to quantity of peas. Put on lid again and
serve peas in the jar with a napkin folded round.
Quite young peas will take 20 to 30 minutes to cook.
Old peas one to two hours. Cooks object often, as
peas lose their bright green colour cooked like this,
and the length of time they take. On no account
put soda in. A salt jar is a very good thing to

cook them in.
Miss MACPHERSON.

Italian Salad.

Rub a shallow dish or bowl with a split clove of
garlic, then slice a beetroot very thin; dust with
pepper; pour over it a gill of sweet mint sauce.
Garnish with rings of hard-boiled egg; grate some
yolk lightly over.

Mgr. ELIN.

—— e —

Kitchree.

Steep }lb. of dole or split peas some hours. Take
them, with §1b. of rice, and put them into 3 pints of

boiling water; boil it till quite soft. Take }1b. of
" butter, slice two or three onions, brown them in the
butter, take them out, mix the butter with the dole
and rice, heat it, and when served thin the onions
over it.

Recipe by a Hindoo Cook of Dr. Prayrair’s
MOTHER'S.

Mashed Turnips.

Take any quantity of turnips required, cut them in
slices and boil them until tender, press all the wet
from them in a cloth, pass them through a wire
sieve, put a small piece of butter into a stewpan
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with a little flour, and when melted put in the
turnips. Add a little cream, and if too thick a little

milk. Make them quite hot.
MRs. TuNNARD.

Pommes de terre a la Maitre d’Hotel.

Melt a slice of butter in a saucepan, stir in a table-
spoonful of flour, then gradually mix in about 3
tablespoonfuls of boiling water, and as much cream
as will bring it to the thickness of good melted
butter. Add a little salt and about a teaspoonful of
chopped boiled parsley. Be careful to stir all the
time it thickens. Put in cold boiled potatoes sliced
about 4in. thick. When quite hot add a teaspoonful
of lemon juice or vinegar.
MRrs. TUNNARD.

Peas a la Francaise.

Put a quart of fine green peas with a piece of
butter the size of a walnut into as much warm water
as will cover them and allow to stand for 10 minutes.
Strain off the water, put them into a saucepan and
cover it, but stir frequently. When a little tender
add a bunch of parsley and a young onion, a dessert-
spoonful of white sugar and 10z. of butter mixeld
with a teaspoonful of flour. Keep stirring occa-
sionally until the peas are tender, and add, if they
become too thick, a tablespoonful of hot water
Before serving take out the onion and bunch of

parsley.

Mrs. MACNAMARA.

Red Cabbage.

Cut off all the outer leaves of a good, hard red cab-
bage, and cut out the stalk. Chop the rest fine, and
put in a saucepan with some suet and a very little
water, and let it cook until tender. Water must be
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added occasionally. When cooked, stir 1 some
flour, salt, pepper, and a little vinegar, a sprinkling
of white sugar, and a spoonful or two of stock, and

Serve. )
GERTRUDE SCHOFIELD.

Savoury Potatoes.

Bake three or four large potatoes in their skins;
when soft, cut in halves and take out the inside care-
fully. Chop up a little onion, parsley, fine herbs, and
mix with the potato, adding butter, and pepper and
salt to taste. Stuff this mixture into the skins again,
smoothly feather over with white of egg, and replace
in the oven for about ten minutes till the white is
glazed.
' Mrs. ABpor.

Stewed Potatoes.

Put into a frying pan a small piece of butter, a little
chopped parsley, salt, pepper, and a gill of milk,
thickened with flour. ILet this come to a boil, add
cold boiled potatoes, cut in slices, and let all cook
gently for ten minutes. Add a little bit more butter,
and serve. '

Miss BaiLEy.

Tomato and Banana Salad.

3 Bananas.

1lb. Tomatoes.
Skin the tomatoes by plunging them in boiling
water; slice them. Skin and scrape the bananas
slightly and cut them in slices. Arrange them in a
glass dish alternately with the tomatoes. Sprinkle
pepper and salt over them. For the dressing:—
The yolk of a hard-boiled egg and about 3 penny-
worth of cream (about a gill). Beat the cream, well
season with pepper and salt and a little celery salt.
Rub the egg down smoothly with a little of the
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cream, and then add gradually the remainder and a
few drops of tarragon and house vinegar. Pour

over the fruits.
H. C.

To Boil Potatoes.

Having peeled the potatoes, place then in a pot of
cold water, to which salt has been added in the pro-
portion of a teaspoonful to a pint (normal saline solu-
tion). Throw in some leaves of mint. Bring the
water to the boil, and let it boil steadily for exactly
10 minutes. Then pour off the water; remove the lid
of the pot, and cover it instead with a piece of muslin.
Place it at one side of the range to steam slowly until

served.
St. Crair THOMSON.

To Boil Rice.

Put the rice into boiling water, boil it about 10
minutes. Pour off the greater part of the water,
then put in a pint of cold water, then pour it off
immediately very dry. Set the pan by the fire till
required for use, in a short time it will be quite dry.

Recipe by a Hindoo Cook of Dr. Prayraig’'s MOTHER'S,

To cook French Beans, preserving
their juice.
Head, tail, and string fresh beans (French), but
otherwise keep them whole. Boil them until they
are tender. Then throw them into a sieve and press
them well so as to remove all water possible. Never
mind their getting cool in the process. Turn them
out upon a chopping-board, and chop them into
pieces about half the size of a bean. Melt some
butter in a shallow pan, and when it is quite hot
throw in the beans and stir them about so that they
oet well heated whilst absorbing the butter. A little

pepper and salt. Serve quickly.
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To Stew Peas.

To a quart of peas cut 2 cabbage lettuces, 2ozs.
butter, mix in the peas and lettuces. Wash your
peas and lettuces, put them on the fire to stew
gently, then add a little boiling water, and a little
fine salt and pepper and sugar. They will take an

hour stewing. To
RS5. 1UNNARD.
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POULTRY AND GAME

A Coormah.

The same as a curry, but without curry powder;
generally made of chicken.

Recipe by a Hindoo Cook of DRr. PLAYFAIR’S
MOTHER’S.

A Lunch Mould.

Soak the crumbs of two rolls or any white bread in
milk or soup; mince }lb. ham, }Ib. veal or chicken;
season with pepper and salt, a little nutmeg. Mix
all well together. Put in a buttered mould and bake
it for three-quarters of an hour. This dish can be
made with the remains of any cold meat.

Miss M. KEMLYSIDE.

A Pillan.

About 3lbs. of lamb or a fowl dressed as a coor-
mah, a pound of rice boiled in beef gravy. Throw
off the gravy, put half the rice into a deep sauce-
pan, then the meat; cover it with the rest of the
rice. Put it on the fire and cover the lid of the pan
with fire too. When thoroughly done dish it with
fried onions over it, and two or three hard-boiled
eggs sliced.
Recipe by a Hindoo Cook of Dr. PLAYFAIR'S
MoOTHER’S.
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Chicken Brawn.

Boil a fowl until tender; skin it, remove the bones,
and cut the meat into small pieces (boil the bones
and skin, and add a little veal to the stock the fowl
has been boiled in to make a jelly). Add a small
onion, mace, clove and peppercorns to flavour. Dis-
solve some sheet gelatine, and clear with white of
egg. Then arrange slices of hard-boiled eggs in a
pattern at the bottom of the mould, and fill up with
the meat and slices of ham or tongue. Then pour
in the jelly as full as you can. A little beet or

carrot could also be put in, if liked.
MRs. SMART.

Chicken Cream for Invalids.

Soak half a slice of bread in milk, then squeeze it
dry; pound it in a mortar along with the breast of a
raw chicken; pass it through a wire sieve; stir it in a
bowl with a wooden spoon, add half a pint of cream,
pepper and salt. When all is well mixed together,
add in the white of one small egg, having previously
switched it to a froth, put it into a small mould and
steam it half an hour. Do not let it boil, but 1t must
be in a constant heat on the point of boiling. Serve
with white sauce, mushrooms, or spinach. The
white meat of a cooked chicken may be thus used—
a boiled one is best—when not wanted specially

delicate.
Mrs. RoOOKE.

Cigarettes a la Reine.

Mince finely the meat of a cold chicken, mix with it

a little chopped truffles, white sauce, pepper and salt.

Th1s forcemeat must be solid enauffh to roll like a

paste. Shape like a cigarette, fry in egg and bread-

crumb, very crisp, and serve with cress or parsley,
MRs. CRrACE.
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Chicken Pie.

Simmer a fine fowl for # hour, keeping it closely
covered 1n saucepan, so that no goodness may
escape; take it out and cut up into 8 or 10 pieces,
and quickly separate as much bone as possible, re-
turning it (the bone parts) to the liquor in which
fowl has been boiled, adding onion and any
vegetable you like; boil till reduced to 1pt. Lay the
pieces of fowlinto a pie-dish, loosely packed, sprink-
ling each piece with pepper, salt, and a little pow-
dered mace; also peel of 4 a lemon, very finely
peeled and wery finely chopped. Add morsels of fat
bacon or ham and hard-boiled eggs. By putting
fowl into dish carelessly, there is more room for the
gravy, which adds so much to the pie, and if it i1s
to be eaten cold, better add $oz. gelatine dissolved
in some of the chicken liquor. Fine puff pastry.
Bake pie about 1 hour.
Miss PERKIN.

Chicken Pudding.

+1b. Butter.

3 Eggs.

1lb. Sugar.
sozs. Flour,
apt. Milk.
Little Nutmeg.

Sugar and butter to be mixed together, the rest of
ingredients added alternately, putting in the eggs
last, after beating very lightly. Young and tender
chickens to be cut up and well seasoned, with salt,
pepper, and nutmeg, and small bits of butter. Pour
in a little of the batter first, then fill up the dish
with chicken, the rest of the batter on the top. Bake
till done; try by sticking in a knife to see if done.

Cook slowly.
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Cotelettes de Volaille a la Grafton.

Prepare and cook as many fillets as possible from
the breast of a nice poularde, and put them to press.
When cold, cut out with a cutlet shaped cutter, and
mask all over the top with a mixture of foie gras tao
about 1 of an inch, shaping them as neatly as possi-
ble with a wet knife; then mask with white chaud-
froid and aspic and truffle to garnish the top. Dish
on a cold border of cream of chicken made from
the legs and masked with white chaudfroid, filling
the centre with very small quenelles of chicken
masked with pink sauce and a little mustard and

cress, or any other green salad.
[LADY PLAYFAIR.

Country Captain.

Cut up into joints an ordinary-sized chicken, already
lightly cooked (preferably boiled), or some veal, kid,
turkey, duck, or goose joints. Warm your dripping
and fry the sliced onions, and when browned set
them aside to dry, and keep hot. Then fry in gozs.
of dripping, half a teaspoonful of ground chillies,
one teaspoonful of salt, a quarter of a teaspoonful
ot ground turmeric, with 20 small onions cut up
lengthways into fine slices; then throw in the
chicken or other meat, and salt, and continue to frv
until the meat is quite tender. Place on a hot dish;
pile up the meat in the centre, sprinkling the hot

dry onions over the top.
Mrs. MACNAMARA.

Dumpode Duck (Eastern Way).

Take a good fat duck, pour into it a mixture made
of 1 teaspoonful each, of mustard, sweet oil and
mixed sauce. Make a gravy of the bones and
giblet, seasoned with pepper, salt, soup herbs, and
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a few bay leaves. Mince together with the liver of
the duck 24lbs. of good beef, 1lb. of beef suet, a
dessert-spoonful of chopped herbs, a tablespoonful
of grated breadcrumbs, } teaspoonful of ground
mixed spice, 1 teaspoonful each of pepper and salt,
and if liked, 1 teaspoonful of essence of anchovy.
Mix these well together and stuff the duck. Melt
3 ozs. of dripping in the pan, put in the duck, pour
over it the giblet gravy, and allow it to cook till
tender. Then glaze the duck and serve.

Mgrs. MACNAMARA.

Entrée of Cold Chicken.

Have ready six or more patty cases of puff pastry. Put
ipt. of white sauce in a saucepan, add to it 60zs. of
chopped chicken, 2ozs. of chopped ham, 3 or 4
chopped. mushrooms; stir these over the fire until
hot through; well beat the yolks of 3 eggs, add to
them 2 tablespoonfuls of cream or milk, then add
these to the mixture, and stir it over the fire for a
minute or two to cook the egg, but on no account
let it boil, or the egg will curdle; season the mix-
ture nicely, fill in the cases carefully (they should
first be heated through in the oven), put on the
little tops, arrange the patties and garnish with

watercress.
A. Kine.

Giblet Stew.

Wash two sets of giblets well. Put them on in cold
water or stock; simmer them for 4 hours till
tender; season to taste. Thicken the gravy with a
little arrowroot, colour it with a little browning,
flavour it with lemon juice or mushrooms and onion.

Mgrs. BERNARD MYERS.
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Galantine of Fowl.

1 Fowl

4lb. Bacon.

2 Truffles.

1lb. Sausage Meat.

Yolks of 2 or 3 hard-boiled Eggs.
Pepper and Salt.

Bone the fowl and put in the above mixture; wrap
it in a cloth and tie or pin it, not too tightly, and
boil. When boiled, unfasten the cloth and tie up
again, and place it between 2 dishes well weighted
and leave for a time; then take off the cloth and
brush over with glaze; let it stand, and repeat the
glazing three or four times. Should this dish be
eaten hot the following sauce should be used:—

10z. of Flour.

ipt. of Milk.

10z. of Butter.

A little Cream.

A little Lemon Juice, with 1 or 2 hard-boiled Eggs

chopped and put into it.
Mrs. CRracr.

Harried Rabbit.

Skin a rabbit and wash well in cold salt and water.
Cut it up in joints. Put in a deep basin, cover
well with boiling water, and stir round two or three
times. Drain and lay in a baking tin. Chop the
liver, kidneys, and heart and some parsley and
onion, and sprinkle over the rabbit. Put a piece
(131bs.) of pickled pork (streaky) in the middle of the
tin so that the pieces of rabbit are arranged all round
it. Warm a breakfastcupful of milk with sufficient
boiling water to cover the rabbit; dredge with flour,
put in a few pieces of butter or dripping, and bake
in a good oven for 2 hours.
MRrs. LANGLEY.
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Indian Spotchcock.

Split and boil lightly a small spring chicken (or the
remains of a cold boiled fowl may be used). Place
the chicken, when cold, flat open in a fireproof pan
or dish, pour the following sauce over, put it in the
oven and baste well with the sauce till the chicken
1s thoroughly heated through; the sauce should be
just sufficient to cover the chicken. Serve in the
dish in which it was cooked.

Sauce.

1 teaspoonful of made Mustard.

1 teaspoonful of Worcester Sauce.

1 teaspoonful of Anchovy Essence.

1 dessert-spoonful of brown Sugar.

1 tablespoonful of Ketchup.

2 tablespoonfuls of good clear Stock.
3 tablespoonfuls of Milk or Cream.

A dust of Cayenne Pepper.

Mix well together, heat and pour over the chicken.

MRrs. MACNAMARA.

Jugged Hare.

Skin and paunch the hare; cut it into joints, and put
in a stewpan or jar; cover it with water. Add 1 good
sized onion, stuck with cloves (about 8), a little
parsley and thyme (all tied in a piece of muslin with
the liver). Stew them for 2% hours (if an old hare,
longer). Half an hour before serving, mix suffi-
cient flour in butter, melted, to thicken. When done
add ipt. of port wine, and garnish with forcemeat
balls; pepper and salt to taste.
Lucy BLACKLAND.
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Potted Birds.

Remove all skin from the birds after being dressed,
cut them up into neat joints, put into a s_mall stew-
pot with a little good veal stock, and a little butter
on each joint; season with pepper and salt, and
stew until tender. The stewpot should be covered.

Stew about 2 hours. 1
MRrs. SHEPHERD.

——————————————————

Stuffing for Hare.

Breaderumbs.

LLemon Thyme.

Parsley.

A little Suet.

Pepper and Salt.

Liver of Hare, boiled and chopped up all together.
Miss H. CLEMENTS.

Simmered Spiced Chicken.

Treat the bird as for roasting or boiling, and fill with
the usual forcemeat. Put it into a saucepan with
half a pint of water, and season with salt, plenty of
pepper, cayenne, and any other spice liked; it should
be very ‘“ hot.”” Cut into pieces about 1lb. mush-
rooms, a red capsicum, and fully 1lb. tomatoes.
About a wineglassful of tarragon vinegar is a great
improvement, and a few forcemeat balls make it
“grand.” Cover closely, and with gentle simmer-
ing it takes about an hour, or a little longer, to

cook.
Miss BAXTER.

Truffle Pudding.

Butter a small pudding basin, line it with suet paste,
and then with an inner lining of quenelle mixture,

87



IN AID OF THE FUND FOR THE REMOVAL OF

or with chicken and ham, or with veal and ham,
minced and pounded in a mortar, highly flavoured
and mixed with one or two eggs according
to quantity. Fill up the centre of the pudding
with  truffles, which have been previously
brushed, peeled, sliced, and well seasoned
with salt and pepper. IHave ready some sauce
made with the trimmings of the truffles, and a
small quantity of well-flavoured good stock; reduce
it well, and thicken it with a little butter and flour.
Pour a little of this sauce over the truffles, add a
squeeze of lemon juice, cover them over, first, with
a layer of the pounded meat, and then with a paste
cover; secure the edges well, tie a floured cloth over,
and put the basin into a saucepan full of boiling
water. Boil about one hour and a half, turn out
the pudding and glaze it, and serve with a rich
brown sauce

Miss BAXTER.

To Dress an Old Hen.

When the fowl is plucked and drawn, joint it as
for a pie. Do not skin it. Stew it 5 hours in a
closed saucepan with salt, mace, onion or any other
flavouring ingredient that may be approved. When
tender turn it out into a deep dish, so that the meat
may be entirely covered with the liquor. Let it
stand thus in its own jelly for a day or two—this
is the grand secret. It may then be served in the
shape of a curry, a hash, or a pie.
Mrs. TUNNARD.

To Cook Small Game.

For 6 birds use from 1 to #lb. of butter and 1qt.
of milk. Bring the butter to boiling point over a
brisk fire, put the birds and brown them well all
over; add to the butter some boiling milk in small
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quantities, putting more in when required. Let it
boil up, put the lid on and let them simmer accord-
ing to age (% to 1 hour if young, 3 hours if old).
When done, take them out of the pan, add a little
flour mixed with butter to what remains in the pan,
then add a teacupful of cream. Then serve hot.
Tie the birds round with tape to keep the shape.

Mnrs. SHEPHERD.
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SAVOURIES AND BREAKFAST
DISHES.

A Breakfast Dish.

$pt. Shrimps.
ipt. Milk.

Pick the shrimps, put into a saucepan with the milk,
pepper, salt, and sufficient anchovy sauce to make it
a deep pink colour; bring it to the boil, and thicken
with flour. Have ready some rice well-boiled, make a
wall of it in a dish, pour the shrimp mixture into
the middle, grate over it some brown crusts, and
serve very hot.

Anchovy Straws.

zczs. Flour.

14o0zs. Butter.

4 teaspoonful Baking Powder.

Carmine to colour.
Rub all together till like breadcrumbs. Press with
a knife and knead. Roll out and cut into fingers
one inch by two. Prick and bake in a moderate
oven for 10 minutes. Put this mixture between
two:—10z. butter, 1 teaspoonful of anchovy
essence, lemon juice, pepper and carmine; work all

together.
Miss V. MERRIMAN.

P e

Anchovy Toast.
Mix well 1 teaspoonful of anchovy sauce with a
piece of good butter the size of a walnut, a little
red pepper and a raw egg, on a very hot plate (a hot
water one is best) before the fire, till all signs of the
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raw egg disappear. Have ready some wvery crisp,
hot pieces of freshly made toast. Take these and
turn them in the mixture well, and serve at once on
a very hot plate or dish. A pnached egg served on
each piece is liked by some.

Miss MACPHERSON.

Aspic Jelly.

ipt. (jelly) Stock.

ipt. Water.

120zs. Gelatine,

ipt. tarragon Vinegar.

ipt. Sherry.

1 tablespoonful of Salt.

12 Peppercorns.

1 blade of Mace.

A few Cloves.

1 clove of Garlic.

1 Schalot (used with the skin).

A bunch of herbs—Thyme, Marjoram.

3 Bay leaves.

A sprig of Parsley.

1 or 2 sticks of Celery, cut up.

A little Turnip, Carrot, and Onion.

The whites and shells of 2 Eggs.

Peel of 1 LLemon and juice of 2
Put all the ingredients into a lined pan, whisk well,
until nearly on the boil, and then draw to the side
of the fire and partly cover and allow to settle
while you prepare the strainer; then strain and
allow to get cool and use as required.

Mgs. CRACE.

Boiled Cheese.

Put a small piece of butter, about the size of a
marble, into a saucepan, and add together 2 table-
spoonfuls of milk, 1 tablespoonful of breadcrumbs,
11b. of cheese, cut up into slices, a little pepper and
salt and boil all together for 10 or 15 minutes, stir-

ring constantly. Pour it over hot buttered toast and
serve very hot.

MRrs. BeAaLE.
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Breakfast Dish.

Boil 2 eggs 12 minutes and put into cold water.
When cool remove the shells, dry with flour, cover
each with sausage meat, egg and breadcrumbs. Fry
in boiling fat till brown. Cut in halves and serve.
Miss MACPHERSON,

Cheese Aigrettes.
: b
jozs. fine Flour. #

10z. Butter.

2 Eggs and 1 yolk. -

20zs. Parmesan Cheese. -

ipt. Water.

Cayenne and Salt,
Put the water and butter into a pan and let it boil;
then shake in the flour and beat well; then drop in
the eggs one by one without beating them first, and
beat each well into the mixture, and then add the
grated cheese. Drop rough little bits into boiling
fat and serve them heaped on a dish sprinkled with

a little fresh grated cheese.
Mgrs. CRACE.

Cheese Balls.

20zs. Parmesan Cheese, grated.

2 whites of Eggs.

Pepper, Salt, and Cayenne to taste.
Beat the whites of the eggs into a very stiff froth;
mix the cheese, pepper and salt, gently stir in the
whites of eggs. Form into balls in the hand ; with
a fork drop them into boiling fat, and serve with

grated cheese sprinkled over.
Mrs. ABBOT.

Cheese Fritters.

Beat the whités of 2 eggs to quite a stiff froth, add
20zs. of grated cheese, and a little pepper and salt;
beat this quickly till the egg foams; have ready some
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fat boiling, drop pieces of the mixture in, and one
minute will suffice for cooking. Pile on a hot dish
and serve.

Mgs. CRACE.

Cheese Patties.

Line some patty-pans with thin puff paste; beat the
yolk of an egg with 10z. of grated cheese; add a
dessert-spoonful of cream, and cayenne pepper and
salt to taste and the well-whisked white of an egg.
FFill the cases three parts with the mixture, and bake
in a quick oven.

Miss BaiLEy.

Cheese Pudding.

1 teacupful Breaderumbs.
10z, grated Cheese.

1 Egg.

Pepper and Salt.

About a pint of Milk.

Bake in a quick oven for 1 hour or 20 minutes.
MR. NAPPER.

Cheese Shortcake.
i1b. of Flour.
ilb. of Parmesan Cheese.
1lb. of Butter.
A little Cayenne.
Mix and roll out thin and cut into shapes and bake in
an oven not too hot.
_— Mgrs. CRrack.

Cheese Soufflé.

20zs. Flour.

20zs. Butter.

20zs. Cheese (grated).

1 Egg.

spt. of Mill.

, Pinch of Salt.

Mix the flour, butter, cheese, and milk in a saucepan
over the fire till they begin to thicken, after being
melted. Remove the saucepan from the fire, and
when quite cool whisk in the yolk of ege, and then

DD
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the white, separately. Have a pie-dish ready, well
buttered; put in the mixture, and bake in a brisk

oven half an hour.
MRs. ABBOT.

Cheese Straws (1).

Mix 2o0zs. of flour with same weight of grated
cheese and breadcrumbs together, with 20zs. of dis-
solved butter, a little salt and cayenne pepper; roll
out quite thin and cut into long straws and bake in

a flat floured tin for 10 minutes in a quick oven.
Miss BircH.

Cheese Straws (2).
Make a paste with 6 ozs. of flour, 4o0zs. of
butter, 30zs. grated Parmesan cheese, and as
little water as possible; season it with salt, pepper
and cayenne to taste; roll it out thin, cut it into
. narrow strips, brush them over with a little yolk
of egg diluted with water; bake in a moderate oven

and serve hot.
Miss BAXTER.

Dish of Eggs.
Break some eggs in a dish, being careful not to lay
one yolk over another; drop over them some warm
butter and breadcrumbs lightly, put in the oven until
the whites are set and serve with parsley, garnishing

the edges.
Miss M. S. OwEN.

“Dublin Lawyer”
(An Irish Savoury.)
The flesh of a medium-sized Lobster.

zozs. Butter.

1 wineglass of Sherry.

Red Pepper and Salt to taste.
A squeeze of Lemon.

Heat all together in a silver dish over a spirit lamp,

and serve with it crisp fingers of toast.
MRs. MACNAMARA.
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Egg Balls.
Boil four or five eggs quite hard, take out the yolks,
and beat in a mortar with salt and cayenne pepper.
Make into a paste with the white of one or two
eggs. Make into balls the size of marbles, roll in
flour, and fry or brown before the fire.
MRrs. BARNARD.

Egg Fondue.
Make this by putting 6 eggs into a bowl and beat-
ing them lightly; add 4 tablespoonfuls of finely
chopped or grated cheese, a good pincn of salt, and
a dash of cayenne pepper. Put a tablespoonful of
butter into a saucepan, turn in the mixture and stir
constantly until the eggs are smooth. Serve at once
on squares of buttered toast, on a hot dish gar-
nished with parsley. This makes a good luncheon
dish or a good savoury for dinner.

Eggs a la Nevern.

4 Eggs.

20zs. cooked Ham.

4 rounds of Toast.

1 teaspoonful of chopped Parsley.

A little Butter.
Cut the ham very fine, and melt the butter in a pan,
and make the ham hot in it. Poach the eggs, put
them on the toast, arranging the ham round the
border. Sprinkle each egg with the parsley, and
serve very hot.

‘Eggs a la Reégence.
Half a tomato (large one) to each person, and also
a small round of hot buttered toast. For four
persons 2 eggs, 1 tablespoonful of cream or milk,
1 tablespoonful of chopped parsley. Beat up the
eggs, mix the parsley, milk, salt, and pepper. Melt
a little butter in a stewpan, and when melted pour
in the mixture, set over a slow fire till it is creamy
and set (like buttered eggs), then have ready the
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tomatoes (baked tender), put them on the rounds
of toast and heap some of the mixture on each.
Serve hot.

MRrs. ABBOT.

Eggs a la Tripe.

Slice up three large onions, parboil and drain them;
then finish cooking them in milk, very slightly salted.
When done, drain them on a sieve, and make a thick
Béchamel sauce with the milk in which the onions
have been boiled, and add 1 gill of thick cream.
Season with salt, cayenne pepper, and grated nutmeg.
Slice six hard-boiled eggs and mix with the onions
in the sauce, lightly stirring the whole on the fire with
a wooden spoon. Place the eggs and onions on a
dish surrounded by a border of sippets of toast and
decorate with a layer of chopped® parsley over the
top and a few spots of anchovy essence and serve
very hot.
—_— MRgs. MoORISON.
Foaming Eggs.

Rounds of Bread.

Bloater Paste.

1 Egg for each round of bread.

Some chopped Ham or Tongue.

Some white Sauce.

Pepper and Salt.
Fry the rounds of bread and spread lightly with
paste; now a layer of ham or tongue and season-
ing. Add some white sauce to each; whip the
white of egg, pile on the top; drop the yolk in the

middle. Bake three minutes and serve hot.
Miss M. V. PALMER.

Fried Kidneys.
After plunging the kidneys in boiling water, cut them

in thin slices, and fry in hot butter; add pepper and
salt and toss them for a few minutes 1n rich brown

gravy.

Miss BAXTER.
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Grilled Kidneys.

Plunge the kidneys in boiling water, cut each one in
half, and dip in egg, beaten up with salt and pepper;
breadcrumb them, dip them in melted butter, bread-
crumb them again, then grill them before a slow
fire, and serve with piquante sauce.

—_ Miss BAXTER.

Ham Cakes.

A capital way of disposing of the remains of a ham
and making an excellent dish for breakfast is: take
131bs. ham, fat and lean together, put it into a mortar
and pound it or pass it through a sausage machine.
Soak a large slice of bread in 4pt. of milk, and beat
it and the ham well together; add one egg beaten up.

Put the whole into a mould and bake a rich brown.
—— Miss BAXTER.

Ham Toast.

Grate and pound some cold ham; put it into a stew-
pan with the yolk of an egg, a small piece of butter,
and a little cream, pepper, and dry mustard. Stir
till it is thick. Serve on buttered toast. A tomato
may be added to the above, if liked.

Mrs. H. W. Prick.

Hors {;’ueuVPe.
Petites Bouchées a la Naylor.

Stamp out sufficient rounds of bread for the number
of people expected, and spread them with some
cheese (doctored or seasoned Stilton, or any other
at hand). Then spread with nice fresh butter. Place
a curled anchovy in the centre; ornament round the
anchovy with some design (small pyramids or circle)
through a forcing bag. Mixture for ornamentation:
Anchovy paste mixed with fresh butter, a nice pale
pink colour. Place each on small plate with a fork
and decorate with a few sprigs of mustard and
cress.
Mgrs. C. H. N. Davipson.
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Indian Sandwiches.

Take the white part of a fowl or pheasant: mince it
small. Have three or four olives and anchovies
washed, and a little hot pickle, all minced and put in
a basin; add a good spoonful of mayonnaise sauce.
Cut thin slices of bread and butter, put a layer of this
mixture between each slice, cut in neat shapes, and
serve on a napkin,
Miss BAXTER.

Macaroni Cheese,

Macaroni.

(Grated Cheese.

Millk.

Pepper and Salt.
Soak the macaroni in cold water for four hours,
pour the water off and immerse it in milk for two
hours. Add pepper and salt. Put it into a shallow
dish with grated cheese between each layer; grate
cheese on the top and bake in the oven for 20 or 30
minutes.

MRS, SHEPHERD,

Mushroom Eggs.
Boil some eggs hard, cut them into rounds, and put
the paste on them quite hot, with a round of toast
under them. Make the paste thus: Take ketchup,
mushroom powder, salt, some good stock or butter,
and a little flour to make it a thick paste; add a little

cream or butter.
Mrs. COLEGRAVE.

Risotto.

Put 20zs. of butter with some finely chopped onion

in it, into a stewpan and fry pale yellow; add 31b. of

well washed rice, stirring it constantly for 2 minutes

with wooden spoon; add about #pt. of stock gradu-

ally and simmer gently, stirring very frequently, till

the rice is just soft. Before it is quite finished add
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about 30zs. of grated cheese (Parmesan is the best).
Boil for 1 minute. Remove from fire and put it on

1 hot dish; add a little more butter and serve.
St. CLAIR THOMSON,

Sardine Sandwiches.

Pound some boned sardines in a mortar, adding a
little butter, chopped parsley, pepper and tarragon
or plain vinegar. Spread the mixture on bread and
butter, and make into sandwiches.

e —— Mrs. SILK.

Savoury Pudding.

ilb. Meat, minced fine.

20zs. Breadcrumbs.

z0zs. cooked Rice or boiled Macaroni, cut small.
1 beaten Egg.

1 teacupful of Stock.

Mix together the ingredients, season with pepper
and salt, and with either herbs, onions (cooked),
celery, mushroom, or tomato sauce, or a little curry
pnwdm or Spnonful of anchovy essence. A small
quantity of any sauce left over can be used. Butter
a basin or cake-tin, dust 1t over with crumbs and fill
just to top of tin. Cover with breadcrumbs and a
buttered paper. Bake in a moderate oven for about
1 hour. Turn out of basin and serve with gravy.
The pudding may be steamed instead of baked, but
will take rather longer. This is a good way of using
up small quantities of cold meat and vegetables and
is liked as a change from rissoles.
Miss MEREDITH.

Savoury Puffs.

:lb, Potatoes.

20zs. Flour.

Yolk of 1 Egg.
Pepper, Salt.

A littled minced Meat.

Mash the potatoes, and add the yolk of the egg and
seasoning.  Blend well into dry dough and roll
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i inch thick. Cut into rounds and fill with the rissole
mixture. Fold over and press together. Iry brown
and serve.

Miss MACPHERSON.
Savoury Rice (1).

Chop an onion very fine, and fry it in butter till it
becomes a gold colour; then stir in a teacupful of
rice. Let it cook in the butter for a few minutes,
stirring all the time; then add one pint of good gravy,
and let it simmer slowly. When nearly cooked, put a
little grated nutmeg, Parmesan cheese, salt and
pepper to taste; mix it well up, and when thoroughly
done, let it stand a few minutes before the fire, and
just before serving stir in a small piece more butter.
Serve garnished with croquettes of any kind of meat,
with stewed tomatoes or with slices of fried bacon.

Miss BAXTER.

Savoury Rice (2). .
Parboil some rice in plain water, then simmer till
quite done in some good gravy, with a little curry

powder. Dish it with some fried eggs on the top.
Miss BAXTER.

Savoury Spinach.
2lbs. of Spinach.
10z, of Butter.
1 gill of Cream, and crotitons of Bread.
Put the spinach into a saucepan with a little salt, and
the lid off; cook, and rub through a sieve into a
saucepan and add ‘the cream and butter and serve

on round croutons.
e Mrs. CRACE.

Savoury Taptlets.

jo0zs. grated Cheese.
3o0zs. Butter.
2 Eggs.
1 teaspoonful of Salt.
i teaspoonful Pepper.
About 6ozs. Flour,
A little Water,
Rub the butter into the flour and add the water, knead
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very lightly and then roll out thin, fold in three and
roll again; when it has been folded and rolled three
times, line with it a dozen patty pans which you have
greased. Now put in a basin the grated cheese, the
seasoning, the yolks of the eggs, and mix well. Whip
the whites of the eggs to a very stiff froth and add.
Half fill the lined tins with this mixture and bake 1n
a quick oven for ten minutes. These patties may be
eaten either hot or cold.

Scalloped Eggs.

4 hard-boiled Eggs.

4 tablespoonfuls each of White Sauce and fresh Crumbs.

2 tablespoonfuls each of grated Cheese and chopped

IHam.

10z. of Butter.
Shell and slice the eggs, well butter the scallop
shells and sprinkle each with ham, and breadcrumbs
mixed with it. Put in the slices of egyg, dust pepper
and salt; sprinkle ham again, and a layer of bread-
crumbs and cheese. Lastly, on top of each a few
tiny bits of butter. Bake in a hot oven about 10
minutes; serve garnished with sprigs of parsley.

Scotch Eggs.

Boil some eggs hard; mince some cold meat very
hne, with a little parsley, onion, pepper and salt.
Spread all over the eggs; then egg and breadcrumb
them, and fry a little brown. Cut the eggs in half
and serve with a brown sauce or gravy. The eggs
are fried whole, cut afterwards, and arranged with

the cut side uppermost, and dished with fried
parsley.

Spanish Eggs.

4 Eggs.

5 large Tomatoes.

20zs. Butter.
Whisk the four eggs very lightly, yolks and whites
together, strain the tomatoes and pass them through
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a sieve. Dissolve the butter in a small saucepan.
When hot pour in the eggs and tomatoes. Mix all
together and season with a little salt and cayenne
pepper (very little); keep whisking the whole until
firm, then serve on hot toast, fried in butter.

Miss H. CLEMENTS.

Tartlets a la Diable,

LLine some patty pans with short paste, fill themn
with rice and bake in the oven; parboil some oysters
in their own liquor, remove the beards and hard
parts and cut up the remainder into small pieces;
season well with cayenne and salt, add a little lemon
juice. Take the liquor in which the oysters were
cooked and add to it a thickening of butter and
flour. I’ut in the cut-up oysters until cooked, then
add (off the fire) the yolks of one or two eggs,
according to quantity. Remove the rice from the
tartlets, fill them with the oysters, and serve very

hot with cayenne and cut lemon.
Mgrs. ROOKE.

Toast Savoury.

4ozs. of Butter.

3ozs. of Onions (finely chopped).

4ozs. of Tomatoes (finely chopped).

3 Eggs. =

6 pieces of well-buttered Toast.

1 dessert-spoonful of Anchovy Sauce.

1 dessert-spoonful of Worcester Sauce.

1 dessert-spoonful of Parsley (finely chopped).

Pepper and Salt to taste.
Put the butter, parsley and onions into a saucepan
and simmer till the butter boils. Then qdd (off the
fire) the eggs, tomatoes and sauces. Mix well and
return to the fire; let it all boil again, or until the

eggs are set. Quickly serve the mixture on toast.
MRgs. CRACE,
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Welsh Rarebit.

Make some slices of toast about a auarter of an inch
thick, trim off the crusts, and spread them with
butter. Slice very thinly some rich cheese (about
1b.) into a stewpan; add a small teaspoonful of
flour of mustard, a little salt and cayenne, %oz. of
butter, and pour over it a very little ale or porter;
let it simmer until quite hot, pour it on the toast,
and serve immediately.
Miss BAXTER,
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Additional Recipes.
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PUDDINGS & PASTRY

Angel Pudding

2 tablespoonfuls Ground Rice.
1 tablespoonful Cornflour.

ipt. Milk.

5 Eggs.

Pinch of Salt.

2 tablespoonfuls Caster Sugar.
Small piece of Butter.

Mix rice, salt, sugar and cornflour with a. little
milk. Put rest of milk with butter in saucepan,
bring to the boil; now add the ingredients which
have first been mixed and boil well for eight minutes.
Let mixture cool, then add the beaten yolks and
lastly the whipped whites. Bake at once for half-

hour. Serve hot.
_Mlss M. V. PALMER.

Apple Fritters.

g4ozs. hine Flour.
Mills.

1 Ege.

Apples.

Caster Sugar.
Mix the flour and milk to the consistency of cream,
add a pinch of salt and the egg well beaten. Pare
and core the apples, cut them in slices, dip them into
the batter and fry in boiling lard. Serve with sugar
sifted over.

Apple and Custard Pudding.

Put some stewed apple in a pie dish, have ready
some boiled custard (cold), and when the apple is
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cold pour the custard on the top and cover all with
meringue. Then put it in the oven to make it quite

hot and to harden the meringue.
Miss ELDERTON.

Apple Meringue Pudding.

1 teacupful Rice.

6 Apples.

2 Eggs.

3 tablespoonfuls sifted Sugar.
Boil the rice, mix with it 2 yolks of eggs. Put
apple in centre and rice round. DBeat the whites of
eggs with sugar till quite stiff, then cover the whole.
Bake in slow oven with the oven door wide open.

If closed the sugar crust will be soft and not crisp.
Miss H. CLEMENTS.

Apple Steffin.

Line a pudding basin with pastry, not too thick.
Before placing pastry in the basin rub basin with
dripping, and put plenty of Barbadoes sugar (dark
brown) all round. Then put in pastry and fill with
sliced apples, sugar, and sufficient water to make a
syrup. Iold pastry over it, add more dripping and
sugar. Bake in a slack oven from lunch till dinner
time. If vou wish it to be somewhat richer, add
to the apples a few currants, lemon peel, cloves and
cinnamon.  The pastry should be made with
dripping.
' MRrs. BERNARD MYERS.

A Simple Apple Pudding.

Put some stewed apples into your pudding dish, and
for a crust use as many slices of bread and butter
as will cover the dish. Spread a thick layer of
brown sugar on the top, and bake in oven till the
sugar is nicely browned.
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Apple and Cornflour Pudding.

Take 4 or 5 apples according to the size. Peel and
cut them in slices, and lay in a dish. Sprinkle a
little powdered sugar over them, then a thin layer of
fresh butter, and over that a layer of jam. Take
20zs. cornflour and a little sugar, mix it well with
I pt. of new milk, stir it over the fire till it boils and
pour over the apples and jam to cover them well.
Bake about 1 hour.
MRS. SMART.

Apple Fritters or Kromeskies.

Any pastry that is left over from a tart will do for
this dish. Roll it very thin, and have ready, cold,
some stewed apples very soft, and fll little rounds
of the pastry with it. Fold over the pastry, egg
and breadcrumb, and fry in plenty of clear boiling
fat. This makes a delicious sweet with or without
crearni.

An Old Oxfordshire Dish.

131bs. Flour.

11b. stoned Raisins.

1lb. Currants. #"%.-

1 a Nutmeg,.gratéed.

100zs. Beef Suet, chopped fine.

2 teaspoonfuls Salt.

i teaspoonful grated Ginger. :

Add 3 well-beaten Eggs and enough Milk to make a
stiff batter.

Well grease a deep earthenware dish, pour in the
pudding, put a wire meat stand in the middle, upon
that it a spare-rib of Pork, or a piece of juicy beef;
bake for two and a-half hours in a good oven.

Miss Emma DUrRHAM,
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Almond Pudding.
8ozs. ground Sweet Almonds.
8ozs. Caster Sugar.
8 Eggs, leaving out 4 whites.
Beat the eggs well, and gradually add the sugar,
and then the almonds; beat all together for } hour.
LLine a tin or mould with oiled paper, pour in the
mixture and immediately bake § of an hour in a
slow oven. Great care must be taken not to open
the oven for the first 20 minutes. When taken
out of the mould, blanch some almonds, sufficient to
make the pudding look like a porcupine. Serve cold;
pour a little orange flower water, sweetened to
taste, over the pudding. Prick the pudding with a
very fine skewer to allow the orange flower water
to flavour it. MRgrs., WILKINSON.
Austrian Pudding.
20zs. Butter.
2 dessert-spoonfuls.of 2 different jams mixed.
1 teaspoonful of Carbonate of Soda.
1 Egg, its weight in Flour and Breaderumbs.

Melt the butter, dredge in the dry ingredients, add
the jam and the egg, well beaten, and lastly the
soda. Have ready a pudding basin well buttered,

put in the mixture and steam for an hour.
MRrs. Appor.

Bombay Pudding.
Take 2 1bs. of Soojee (Soojee isMiiked flour, pounded
and passed through the finest siéve), half roast it,
then boil it in water till it becomes very thick; butter
a soup plate (or deep dish about the same depth),
pour the boiled Soojee in; when it has cooled and
congealed cut it into & or more slices or shapes, rub
the cakes over with the volk of an egg, dredge with
finely-sifted flour and fry in butter till they become a
rich brown colour. Arrange prettily in a dish and
pour over them a clear thick syrup, flavoured with
lemon juice.
Murs. MACNAMARA.
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Baked Treacle Pudding.

Line a buttered pie-dish with a layer of golden syrup:
lay in some strips of buttered bread about a finger in
thickness, fill up with a custard made of 1 egg and
ipt. or more, of milk. Bake in a quick oven over
3 an hour; turn out and add a little golden syrup and
squeeze of lemon before serving.

MRgrs. Appor.

Bakewell Pudding.

[Line a flat pie-dish with light pastry, put a layer of
strawberry or raspberry jam at the bottom. Mix
together 30zs. creamed butter, 30zs. sugar, 30zs.
breadcrumbs, 30zs. chopped almonds or ground
almonds, and the grated rind and juice of a lemon,
a little grated nutmeg, and 3 well-beaten eggs. Lay
this over the jam and bake for about 20 minutes,
slip the pudding out of the pie-dish when cold, and
sprinkle caster sugar over and serve cold.
Mgrs. TERRY.

Baked Rhubarb and Custard Pudding.

ipt. stewed Rhubarb.
ipt. Millk.

ipt. Breadcrumbs.

2 Eggs.

20Z5. Sugar.

Put the stewed rhubarb and breadcrumbs in a
basin and mix well together; beat the eggs, stir in
the milk and sugar, and add this cold custard to the
rhubarb and breadcrumbs, mixing all well together.
Put the mixture into a buttered pie-dish and bake in
a moderate oven till slightly browned, then grate a
little nutmeg over the top and put back in the oven
until the pudding is quite set.
Miss ELDERTON.
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Beignets de Pommes a la Bavarin,
: 6 large Apples.
Cooking Brandy.
Cinnamon.
 Lemon Peel,
Caster Sugar.
Flour.
Lard.
Pare and quarter the apples, lay them to soak i
brandy with some caster sugar, cinnamon and lemon
peel; turn them often, and when near dinner-time
dry them in a cloth, roll them about in fine flour and
fry them tender in hot lard; sift over them some fine
sugar and colour with a Salamander.
Mr. ELIN.

Berlin Pancakes.

bozs. Flour.

20zs. Butter,

20£s. Sugar.

Some Jam.

1 Egg.

1 teaspoonful Baking Powder.

A little Lemon.
Rub the butter into the flour, add the sugar, lemon
and baking powder; beat the egg and mix with it
about 1 t'll)les:poonful of milk. Make it into a paste
and roll out to about 1in., cut into rounds, put jam
between and fry in hot fat. Sprinkle with caster
sugar.

Mgs. Ruys PoweELL.

Boiled Bread Pudding.

41b. scraps of Bread.

2 tablespoonfuls Sugar.

10Z. Suet.

Lemon Rind or Nutmeg,

ilb. Currants or Raisins.

1 Egg.

2 or 3 tablespoonfuls Milk.

1 teaspoonful Baking Powder.
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Soak the crusts in cold water till quite soft; drain in
a colander and press out the water, beat out lumps
with a fork. Add the chopped suet, cleaned fruit,
sugar, flavouring, and baking pﬂwder Mix well,
then add the beaten egg and milk as required. Put
into a greased basin, cover with greased paper and
steam for one and a-half hours.
Mrs. Ruys PowEgLl,

e ——— e e

Boston Apple Pudding.

Peel and core 6 large apples, stew until tender with
a little lemon peel, strain off the water and add a
piece of butter; nutmeg and sugar to taste; stir
all until nearly cold. Add 3 eggs, beaten up first,
then pour the whole into a dish lined with paste and

bake it for three-quarters of an hour.
Mrs. TuNNARD.

______

Christmas Pudding (1).

2lbs. finely-chopped Suet.
131bs. brown Sugar,

1lb. stoned Raisins.

1lb. Currants,

1lb. Sultanas.

11lbs. chopped, mixed Peel.
4lb. Breadcrumbs,

41b. Flour.

1 saltspoonful Salt.

1z Eggs.

3 teaspoonful mixed Spice.

Will make about three medium-sized puddings.
Should be boiled eight hours, and one and a half

hours each pudding when wanted for use.
MRs. SILK.

Christmas Pudding (2).

2lbs. Raisins.
2lbs. Currants.
11b. Sultanas.
2lbs. Suet.
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1lb. Flour.

1lb. Breadcrumbs.

14lbs. Sugar.

11b. Valencia Almonds, cut.

20zs. bitter Almonds, pounded.

1lb. candied Lemon and Orange Peel.

ilb. Citron.

Grated rind and juice of a large Lemon.
3oz. Salt,

$0z. mixed Spice.

1 dozen Eggs.

ipt. Brandy.

To be well mixed together and boiled 12 hours.
Miss MACPHERSON,

Christmas Pudding (3).

Take of breadcrumbs, suet, currants and raisins
I pound each, {1b. orange peel, 20zs. sweet almonds,
Qg eggs, sugar, nutmeg, and brandy to your taste.
Boil for four and a half hours, or, if to be steamed,
cooked for seven hours. This 1s an excellent pud-
ding, and only requires that the pudding should

be well beaten, if made by recipe it is never clammy.
Mgs. Fairpank.,

——— ———— -

Cambridge Pudding.

10z. Lemon Peel.

10z. Citron Peel.

10z. Orange Peel.

bozs. Butter.

bozs. pounded Sugar.

4 Eggs (yolks).

Puff Pastry.
Line dish with puff pastry and on it put the peel cut
into slices.  Warm butter and sugar, add well-
beaten eggs, and stir over the fire until it is well
thickened. Pour into dish and bake in slow oven.

Miss M. V. PaLMER.
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Caramel Pudding.

3lb. raw Sugar (black is best).

4 Eggs and 2 yolks,

ipt. Milk,

1 tablespoonful Water.

Sugar.

Flavouring. .
Put the raw sugar in a stewpan with the water and
boil until it begins to burn; then pour it into a
mould and let it run round the sides and bottom.
When the sugar is set, make a custard with eggs,
milk, sugar and flavouring; pour it into the mould
and stand in a saucepan of boiling water (the mould
must be covered with paper and the water should
reacn about half-way up the mould), then draw the
saucepan off to the side and let it steam, but not boil,

for about two hours.
Miss M. PErkiIN.

Chocolate P;dding'.

50zs. Breadcrumbs.
10z. ground Almonds.
1lb. Chocolate.

30Zs. Sugar.

2pt. Milk.

1 Egg.
Boil the milk with the chocolate and sugar and pour
over the breadcrumbs; add the yolk and white of
ecg well beaten (separately), and put the mixture

into a buttered mould. Steam for two hours.
Mrs. H. P. Cox.

Currant Fritters.
Five tablespoonfuls of flour, a pinch of sugar, the
tiniest pinch of salt, mix. Add 1 egg, mix. Add
about ipt. milk, stir to a good stiff batter. Add
20zs. of currants, stir. Leave to stand one hour.
Then—Ilast thing before frying—add one small tea-
spoonful of baking powder, stir; stand a minute or
two, stir a little. To fry:—Put in a deep pan quite
6ozs. of lard: when it boils drop in spoonfuls of the
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batter (not large, about the size of a big walnut;
they will look twice as large when cooked), turn
them about often. Fry for ten minutes; they should
be a golden colour. As you take them out of the
pan, put them on-a warm plate on the hob, keep
there till just before serving, then put them in the

oven for two or three minutes. Sprinkle with caster
sugar. Miss HEYER

Carrot Pudding.

1lb. of Flour.

1lb. of Currants.

11b. of stoned Raisins.

4lb. of Sugar,

1 saltspoonful of Salt.

ilb. of Suet.

ilb. of Sultanas.

ilb. of mixed Peel.

ilb. of grated Carrot.

Mixed Spices to taste.
Mix well, and steam for four hours. No eggs or
milk required, as there is enough moisture in the
carrot.

A. Kina,

Canary Pudding.

2 Eggs.

30zs. Sugar.

20zs. Butter.

20zs. Flour.

The rind and juice of 1 Lemon.
Melt the butter to a liquid state, but not to boil;
stir into it the sugar and grated lemon rind, and
gradually dredge in the flour, keeping the mixture
well stirred. Whisk the eggs separately and add
lemon juice to the mixture. Pour into a buttered
mould, boil two hours and serve with raspberry
jam and cream.

Miss M. S. OweN.
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Chocolate Soufflé.
Blend a large dessert-spoonful of arrowroot with
4 pint of milk, 20zs. grated chocolate, and piece of
fresh butter the size of a walnut. Bring all to the
boil for a minute, then cool. Beat whites of two
eggs to a stiff froth; mix beaten yolks with arrow-
root, etc., then pounded sugar to taste (two table-
spoonfuls), and lastly, the stiff whites. Bake in
moderate oven 20 to 30 minutes.

Mrs. H. W. PRrick.

Curd Cheese-Cakes.
In 1qt. milk put 1 tablespoonful rennet. When the
curd 1s formed drain it well, then rub the curds
through a sieve. With 20zs. of butter add the yolks
of 4 eggs (unbeaten), then add }lb. of sifted sugar,
11b. of currants, 20zs. of oiled butter, 2 tablespoon-
fuls of brandy, and a little shredded citron.

7 Cup Pudding.

1 small teacupful of Suet.

1 small teacupful of Flour.

1 small teacupful of Breadcrumbs.

1 small teacupful of Sugar.

1 small teacupful of stoneless Jam.
Mix well together with & teaspoonful of carbonate of
soda. Dissolve in milk (warm). Use 4 a cupful of
milk. Boil 3 hours. MRrs. BERNARD MYERS.

Fo B

Cottage Pudding.

1 teacupful Flour.

3 teacupful Sugar.

1 teaspoonful Baking Powder.

20zs. Butter.

1 Egg, and a little Milk.

The grated rind of 1 Lemon.
Mix the flour and baking powder, rub in the butter.
add the sugar and the egg well beaten with the milk.
Butter a pie-dish, pour in the mixture, bake in a
moderate oven for 30 to 40 minutes; turn out and
serve with jam on the top, or with wine sauce.

MRs. ABBOT.
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Date Pudding.
1lb. Dates.
b, Suet.
b. Flour.
* ilb. Sugar.
Stone and chop the dates and suet very fine; mix all
together, with as little water as it is possible to
make it stick together with. Well butter a pudding
basin, put in mixture, cover with a cloth, and boil
for four and a-half hours. |
Miss ELDERTON.

—

Easy-made Pudding.
Take 4lb. each currants, flour, and chopped beef
suet, 4o0zs. treacle, and breakfastcupful of milk; add
a little spice; mix well together, and boil it in a cloth

or basin for four hours.
Miss BAXTER.

Egyptian Pudding.
ilb. Butter or Dripping.
1lb. Raisins.
4lb. Breadcrumbs.
toz. Allspice.

4 Figs, chopped fine.
6ozs. brown Sugar,
2 Eggs.
2 glasses of Brandy.
20zs. Candied Peel.
Mix all well together and put in a mould. Steam

for four hours.
Miss M. HARBEN.

— ————e—

Frangipan of Apples.
Place one dozen apples, peeled and cut in
quarters, in a deep baking dish, grate some lemon
peel over, with some pieces of butter: then cover
with as much sugar as will sweeten it. Take 20zs.
arrowroot, mix with a little sugar, add to that 1pt.
of thin cream, stir that over the fire until it becomes
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thick, then spread it over the apples. . Bake in a
mudﬂrate oven, one hour or one and a- quarter and
serve hot.

Miss H. CLEMENTS.

French Pancakes (1).
Mix 2 tablespoonfuls of flour with a spoonful of
cream, then add 3 eggs and a little lemon peel and
salt; beat them well together, then add a little new
milk and another spoonful of cream, about a pint
altogether. Make the frying-pan ]u:-t and put just
enough of the batter to cover the bottom. Fry it
on one: side just enough to lift out, and sift a little
white sugar between each as you do so; put them
on one another and salamander them over the top.
Mrs. TuNNARD,

French Pancakes (2).

20zs. Butter.

202s. Flour.

ipt. ‘Milk.

20zs. Sugar.

2 Eggs
Mix butter and sugar well, add 2 eggs, then the
flour ; beat well, add 1 teaspoonful of baking powder
and a little vanilla. Butter three saucers and put a
little of this mixture in each. Place the saucers in
a flat baking-tin, and bake for about 15 or 20 minutes
in a moderate oven; turn out of the saucers and
place one on the top of the other with a little jam
spread between each. Serve hot.

Mgrs. BErNARD MYERS.

Friends’' Pudding.

i1b. rubbed Potatoes.
11b. finely-chopped ‘Apples.
%]E. gugnr.
11b. Butter.

fon f} juice and rind of a Lemon.

Chop the rind very fine, mix, and bake one hour.
Miss PERKIN,
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, Felixstowe Tart.

Mix 4ozs. cornflour with 4o0zs. common flour,
1 teaspoonful (small) baking powder, 1 tablespoon-
ful powdered white sugar; now rub in 3ozs. butter
or lard; beat up the yull-: of an egg with two table-
spuonfuls of milk and stir it in. Knead the mass up
mto a light dough, roll it out to a round piece, Iit
it on a well-greased plate or round tin, roll up about
an inch all round the edges, and crimp with the
thumb and finger. DBake in a hot oven till of a
golden brown, then nearly fill with stewed fruit or
jam; spread over it the white of the egg beaten to
a sutt’ froth, with a tablespoonful of caster sugar.
Place ‘the whole in a moderately heated oven, or
before the fire, till it has set and is of a go]df.-u
colour. Mrs., Joun WALTERS.

Fauchonettes.
1 tablespoonful Flour.

1 tablespoonful Maizene, or Potato Flour.

10z. Butter.

3 yolks of Eggs.

A little Sugar.
Put in a stewpan with 1pt. milk and stir quickly
over the fire till it forms a paste; flavour with orange
flower water, when cold fill the small tartlet moulds
lined with puff paste; bake them a light colour, then
put a small piece of apricot marmalade in each and
cover the tops with meringue paste and put them to
dry either in a cool oven or hot closet.

Miss A. HosiLL.

Fig Pudding (1).
ilb. Sugar.

1 tablespoonful black Treacle.
$lb. Figs, cut very small.
4lb. Suet, cut fine.
1lb. Breadcrumbs.
A little Nutmeg, Salt and Milk.
3 Eggs.
To be well I.:oiled for four hours.

J: F. €.
I2T
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Fig Pudding (2).

Of luscious figs that Southern suns have dried,
Take half a pound, in tiny squares divide;

Of breadcrumbs, suet, sugar you shall weigh
Six ounces each, and then shall make essay
Two apples, with a critic’s eye to choose,

Of flavour rich and free from speck and bruise.
These also cut in squares. Of citron green
Two ounces slice; and then with knife full keen
A lemon’s rind chop into fragments small;
Lastly four well beat eggs will leaven all.

But stay, ere o’er the fire the whole you trust
To boil four hours, throw in the merest dust

Of grated nutmeg. When the pudding’s cooked

A simple sauce should not be overlooked.
Mrs. BEALE.

Friars’ Omelette.

Well butter some patty pans or small saucers,
strew the bottom and sides thick with breadcrumbs;
" fillup the space with stewed fruit or jam, cover this
over with crumbs and put a small piece of butter on
the top of each. Bake about ten minutes, or till they

are nice and brown. Then turn out on to a dish and
serve very hot. Miss M. HARBEN,

Gatakin Pudding.

11b. Butter.

Hb. Caster Sugar.

11b. fine Flour.

ipt. Cream.

Apricot Jam.
Mix the butter, flour, sugar, and cream toga.j:ther,
and bake in a mould for half an hour. Turn it out
of the mould; heat some apricot jam and pour all
over the pudding. One whole egg and the whites of
two may be used instead of the cream. :
Mgr. ELIN.
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Ginger Pudding.
1lb. Flour.
11b. finely-chopped Suet
4lb. brown Sugar.
2 Eggs
1 teaspoonful ground Ginger.
2 teaspoonfuls Baking Powder.
2 teaspoonfuls Treacle.

Mix well and steam three hours in well-greased

mould. Serve with custard sauce.
Mnrs. SILK.

Goolgoola.

1lb. Flour.

1lb. Suagar.

1lb. Dripping or Butter,

1qt. Milk.

6 small sticks of Cinnamon.

A little Yeast or Baking Powder,
Mix the flour with a little yeast and milk, and add
sufficient water to bring it to a thick consistency,
then mix in gradually the sugar and the remainder
of the milk; place it on the fire, add the cinnamon,
keep stirring it with a large wooden spoon, until it is
again reduced to a thick consistency; remove it from
the fire, and when it has cooled make it up into balls
and fry in butter.

MRrs. MACNAMARA.

Ground Rice Cheese Cakes.

1 teacupful ground Rice.

1 teacupful white Sugar.

1 Egg (white and yolk beaten separately).

Candied Peel, chopped very fine.

Some Currants.

A pat of Butter.

Grated Nutmeg.
Mix yolk of egg and sugar together, then add the
white and rice. Have ready some httle tins lined
with puff paste. Put the above ingredients into them
and bake in a hot oven.

MRrs. SMART.
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Honeycomb Pudding.

30z. Gelatine, soaked in 1pt. of new Milk.
30zs. loaf Sugar.

Yolks of 2 Eggs, well beaten.

Grated rind of 1 Lemon.

Bo%l all_ together, then add juice of lemon and the
whites of eggs beaten to a froth, stir and pour into
a mould to set.

Hasty Pudding.

Have pan of milk on the side of the fire, and keep
on throwing in a little flour till the milk becomes
thick and lumpy like porridge, stirring all the time.

Serve with golden syrup.
: Miss PERkiIn,

_— e

Indian Pancakes.

Boil a large red beetroot till it is very tender, then
peel it, cut it into thin slices and pound it to a pulp,
in a marble mortar, and strain through fine muslin.
Add the yolks of 5 small or 4 large eggs, 2 table-
spoonfuls of flour, 4 tablespoonfuls of cream or
milk, plenty of finely-powdered white sugar, and § a
grated nutmeg. Rub the whole into a batter and
fry. Serve very hot, garnished with green candied

fruits.
Mrs. MAcNAMARA.

Jerusalem Pudding.
“Setffin ”
1lb. Raisins.
ilb. Currants.
#lb. brown Sugar.
6 large Apples, chopped small.

Some Citron.
Sweet Spice and a little grated Lemon Peel.

Mix all well together. Make a rich paste of either
butter or raw suet, cut it in three-cornered pieces.
Then fill each piece of crust with the fruit, pinch
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up the paste well together, and put them in a basin,
which must first be covered with fat and coarse
brown sugar, so that when the pudding is turned out
it looks quite brown and glazey. It should be
baked in a slow oven about 2} hours, with a plate
at the top of the basin. Clarified sugar to be poured

over when sent to table.
Mrs., WILKINSON,

Jubilee Pudding.
ilb. Flour.
ilb. Suet.
2 tablespoonfuls of Sugar.
6 tablespoonfuls of Strawberry Jam.
> small teaspoonfuls of Carbonate of Soda.
" Mix the flour, suet, and carbonate of soda; then put
in the jam and sufficient milk to make it the con-
sistency of cake. Boil two hours and serve with
lemon sauce.

Miss M. S. OweN.

Jam Puffs.
1lb. Flour.
3ozs. Dripping.
1 teaspoonful Baking Powder.
11b. mashed Potatoes.
Jam.

Mix the flour and baking powder together, rub in
the dripping, mix in the potatoes, and add cold
water to make a stiff paste. Roll out very thinly,
cut in rounds, put a spoonful of jam on each, wet
the edges and fold them over. Put on a greased

tin, and bake 10 minutes in a quick oven. Cost,
3d. each.

q'r

Mrs, Ruys PowELL.
Karthauser Klose.

Cut some slices from the crumb of a French roll,
soak them in milk, wine or cream. Egg and bread-
crumb them, and fry a pale brown. Put raspberry
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or apricot jam, or stewed pears on each slice, and
some whipped or clotted cream on the top, or
serve a nice custard or wine satice with them.

Lemon Rice Pudding.

Simmer 3ozs. of whole rice in a pint of milk till
quite soft. Then add 3o0zs. loaf sugar, 20zs. butter,
the peel of a lemon grated and the juice, and yolks of
four eggs. Beat up the four whites with powdered
sugar, and put on the top. Butter a dish, bake the
pudding a light brown. It is best eaten cold.

Miss MACPHERSON,

B

Llandudno Pudding.
4ozs. Flour.
40zs. Sugar.
40zs. Suet.
1 Egg, well beaten.
2 tablespoonfuls Jam.
A little Milk if necessary.
Mix all well together, and steam for three hours.

The basin must not be filled to the top.
MRrs. TERRY.

Leicester Pudding.

20zs. Lard.

20zs. Caster Sugar.

11b. best or foreign Flour.

14 teaspoonfuls Baking Powder,

1 teacupful of Milk.

20zs. Butter.

1 Egg.
Rub the butter and lard into the flour, then add the
sugar and baking powder, and lastly the egg and
milk well beaten together. Mix all ingredients well
together; butter a basin and put a little jam 1n the
bottom, then the mixture. Steam for one and a-half
hours. Serve with sweet sauce.

Mg. ELIN.
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Lemon Cheese-Cakes (1).

ilb. Sugar, brcken into small lumps.

6 Eggs, leaving out 2 of the whites.

3 Finger Biscuits, grated.

Juice of 3 Lemons.

Rind of 2 Lemons.

11b. Butter.
Put these ingredients into a pan over a slow fire
stir gently till the mixture looks like 11011&;, If to
be kept any time, tie down in a jar, set it in a cool,

dry place, and it will keep good for some weeks.
i BAC

Lemon Cheese-Cakes (2).
2lbs. pounded lump Sugar.
6 Eggs.
bozs. Butter.
Peel of 3 Lemons.
Juice of 44 Lemons.
Boil together till it thickens and looks clear. Tie
over in jars.
MR. NAPPER.
Lemon Pudding.
Beat the yolks of 4 eggs, add 4o0zs. of white sugar,
the rind of a lemon being rubbed with some lumps
of sugar to take the essence, then the peel, and beat
it in a mortar with the juice of a lar ge lemon, and mix
-all with 4 or 50zs. of butfer war med. Put a crust
into a shallow dish, nick the edges, and put the
above into it. Bake. When served turn the pud-
ding out of the dish. Miss H. CLEMENTS,

Maud’s Puddmg'.

1lb. of Flour.

jozs. of Butter.

20zs. of Sugar.

1 teaspoonful of Baking Powder.
Rub the.butter into the flour, add the sugar and
egg, and beat. Put into a greased basin in which
a layer of raspberry jam has been put, and steam for
I hour. Mrs. McCLINTOCK.
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Miss Garfit’'s Pudding.
2 Eggs.
Their weight in brown Sugar, Flour, and Butter.
3 teaspoonful (or less) of Carbonate of Soda.
1 tablespoonful of Raspberry Jam.

Mix all together, boil for two hours in a mould, and
serve with wine or brandy sauce.
MRgrs. Frux.

Mincemeat (1).
6 large L.emons.
6 large Apples.
2lbs. Raisins.
2lbs. Currants.
2lbs. Suet.
3lbs. Sugar.
zozs. Citron.
3ozs. Orange Peel.
20zs. Lemon Peel.
2 teacupfuls Brandy.
4 tablespoonfuls Orange Marmalade.

(Grate the rind of the lemons, squeeze out
the juice, strain, and boil the remainder of
the lemons until tender enough to pulp and
chop very finely; then add to this pulp the
apples, which should be baked and their stems
and cores removed. Put in the remaining ingre-
dients one by one, and as they are added mix every-
thing very thoroughly together. Put the mincemeat
into a stone jar with a closely fitting lid; in a fort-
night it will be ready for use. To be made first

weelk in December.
Mrs, FAIRBANK.

Mincemeat (2).

One pound of the best kidney suet chopped very
fine, add to this 3lbs. of Wellington apples, peeled
and put through the mincer, 1lb. of raisins, stoned
and minced, 1lb. currants, well washed and dried,
3lb. of mixed peel, chopped fine, 2o0zs. sweet
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almonds, 10z. bitter almonds, blanched and put
through the mincer, }o0z. of allspice, 6 .clu::wes poun-
ded, the grated rind of 2 lemons and juice of one,
ipt. brandy. Mix all the ingredients thoroughly;
let it remain three days before adding the brandy.
Stir well each day. Put into a stone jar, cover with
oiled paper soaked in a little brandy, tie or seal it

down tightly until required, and keep in a dry

place.
Mrs. MacArLLister per Miss MoONK.

Malaga Pudding.

so0zs. Breaderumbs.
20zs. Butter.
202S. Sugar.
Grated rind of Lemon and juice.
2 Eggs.
Raisins lining the basin, and lemon peel. Steam for

two hours. 5
Mrs. TERRY.

Marmalade Pudding.

1lb. Breadcrumbs.

1 tablespoonful Flour.

6ozs. finely-chopped Suet.,

3 well-beaten Eggs.

3 tablespoonfuls Marmalade.

3 tablespoonfuls Caster Sugar.

1 teaspoonful Carbonate of Soda.
Grated rind and juice of 1 Lemon.

Steam 3% hours in well-greased basin and
serve with marmalade sauce made as follows:—
2 tablespoonfuls of marmalade mixed with 1 tumbler
of boiling water, strain into a saucepan, add 1 table-
spoonful caster sugar, and thicken with a little corn-
flour, mixed with cold water and added when the
strained mixture boils. Boil up and serve hot with
the pudding.
Mrs. SiLK.
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Obletjes.

2lbs. fine Flour.
1lb. Caster Sugar,
3lb. Butter,

4 Eggs. _
2 dessert-spoonfuls fine ground Cinnamon,
ipt. white Wine.

Beat the butter to a cream, mix with the sugar; add
the eggs, whisked separately, the wine, and lastly
the flour, in which the cinnamon has been mixed.
If the batter is not quite thin enough to spread, mix
a little more wine with it. Bake in oublie-pan (wafer
pan), put about a dessert-spoonful on the pan; shut
tight and hold over the fire to brown on both
sides (takes about two minutes). Open the pan, roll
oublié as you would a pancake, while hot. They
should be very crisp and light, and as thin as a
wafer.
MRrs. McD. Trour.

Orange Pudding.

The juice and grated rind (rubbed on Sugar) of 6
Oranges.

ipt. Cream.

6ozs. bruised Ratafias, or Sponge Calkes.

6 volks and 2 whites of Eggs (whipped).

A bit of Nutmeg and Cinnamon.

bozs. pounded Sugar.

A little Salt,

Mix the above well together in a basin and work it
with a whisk for 10 minutes. Put a border of puff
paste round the edge of a pie-dish. Spread the dish
with butter, pour the batter into it. Strew some
pistachio kernels on the top and bake 3 hour. When
done, sift a little sugar on the top and serve.

Miss A. HosiLL.
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Orange Pudding.

4 Oranges.

Caster Sugar,

2z Eggs.

ipt. Milk. :
Peel the oranges and remove all pith and-pips; cut
them into quarters, lay them in a pie-dish, and
sprinkle with caster sugar. Make a custard with
the yolks of eggs and milk, and pour it over the
oranges. Whip the whites of the eggs, cover over

the top, and bake in a slow oven for 20 minutes.
Mgrs. MacAvrister per Miss Monk.

Poffertjes.

ilb. Butter.

b, Flour.

ipt. Milk or Water.

6 kggs.

ilb. Lard.
Add the butter to the boiling milk or water, then
stir in gradually the flour till it ceases to adhere
to the saucepan; let the mixture cool on a dish, then
stir in the eggs, yolks and whites whisked separately.
Put the lard into a saucepan, and when it boils well,
put lumps of the dough, about a teaspoonful at a
time, into the saucepan, keeping the puffs down
with a skimmer (as they will rise to the top of (he
fat) till they are a licht brown colour. Serve hot
with white sugar.

Mgrs. McD. Trour.

e ——

Picnic Pudding.
6ozs. of Flour.
hozs. of Suet.
1lb. of Currants.
A little Nutmeg, Ginger, and Candied Peel.
3 Eggs.
6ozs. of Breadcrumbs.
bozs. of Raisins (cut).
6bozs. of Sugar,
ipt. of Milk.

Chop the suet fine and mix all together: put the
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mixture into a Yorkshire pudding tin, which has

been well greased, and bake in a moderate oven.
Can be eaten hot or cold.

Mmrs. BEALE.

Plum Pudding.
T'hree-quarters pound beef suet minced very fine, add
to this 2lbs. breadcrumbs, 1lb. raisins, stoned, 1lb.
sultanas, 1lb. currants, lb. mixed peel, 1lb. brown
sugar. Remove all stems from the sultanas, well
wash the currants, pass all through the mincing
machine, then add the grated rind of 2 lemons, 6
eggs, 1 teaspoonful of mixed spice, 1 small stick of
cinnamon, I cup of flour. Mix all the ingredients
thoroughly, then add the eggs well beaten, a pint
of milk, a pinch of salt, a wineglassful of essence
of cherries, 10z. sweet almonds, blanched and
pounded; keep mixing well for 20 minutes. Put
into well buttered basins, tie down tightly and
boil for six hours. Will keep any length of time
if required.

MRrs. MacALLISTER per Miss Monk.,

Potato Cheese-Cakes.
Put through a sieve 4lb. cold boiled potatoes, mixed
with 41b. fresh butter, $lb. castor sugar, thin rind of
lemon grated, and the juice. Mix together with
2 eggs. Put this in-the pastry.
Miss BircH.

Prince Albert Pudding.

ilb. Butter.

31b. powdered Sugar.

5 Eggs.

ilb. Raisins.

xIb. Flour. ;
Beat the butter to a cream, add the sugar sifted, the
yolks, and then the whites of the eggs (well whisked
separately), the raisins, and then add by degrees the
flour. Put it into a shape and boil three hours.
Serve with sauce.
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Preserved Ginger Pudding.

1lb. Butter.

tlb. Sugar.

4ozs. Flour.

1 teaspoonful Baking Powder.

2 Eggs.

202s. Preserved Ginger.

2 tablespoonfuls of the Syrup.
Beat the butter and sugar to a cream, drop in 1 egg
and 2o0zs. of flour, and beat for five minutes; add
another egg and 2ozs. of flour, and beat again. Cut
the preserved ginger into small pieces, add it to tne
mixture with the syrup, and mix well; stir in the
baking powder, and mix well again. Put it into a

buttered mould, and steam for two hours.
Mrs. H. P. Cox.

Plain Pudding.
ipt. hot Milk.
2 Eggs.

1 teacupful Breadcrumbs.
Jam.

Thicken the milk with breadcrumbs until 1t is like
cream; beat eggs well, leaving out one white, which
is to be whipped stiffly; add egg to milk, pour all
into a buttered dish, and bake gently till done (about
three-quarters of an hour). Turn out, spread with
jam, and then spread white of egg on the top.
Brown slightly.
Miss M. V. PaALMER.

Pineapple Pudding.

20zs. Flour.

20zs. Butter.

207s. Sugar.

2 Eggs,

1 tin Pineapple Chunks.
ipt. of Milk and Juice.

Put the butter into a saucepan, and when melted stir
in the flour, add the milk, and stir till it boils. Take
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it off the fire, and stir in half the sugar, and when
cool enough put in the yolks of eggs. Place the
pineapple in a pie-dish, and pour the mixture over
it, and put it in the oven to set. Take it out, whisk
up the whites of eggs with the remainder of the
sugar, put it on the top of the pudding, return the
dish to the oven and brown slightly. Serve cold.
Mrs. H. P. Cox.

Railway Pudding.

1 teacupful Flour.

3 teacupful Sugar.

1 teacupful Milk.

10z. Butter.

1 Egg.

1 teaspoonful Baking Powder.
Rub the butter well into the flour, add the sugar,
then mix with the egg and milk and stir in the baking
powder. Bake in a buttered tin for 1 hour, or steam
in a basin. Turn out and pour hot jam over.

MRgrs. HEYNES.

Riece Cheese~-Cakes.

4lb. ground Rice.
1lb. loaf Sugar.,
ilb. Butter.

2z Eggs.
Rind of 1 Lemon.

Juice of 4 Lemon.
Beat butter to a cream, then add the sugar, rice,
eggs, and lemon. Mix well. Line tins with paste,

and put in a teaspoonful of mixture.
Mgrs. FAIRBANK.

Russian Pudding.

Put 10z. butter into a stéwpan; when warm stir into
it one spoonful of flour. Whisk it well, add gradu-
ally 4pt. of good milk boiling hot, in which must be
dissolved sugar and flavouring. When well mixed,
let it boil again until it is a nice batter. Let it stand
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till cold. then add the yolks of 2 eggs. Beat it well
together; whip the whites to a strong froth, stir
them lightly into the pudding. Butter the mould
well, and grate it all over with bread raspings. Cover

it with paper and steam it three-quarters of an hour.
MRrs., TUNNARD.

————————

Rothesay Pudding.
11b. Flour.
11b. Breadcrumbs.
11b. Suet.
1 Egg.
1 teacupful Jam.
1 teacupful Milk.
1 dessertspoonful Sugar.
1 teaspoonful Soda.
4 teaspoonful Vinegar.

Mix well together, dissolving soda in vinegar

(which add last). Steam two and a nalf hours.
Miss M. HARBEN,

Sago Rice.
Three tablespoonfuls of ground rice, 20zs. sago, boil
in 1pt. milk. Mix into it three eggs; sugar to taste.

Steam three hours.
Mrs. Woonb.

School Pudding.
31b. Flour.
3 or 40zs. Suet.
40zs. Raisins, or more.
20zs. Sugar.

1 Egg (or omit it).

ipt. Milk.

1 teaspoonful Baking Powder (to be put in the Flour

dry).

Very little Nutmeg.

A pinch of Salt.
Mix all together, adding the milk last. It can either
be baked or boiled. Boil quite 2 hours or more.
Sweet white sauce to be served with it.

MRrs. SMART.

LS
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Sponge Pudding.

1 teacuphul Flour.

| lEﬂll Sugar.

1 teaspoonful Baking Powder,

1 tablespoonful Lard or Beef Dripping.

1 Egg.

A little Milk.
Mix the flour and baking powder together, rub in the
lard (with the hand), add the sugar and the egg
well beaten with the milk. Butter a pudding basin,
put a little red jam in the bottom, put in the mix-
ture, leaving enough room for the pudding to rise.
Steam for T hour. Serve with jam.

MRrs. ABBOT.

Suet Pudding.
Alb. Flour.

1lb. (or less) Suet.

2 tablespoonfuls Breaderumbs.

1 dessert-spoonful Sugar.

2 teaspoonfuls Baking Powder.
Mix with milk and boil or steam 1} hours, in a basin,
well greased. MRS. SMART.

Short Pastry.
41b. Flour.
20zs. Butter.
20zs. Sugar.
Mix these first, and afterwards add the yolk and
white of an egg well beaten up.
Miss C. CLEMENTS.

Saddington Pudding.

Cut off the crust from a stale baker’s loaf, spread
the crumb with raspberry jam and set it in Iuerq in
a dish. Make a sgu:md thick custard and pour it over
the bread and leave it to soak 12 hours, or more,
before eating. It should not be baked or boiled or
cooked in any way, because that would spoil it.
You had better make plenty, as you will probably
have a second helping. Mrs. TUNNARD,
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Semolina Pudding.
To one quart of rich milk drop in, while boiling, a
small teacupful of semolina, a pinch of salt, and a gill
of thick cream; boil gently 20 minutes; then put it in
a pudding basin or mould. Stand it on ice or in a
very cold place till wanted. When served pour a
thick fruit syrup round it.
Mgs. TUNNARD.

Stanley Pudding.
20zs. Butter.
2028, Sugar,
2 Eggs.
ipt. Milk.
20zs. Flour.
Beat butter and sugar to a cream, add the flour and
eggs alternately; beat well together, then add the
milk. Bake from 20 to 30 minutes in a quick
overn.
Miss HEYGATE.
Sultana Pudding.
6 tablespoonfuls Suet.
2 tablespoonfuls Sugar.
12 tablespoonfuls Flour.
8 tablespoonfuls Sultanas or Currants.
1 teaspoonful Baking Powder,
1 Egg.
A little Nutmeg.
Mixed Peel.
Mix all together with a little milk to rather a slack
size. If mixed too stiffly it will not eat mellow.
Boil for two or three hours.

——

“Two Two” Pudding.
2 tablespoonfuls of Marmalade.
2 tablespoonfuls of Flour.

2 tablespoonfuls of Butter.

2 tablespoonfuls of Caster Sugar.
3

tablespoonfuls of Breadcrumbs.
Eggs.

Mix flour, butter, sugar and breadcrumbs (melting
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the butter), add the eggs well beaten: line a shallow
dish with puff paste, put in the mixture, and bake
about # of an hour.

MRs. ABBoOT.

The Todd Plum Pudding.

13lbs. Valentia Raisins (when stoned).
1;1bs. Suet.

5 tablespoonfuls Breadcrumbs.

5 tablespoonfuls Sugar.,

8 Eggs.

1 wineglassful Brandy.

Mace.

1lb. mixed Peel.

Mix raisins, suet, crumbs, sugar, and peel well
together, then add eggs and brandy. Boil for seven

hours.
_ * Miss Tobp.
A Dublin receipt which has been in the family of the late
Robert Bentley Todd, M.D., F.R.S., for the last
hundred years.

Treacle Sponge.

2 tablespoonfuls Flour.

6ozs. Suet.

2 teaspoonfuls Baking Powder.

11b. brown Sugar.

1 pinch of Salt.

2 Eggs.

1 tablespoonful Treacle.
Put all by degrees into a basin. Stir well together.
In another basin beat the eggs, add a little milk,
and the treacle. Stir. Put into a basin, gradually
stirring up all the time with the other things. Then
put in a buttered mould, tie up with a cloth and
steam for three hours.

F. AusTINn.
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Turkish Pastry. —‘‘ Kourabiedes.”

Rub #lb. of fresh butter into 4lb. of the finest rice
flour; add 31b. of finely powdered sugar, and a pinch
of salt. Moisten. into rather a firm paste with
orange flower water; knead lightly and divide into
balls the size of a mandarin orange; bake for half
an hour between sheets of buttered paper. Powder
with sugar when done.

Miss BAXTER.

Transparent Snowden Pudding.

1b. Breadcrumbs,

1lb. fresh Beef Suet, chopped fine.

1lb. brown Sugar.

Juice of 1 Lemon and % the rind grated.

Put these, after mixing well, into a buttered mould
or basin, with either raisins or currants stuck in
the mould. Boil for one hour. The mould must
be quite full, or the water gets in and spoils it.
Serve with melted butter and marmalade syrup

added to it.
Miss A. Tobb.

Treacle Pudding.

1lb. Beef Suet.
11b. Flour.

} teaspoonful Baking Powder,.
Pinch of Salt,

Mix with cold water, as little as possible; roll out
and line a basin with the suet crust. Put in a table-
spoonful of treacle or golden syrup, then a layer of
the crust; repeat till the basin is full; cover with a
cloth. Boil or steam for three hours or more. Turn
out of basin and serve hot.

Mrs, Ruys PowELL,
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Treacle Sponge.

1lb. Flour.

2025. Suet.

1 teaspoonful Baking Powder.
1 teacupful Golden Syrup.

If not suthcient to mix it, add a little milk; beat it
well, flavour with ginger if liked. Steam four hours.
Miss PERKIN.

_——— = e

Vegetable Pudding.

4lb. Flour.

1lb. moist Sugar.
11b. Currants.
41b. Raisins.

31b. Potatoes.
1lb. Carrots.

‘Ib Suet,

1 Nutmeg,

20zs. mixed Peel,

The potatoes and carrots to be grated. The whole
to be well mixed and boiled five hours.
Mrs. ROOKE,

I"fave for many years made all my Christmas pud-
diigs for rich and poor, from 12 to 20 each year,
from the above recipe, and found it never to fail.
It 1s a useful and excellent.pudding at other times.
AR,
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Additional Recipes.

-
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CREAMS AND COLD SWEETS.

Apple Snow.

6 large Apples.

3lb. sifted Sugar,

Whites of 2 Eggs.

6 penny Sponge Cales.

Apricot Jam.

1 glassful of Brandy.

1 wineglassful of Water.
Bake six large apples; take care that they do not
brown or get discoloured. Pulp them through a
sieve and leave till cold. Beat them up with a whisk
till white and frothy. Add the whites of the eggs,
beaten stiff; sprinkle in gradually the sifted sugar
and continue beating until like whipped cream. In
the bottom of the glass dish put the sponge cakes,
cut in halves, with jam between each slice. Pour
over them the brandy and water mixed. Leave it
to soak one hour. Pile the apple snow over the
cakes, ornament with angelica and crystallised
cherries. The apple snow can also be served in a
glass dish or custard glasses without any sponge

cakes.
Mrs. H. W. Price.

A Cold Pudding.

Butter a mould and decorate it with preserved
cherries or any other small fruit. Have ready some
sponge biscuits or cake, soaked in some wine or
brandy, and add sugar to taste. Put this into a
mould. Make separately a good custard flavoured
with vanilla, lemon peel and cinnamon. Mix }o0z.
of isinglass in a very little water, when melted and a
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little cool, mix it with the custard and then put it in
the prepared mould. A little chopped candied peel
is an improvement. Let it stand till quite cold and
serve with a good custard or some preserve in the
dish.

MRrs. COLEGRAVE.

Banana Cream (1).

12 Bananas.

1 wineglassful Brandy.
Sugar.

Cream.

Peel and slice the bananas, place them in a shallow
dish, pour over them the brandy; sweeten some
slightly whipped cream, pour over the bananas and
serve.

MRr. ELIN,

—— e cm———

Banana Cream (2).

150zs. (Gelatine.

6 Bananas.

1 Lemon.

spt. Cream.

Sugar to taste.

Flavouring of Benedictine or other liqueur.
Skin the fruit and put it into a saucepan with the
gelatine (dissolved in half cupful of water) the lemon
rind, juice, and loaf sugar, and simmer for about
10 minutes. When cold, beat up with it the cream,
and flavour to taste with the liqueur. Mould in the

usual way.
Mgrs. BELL.

Blanc Mange (1).

Dissolve 10z. isinglass in ipt. water over the fire;
beat $0z. of sweet and bitter almonds, a little lemon
peel and sugar to taste; add ipt. of cream to it.
Strain through muslin and then add a little brandy.
0B E:
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Blanc Mange (2).
One ounce isinglass to a quart of cream, cinnamon,
brandy and sugar to taste. Dissolve the isinglass in
as little water as possible, then add the cream, etc.;

simmer altogether a few minutes.
Mrs. IFAIRBANK.

Coffee Custard.

1 breakfastcupful strong Colfee,
3 breakfastcupfuls Milk.

4 Eggs.

White Sugar to taste.

1 teaspoonful Cornflour.

A little Branson's Coffee Extract.

Make like ordinary boiled custard. Serve in cus-

tard glasses, with a little whipped cream on top.
MRs. SILK.

Coffee Junket.

3 tablespoonfuls Caster Sugar.

L breakfastcupful strong, clear Colflee.
ipt. Milk.

4 teaspoonful Vanilla.

1 tablespoonful Rennet.

Dissolve the sugar in the hot coffee, add the milk
and flavouring; the mixture should be lukewarm.
Put the rennet into the other ingredients, and pour
all into a glass dish. Whipped cream may be served

with it when set.
Miss M. HARBEN.

—

Coffee Mould.

ipt. Millk.

Yoz. Gelatine.

ilb. lump Sugar.

1 teacupful strong Coffee.
Boil all together for 10 minutes, then add a few
drops of lemon juice, which makes it curdle a little:
then pour into a wet mould. '

Miss ELDERTON.
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Chocolate Mould.

To one gill of milk, well sweetened and boiled, add
3ozs. grated chocolate; have ready the yolks of 3
eggs, pour the chocolate over them, put it in the
pan again and stir it well for a second or two.
When the chocolate is cold add to it a gill of whipped
cream, then whip all together till it is light. Pour
it into the mould; whip up another gill of cream to

pour round.
Mrs. TERry.

Cream Shape.

Line a round cake tin with Savoy biscuits split in
half. Stick the edges together with white of egg.
Dissolve a sixpenny tablet of Chivers’s raspberry
jelly in 4pt. of water; whip 4pt. of cream very stift,
and when the jelly is nearly cold whisk all together
and pour into the tin. A little caster sugar may

be added to the cream if liked.
Miss CLARK.

Creme au Chocolat.

Take 20zs. vanilla chocolate, grate it finely and mix
it to a smooth cream with a little boiling milk; add
~a heaped tablespoonful sifted sugar and stir until

the latter is dissolved; add also a few drops of
essence of vanilla; next add the well beaten yolks of
3 eggs, and by degrees a pint of boiling milk; stir
all the while one way whilst adding the milk. Lastly
add the whites of 4 eggs whisked to a firm froth.
Pour into a slightly greased mould, tie down tightly
with buttered paper and bake in a moderately quick
oven for from 30 to 35 minutes. Turn out very
carefully, pour a cream sauce over and around and
serve at once. The cream sauce may be made thus:
Bring the contents of a fivepenny jar or ipt. of
cream to boiling point; if it seems at all thin,
thicken it by means of a little arrowroot; add sugar
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to taste and a few drops essence of vanilla, and use
as directed above. If double cream is used the
arrowroot may be omitted, only using sugar and
flavouring.

e ——————

Custard Mould.

10z. Gelatine.

20zs. Caster Sugar.

14pts. Milk.

4 Eggs.

]uu:e of half a Lemon.
Steep gelatine in milk for one hour, then put it on
the fire with sugar; beat up eggs (whitﬁs and yolks
separately); pour gelatine, etc., on to yolks, stirring
all the time. Add lemon; r;-ut on fire and bring
nearly to boil. Pour in whites well beaten, stir once
and immediately pour into wet china mould. The
lemon makes the milk curdle, and it becomes spongy
at bottom and clear at top; if lemon is omitted it

looks like plain custard.
Miss ELDERTON.

Cold Fruit Pudding.

Line a basin with pieces of bread, not cut too thinly
and not crust. Stew some raspberries and red
currants, with sugar tD taste. Pour them on to the .
bread, put another layer of bread on top; press
tightly, let it stand all night, or several hours; turn
it out into a glass dish. Make a custard and pour
round the pudding and serve cold. Any other fruit

may be used.
Mrs. Ruvys PowegLL.

Cream Tapioca.

Take 60zs. tapioca, soak it well in 1qt. of new milk,
boil well and let it get quite cold. Whip up ipt.
of cream, add the tapioca, well beat it and flavour
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with vanilla and sugar, and put any kind of preserve

round it. Rice cream can be made in the same way

—use rice instead of tapioca. %
Miss H. CLEMENTS.

Chocolate Sponge.

Cut 30zs. of chocolate in small pieces, put it in a
saucepan with 2 tablespoonfuls of water and let it
melt; add a few drops of vanilla, let it get nearly
cool, beat the whites of 3 eggs to a very stiff froth,
and stir slightly into the chocolate.  Heap the
mixture in a dish, cut half a tin of pineapple into

small squares, and arrange round the sponge.
Miss M. S. OweN.

Caledonian Cream.

The whites of 2 Eggs, beaten stiff.

2 tablespoonfuls of sifted Sugar.

2 tablespoonfuls of Raspberry Jam.

2 tablespoonfuls of Red Currant Jelly.
To be beaten together with a silver spoon till so
stiff that the spoon will stand upright in it. Put it
in a glass dish and ornament with ratafas, if liked.

Mgs. H. W. Prick.

Chocolate Cream (1).

Cover 10z. gelatine with water, pound 3ozs. of
chocolate with caster sugar to taste. Put it into a
saucepan with # pint of milk; stir till it thickens, but
do not allow it to boil; when entirely dissolved take
away from fire and stir in the yolks of 3 eggs, pre-
viously beaten, and add the gelatine. Whisk in
} pint of cream. When the mixture is nearly cold,
put into it a teaspoonful of vanilla. Pour into china
mould, and allow it to stand in a cool place until the
following day.
Mrs. H. W. PRrICE.
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Chocolate Cream (2).

iqt. of sweet Milk.

11b. Chocolate.

6d. packet Gelatine.

Vanilla flavouring.
Grate chocolate, mix all the ingredients but the
flavouring, and pour into a L{'ﬂf)(i sized jug. Stand
it in saucepan of cold water, stir occasionally, when
water has boiled 15 11‘1111ulei-. cream is ready. Stir
now and then till nearly cold. Add ﬂammlmm and
pour into mould. To make cream turn out, dip one
minute in boiling water.

Mrs. H. W. PRrice.

Chestnut Cream.

Take one dozen fine chestnuts, remove the husks and
put them to boil in a pint of milk, slightly sweetened
with lump sugar. When quite tencier drain away
the milk, mash the chestnuts with 10z. of sifted
sugar, a few drops of essence of vanilla. Rub the
chestnuts through a coarse tin gravy strainer, keep-
ing the purée as light as possible, in order that it
may look like vermicelli. Whip firm %pt. of thick
cream, and place it in the middle of a glass dish,
then strew the chestnuts over it, keeping it in as
good a shape as possible. The moment before serv-
ing, pour round the base some syrup of cherries,
%11ff|1th favoured with vanilla. Soak a few cherries
in brandy for an hour and place at equal distanzes
round the cream. Currant jelly with a little water

will do instead of the syrup of cherries.
Mrs. BEaLE.

Compote de Poires a la Créme Vanille.

Take some nice large stewing pears and cook slowly
with a small stick of cinnamon and sugar, for 2% to
3 hours. Take them up and let them E‘GG], reduce
the syrup in which they were caoaked to the consist-
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ency of thick cream. When the pears are cold,
stamp out the cores and fill up the centres with
stiffly whipped cream, flavoured with vanilla and a
little sugar, using a forcing bag and rose pipe for
the purpose. Dish up, and pour the syrup round,
and stand on the ice for two hours before serving.
A few shredded sweet almonds or Pistachio nuts can
be sprinkled on the top.
LLADY PLAYFAIR.

Chocolate Nougats a la Créme.

8ozs. grated Chocolate.
6ozs. fresh Butter.

Cream the butter, stir in the chocolate, mix well:
line some plain dariole moulds with the mixture
rather thickly, leaving a hole in the centre. Let
them stand till next day in a cool place. Turn out
by dipping them in warm water and running a thin
knife round sides; roll in desiccated cocoanut and
fill with pink and white whipped cream.
St. CLAIR THOMSON.

Cornflour Blanec Mange.

230z. (5 tablespoonfuls filled level with the top of the
spoon) Brown and Polson’s ‘‘ Patent > Cornflour.

2pts. (3 large or 4 small breakfastcupfuls) good sweet Milk.

1 tablespoonful Sugar.

1 teaspoonful Butter.

1 strip thin Lemon Rind.

A pinch of Salt.

Mix the cornflour to a smooth cream with a little of
the milk. Heat the rest of the milk, with the lemon
rind, to the boiling point in a roomy enamelled
satcepan. Remove the saucepan from the fire and
take out lemon rind. Pour the mixed cornflour
slowly into the heated milk, stirring vigorously. Add
the butter, sugar, and salt. Then boil well for ten
minutes (by the clock), stirring all the time. Pour
into a 2-pt mould and cool. When cold, turn out
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and serve. To make a 1-pt. shape, use hall the
above quantities. To make 14-pt. shape use 20z.
cornflour (4 tablespoonfuls filled level with the top of
the spoon), 1épts. milk (24 large or 3 small breakfast-

cupfuls). -

Cream Moulid.
ipt. thick Cream.
Lump Sugar.
1 wineglassful of Sherry.
4 wineglassful of Brandy.
t Lemon.

Rub the rind of the lemon with the sugar, add the
cream, sherry, brandy and juice of tne lemon; whisk
all together until thick, then put into the mould.
A perforated cream mould is essential. Dip a piece
of muslin in water, spread it in the mould, put in the
cream, and place it in a dish for the whey to dran.

After an hour or two it 1s ready for use.
Miss SUMNER.

Cream au Caramel.

In 1} pints milk soak rather more than 3oz. gelatine,
add about 12 lumps of sugar and the yolks of 4 eggs,
beaten, and boil until dissolved, and stir till cool.
Have plain tin mould, which must be placed in boil-
ing water. Put about 12 lumps of sugar into a
saucepan with two or three spoonfuls of boiling
water; stir carefully until the sugar is burnt, then
put into the mould and turn it about, and add the
cream, which must be flavoured with vanilla. When
cold, serve with custard round it.

Egg Cream.
2 Eggs.
2 tablespoonfuls Sugar.
Grated rind and juice of 1 Lemon.
Beat tne yolks of the eggs with the sugar in a basin
until well mixed, then put in the lemon juice and
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rind, and place the basin in a dish of boiling water
on the fire; stir slowly until the mixture thickens
then add the beaten whites of the eggs and stir it
for two minutes, until the whole resembles a thick
cream. Pour it into a small pie-dish to cool; when
cold turn it into a glass dish and serve with any
kind of stewed fruit. :
MRrs. MACALLISTER per Miss Monk.

French Pastry and Chocolate Eclairs.

ipt. Water.
50zs. Vienna Flour.
20zs. Butter.

3 Eggs.

Put butter, salt and water into a saucepan; when
boiling add flour; stir all together till quite smooth.
Cook over a gentle fire for five minutes; let the mix-
ture cool, then add the eggs one by one, beating
them in thoroughly. Put the mixture into a forcing
bag with plain tube, and force it on to a baking-tin
into three-inch lengths; brush over with egg, and
bake 30 minutes; when cold make an incision down
the sides and fill with whipped cream, sweetened and
flavoured to taste; dip each in transparent chocolate
icing_ Miss M. HARBEN.

Flower Baskets.

Genoese pastry, jam, cocoanut, pistachios, cream,
angelica. Stamp out small cakes of the pastry,
scoop out part of the centre, spread the edge of half
with raspberry jam, dip in cocoanut, and spread the
other half with apricot jam, and dip in the pistachios.
Fill the centre with whipped cream; put strips of

angelica over the top to form handles.
Miss M. HARBEN.

Flummery.
Disolve #0z. of gelatine in } pint water, add the
volks of 5 eggs, very well beaten, # pint white wine,
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the juice and rind of a lemon; sweeten to taste. Put
in a saucepan over fire till it thickens, and then stir
till nearly cold, when pour into moulds.

Mrs. DoucLas SMITH.

Fairy Butter.

Take a slice of sponge cake, pour a little wine on
it, and let it stand all night (put jam on the cake if
liked). Take the yolks of four eggs, boiled hard;
beat them in a mortar with }lb. fresh butter, the
same of white sugar (very fine), and when you are
to send it to table, run it through a coarse wire
sieve upon your cake,

Miss A. Tobpb.

Fruit Soufflé.
Apples or any fruit,
3 Lggs.

ipt. Milk.

Boil and pulp fruit and lay at bottom of pie-dish.
Make a custard with yolks and milk; pour over
fruit. Whip whites, spread over top and just brown
In oven.

Miss M. V. PALMER.

Genoese Pastry.

gozs. Flour.

jozs. Caster Sugar.

4 Eggs.

20zs. Butter.
Cream the eggs and sugar together, sift the flour,
and stir it in lightly; melt the butter, pour it in
slowly, and stir together as lightly as pmsﬂjle Pour

into a tin lined mth greased paper, and bake in a
moderately hot oven fm 20 minutes.

Miss M. HARREN.
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Ginger Cream.

1pt. Cream.

Yolks of 2 fresh Eggs.

g4ozs. Preserved Ginger.

2 dessert-spoonfuls Syrup.

Joz. Gelatine soaked in ipt. new Milk.
Cut up the ginger finely in dice, warm the gelatine;
add the ginger, eggs and syrup. Whip up the cream
firmly. Add both together and put in a wet china
mould. Chocolate or coffee flavoured creams are
made in the same way.

Gateau of Plums.
2lbs. Plums, stoned.
ipt. Water.
Sugar to taste.
10z. Gelatine soaked in ipt. cold Water.
Mix all together; put in a cylinder mould. Serve

with whipped cream in centre.
Miss H. CLEMENTS.

Housewife’s Cream.

ipt. Cream.

ipt. White Wine.

1lb. sifted Sugar.

Rind and juice of 1 Lemon.
Put into a large basin and whisk well till it becomes
quite thick, then put into jelly glasses. This quan-
tity will make 10—mot very full. This cream 1s

better made the day before it 1s wanted.
Mrs. ROOKE.

Imperial Trifle.

ipt. of thick Cream,

ipt. of rich Custard.

qozs. of Almonds.

1 large Sponge Cake or 10 small ones.

1b. of Crystallised Fruits.

12 Macaroons, and a few Ratafias.
Choose a large glass bowl, cut the sponge cakes and
place raspberry jam between and arrange them in the
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glass dish. Cut up one or two of the smaller
fruits and scatter in with the ratafias and a few
almonds. Now soak the cake well with cooking
sherry and brandy. Pour the custard over; whip
the cream, and spread it over the top in the form
of a pyramid; decorate with the almonds shredded,
and bright crystallised fruits and arrange the

macaroons all round the dish.
A. KiING.

Jaune NMange.

Break the yolks of 3 eggs into a tumbler, beat them
well, then add to them the juice of two lemons (if
not very large) and a little of the rind; sugar to
taste and fill up the glass with sherry. Dissolve
10z. gelatine in a tumblerful of water, then boil it;
add the eggs and wine to it, and let all thoroughly
mix, but do not boil again. Strain through muslin
into a mould, 1[5 el

Leche Créma.

Beat up 3 eggs, leaving out 2 of the whites; add
to them gradually a pint and a half of milk; then
mix very carelully 4 tablespoonfuls of fine white
flour and 2o0z. of finely powdered sugar, and flavour
with a little grated lemon peel. Boil these ingre-
dients over a slow fire, stirring constantly until the
flour 1s cooked. Prepare a shallow dish with some
ratafias at the bottom, and when the crema is sufh-
ciently boiled pour it through a sieve upon the rata-
ftas. This dish is always served cold, and just
before serving some finely powdered cinnamon is
dusted pretty thickly over it.

This was obtained from the nuns of Santa Clara
Convent at Palmas, in the island of Grand Canary.

——

Lemon Trifle.

Boil 1 pint of water with the rind of a grated lemon
and sufficient sugar to sweeten. Take a tablespoon-
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ful of cornflour or arrowroot, and mix with the juice
of the lemon; add to it the yolks of two eggs, beaten.
Pour 1t into the boiling water, and let it thicken.
Pour it, when a little cool, over a pyramid of sponge
cakes and ratafias. Beat the whites of eggs to a
stiff froth and put over the top when cold. Cream

can also be added to the whites of eggs.
MRrs. SMART.

- —

Lemon Cream (1).

$0z. lsinglass.

6ozs. lump Sugar.

ipt. Cream.

2 Lemons.

spt. Water.
Melt the isinglass in the water, with the sugar, and
the juice of the lemons; strain this through muslin
into a large bowl, then add the cream and beat well
with a whisk for ten minutes; it will then be ready
to pour into a wet mould, and should be placed in

some cool place to set.
Miss CROMBIE,

Lemon Cream (2).
50zs. white Sugar.
Rind of 2 Lemons and juice of 1.
3 Eggs, well beaten.
ipt. cold Water.
Stir all well together over clear fire till it thickens
(not boils) and pour over four sponge cakes halved.

Serve cold within twelve hours of cooking.
MRrs. TUNNARD.

Mock Ice Pudding.

Pour some boiling milk over a few finger biscuits—
ratafias and macaroons—and steep a few ratafias and
macaroons in sherry. When they have soaked up all
the wine, put them in the basin containing the finger

biscuits, etc., and beat lightly together; add to this
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about #o0z. of gelatine which has been previously
soaked and then boiled in about ipt. of water, and
mix carefully; then add by degrees a spoonful or
two of strawberry, raspberry, cherry, apricot, green-
gage, and pineapple preserve, and a teaspoonful of
each of any fruit syrups you may have, with a little
vanilla essence. The preserves must be stirred in
very carefully, so as to keep the fruit whole. When
nearly cold pour into a wetted mould and stand 1n
a cool place until wanted. Turn carefully out and
cover with well-whipped cream that has been
flavoured with vanilla and a little sugar.
OriciNar, H. C.

-

Macaroon Cream.

To 1 pint of cream put four or five crumbled maca-
roons, the yolks of four eggs, well beaten, and a
little lump sugar. Mix these well together; put on
the fire in a copper pan, and stir till it i1s the thick-
ness of a good custard. When cold pour it into the
dish you intend sending it in to table; grate sugar
thickly all over it, and brown it with a hot sala-
mander. g Ea

Meringues.
Take #Ib. sifted sugar, 6 whites of eggs, whisk the
whites until they are qmte stiff, then with a spoon
mix in the sugar lightly. Cut several bands of white
paper, 2in. mde, and put on wood well seasoned;
then put spoonfuls of the mixture, the size of an egg,
a lltt e apart, on the bands of the paper; dust the top
with sifted sugar, and put the boards into a cool
oven till the méringues dry and harden on the top.
Then take them carefully off the board, scoop out
the insides, and put back into oven to harden. Fill
each half, when cool, with whipped cream, flavoured
with vanilla essence; join two together and serve.
Secret of a méringue is to dry, not to bake.
Mrs. H. W. Prick,
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Normandy Pippins.

Take cores out and steep in water all night; then
stew them gently for three or four hours with sugar,
a slice of lemon peel, and a few drops of cochineal.
Before stirring them, strain the water; do not p-t
sediment in or it makes the juice thick.

Nun’s Pudding.

Beat the yolks of two eggs and the white of one;
mix in 14pts. of new milk gradually, add by degrees
1lb. sifted sugar; mix in 1}ozs. of flour quite
smoothly, and boil about 10 minutes; stir till cold
te prevent any scum rising. Pour it upon three
stale sponge cakes, first divided and sprinkled with
ratafias which have been soaked in white wine or
new millk; cover the whole with a whin of white of
egg sprinkled with ‘‘ hundreds of thousands.” A

pretty and delicious dish.
Mrs. ROOKE.

e e .

Nun’s Cream.

3 tablespoonfuls of Flour.

ipt. of Milk,

3 Eggs.

Sugar and Vanilla to taste.
Make a smooth paste with the milk and flour,
simmer for five minutes, and keep stirring all the
time; add sugar and vanilla; let it boil about ten
minutes or longer; allow it to cool. Switch the eggs
thoroughly, and add to the paste till thoroughly
mixed, then switch it together. Line a crystal dish
with apricot jam and cover with the above cream;
when quite cool and firm, sprinkle lightly with

ground cinnamon, making it smooth over the top.
Mrs. H. W. Price.

Prune Souffles.

One breakfastcupful of best prunes soaked in tepid
water for four hours. Dry in a clean cloth, remove
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stones and skin, cut into smali pieces; whisk the
whites of four eggs very stiff, stir in gently three
dessert-spoonfuls of caster sugar, half a wineglassful
of sherry, and lastly, the prunes. Put into a plain
buttered mould and stand the mould in warm water
half way up. Bake in a moderate oven for one hour.
Turn out, and serve either hot or cold with whipped

cream poured over. . S
St. CrLairR THOMSON.

Plain Chocolate Mould.

j0zs. of Chocolate.

1pt. of Milk.

3oz, of Gelatine.

A little loaf Sugar,

A little Cream.
Put in a lined saucepan over the fire, the chocolate,
milk and sugar; let it boil, and stir over the fire
10 minutes. Add the gelatine (which must have
been previously soaked in a little water) and the

cream, and pour into a mould.
Mgs. DoucrLas SmiTH.

Prune Meringue.

Boil one pint of milk, thicken it with the beaten
yolks of two eggs, add one and a half cupfuls of
sugar and one cupful of prune pulp, boiled and
mashed, and stir all together. Place in a glass dish,
heap upon it the whites of two eggs, beaten to a stiff
froth, to which has been added one cupful of sugar
and a few drops of vanilla. Serve very cold.

Pineapple Sponge.
2 Pineapple or small tin.
1 tablespoonful Noyeau,
ipt. Lemon Jelly.
Chop the pineapple finely; put it into the saucepan
with the syrup from the tin; cook gently five
minutes. Add the jelly (dissolved) and noyeau, and
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mix all well together. Let it stand a few minutes.
Whisk to a stiff froth. When nearly set, pour into

wet mould. WHhen cold, turn out.
Miss CLEMENTSON.

Pineapple Trifle.

Soak 1lb. of macaroons, and }lb. of ratafias in
whiskey or sherry; cut up a small tin of pineapple
and mix with the biscuits. Then pour over 3pt. of
custard and then some whipped cream, and garnish
with angelica or cherries.

MRs. CRACE.

Pistachio Cream.

11b. Pistachio Nuts.

1 teaspoonful Brandy.
Yolks of 2 Eggs.
13pts. of Cream.
Sugar to taste.

Blanch the pistachio nuts and pound them into a
paste with the brandy, add the cream and sugar,
place on the fire, and stir till it becomes thick; then
pour into a glass dish, and when cold strew some

pistachio nuts over the whole.
MRgs. CRACE.

Red Plum Mould.

ilb. red Plums.

ipt. Water.

2 tablespoonfuls Cornflour.
Sugar.

Stew the plums, with water and sugar, to a pulp;
rub through sieve. Moisten the cornflour with a
little water, add it to the fruit juice. Put it into a
sauceépan, bring to the boil; boil five minutes. Pour
into a wet border mould. When cold, turn out.
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Fill the centre with whipped cream (or white of
eggs) stiffly beaten and flavoured with sugar and

almond Havouring.
Miss CLEMENTSON.

Rum Butter.
(Used in Westmorland at christenings.)
Roll out 3lbs. of the softest, brownest sugar; when
free from lumps, put into a large dish, and grate
over it two nutmegs and two teaspoonfuls of cinna-
mon. Melt 11b. of butter in a pan, and pour it (not
too hot) over the sugar, stirring very quickly. Add
two wineglassfuls of rum, and when well stirred, put
at once into glass dishes, so that it may run smooth

before setting. i e
rs. H. W. PRrice.

Raspberry Gateau.
Take a plain round sponge-cake, cut it in slices about
¥in. thick; about a pint of fresh raspberries or straw-
berries, pass through a fine wire sieve; mix with
caster sugar. Put a layer of cake and raspberry,
soaking it well. Cover with whipped cream, and
decorate with fruit.
St. Crair TrHomsoN.

Raspberry Flummery.,
The white of an egg beaten stiff, and one tablespoon-
ful of raspberry jam beaten into it.  Sufficient for

two.
Mrs. H. W. Price.

Strawberry Fool.
For 6 persons—
1 pot of Strawberry Jam.
13pts. of Milk.
1 Egg.
Press either fresh fruit or strawberry jam through
a hair sieve with the back of a wooden spoon.
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Simmer some milk with the yolk of an egg beaten

up 1n it; add the rest of the milk when cooling, and
stir all into the fruit. Serve cold.

Mrs. H. W. PRricek.

Snow Pudding.

Half a 6d. packet of Sheet Gelatine.
ipt. Water,

$lb. grated Sugar.
Whites of 2 Eggs.
Juice of 2 Lemons.
Whip for about 20 minutes and then put into shape.

The yolks of the two eggs make a custard to put
round.

Miss C. CLEMENTS.

Stone Cream.

Take a pint of the best cream, with 12 bitter almonds
blanched and pounded, then put as much lump sugar
as will sweeten 1t, with 10z. of isinglass mixed in a
little water; put all together on the fire and give
it one boil, and afterwards strain it through a sieve
and pour it on fruit whilst it is hot. Any fruit
previously stewed, or jam, can be placed in the
bottom of the dish. To be served up cold. It should

be quite hard.
Mrs. TUNNARD.

Strawberry Cream.

Beat ilb. strawberries with the whites of 2 eggs,

1 1b. caster sugar. Whisk the whole for 15 minutes.
Miss M. HARBEN.

Solid Syllabub.
Put doz. gelatine in a pan with }pt. of water and
the rind and juice of 1 large lemon; when dissolved
strain through'a sieve and put to cool. Whisk #pt.
162



¥
KING'S COLLEGE HOSFPITAL TO SOUTH LONDON,

e e tug -l T T

of cream with 6o0z. of caster sugar for about 10
minutes; then add the lemon mixture and beat it

until it begins to set, then pour into a mould.
MRgrs. LANGLEY.

- Yellow Flummery.

To 10z. isinglass put # pint of water, and to 4 pint
of white wine (sherry) add rind of half lemon.
Simmer the isinglass till reduced to 4 pint. Take
four yolks of eggs, well beaten, juice of half lemon
and sugar to taste. Then put the three mixtures to-
gether and strain the whole through muslin.

s B
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JELLIES.

Apple Jelly.

1lb. Apples.

1-Lemon.

jozs. lump Sugar,

loz. Gelatine.

} teaspoonful Cochineal.

Peel the apples, cut them in small pieces, put them
in a stewpan with the sugar and #pt. of water.
Then grate the lemon rind and squeeze the juice, into
it, and let 1t boil until the apples are guite tender.
Dissolve the gelatine in cold water by the side of
the fire; when the apples are done to a pulp, pass
them through a steve, and stir in the gelatine. Rinse
a mould with cold water and pour in the apple in
a layer, half being coloured with cochineal; set it

aside to cool.
MRr. NAPPER.

Claret Jelly (1).

ipt. Claret.

1 tumbler Brandy.

10z. Gelatine.

3 tumbler hot Water.

q0zs. lump Sugar.
Melt the gelatine with water, add the sugar, then the
brandy, lastly the claret; strain when cool into a
border mould. Serve it with whipped cream and 10z.
chopped sweet almonds in the centre.
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Claret Jelly (2).

1 bottle of Claret,

The juice and rind of 1 Lemon.

1 teacupful of Raspberry juice.

1 glassful of Brandy.

41b. loaf Sugar.
Boil this for a few minutes with foz. of isinglass
in cold weather, or 10z. i1n hot weather. lo
be made the day before it is to be used, and to be
served with whipped vanilla cream.

Mrs. FLux.

Coffee Jelly with Cream.

Dissolve a quarter of a packet of gelatine in cold
water. Add this to two cups of strong coffee, with
2% tablespoonfuls of sugar. Put into a mould and
set in a cool place. Whip some cream and put
round.

Miss BAILEY.

Invalid Port Wine Jelly.

One ounce of gelatine dissolved in ipt. of water;
then add 1pt. of port wine and a little loaf sugar
to taste.

Mrs, ROOKE.

Invalid Porter Jelly.

Boil 1 cowheel in 3qts. water slowly, till reduced
to 2pts., take off scum very carefully and strain it.
The next day, after removing all fat, add whites,
yolks and shells of 2 eggs, #lb. white sugar, juice
of 2 lemons and rind of 14, and 1pt. of porter. Boil
20 minutes and strain through jelly bag till clear.
Miss PERKIN.
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Jelly.

To 4lb. of gelatine put nearly 3pts. of water, }pt.
of mixed wine (sherry and home-made), nearly 1lb.
of moist sugar, a little brandy, the whites of 5 eggs,
well beaten, and the shells, crushed, the rind of
5 lemons and the juice of 4. Boil it about quarter
of an hour, pour into it a teacupful of cold
water, just as you take it off the fire; let it stand
near the fire to keep hot some time. The gelatine
should be soaked in a little cold water about quarter
of an hour; strain into moulds.
Mgrs. Doucras SmitH.

Lemon Jelly.

Soak 10z. gelatine in 4pt. of cold water, then add
ipt. of boiling water. When cold add the grated
rind and juice of 2 lemons, not quite #lb. of loaf
sugar, the yolks of 4 eggs well beaten. Scald on
the fire, but do not let i1t boil. Pour through a

muslin bag into the mould.
M. W.

Milk Jelly.

Milk, 3d.

10z. Gelatine.

20zs. Caster Sugar.

1 teaspoonful Vanilla Essence
Melt gelatine in about half a teacupful of boiling
water in a saucepan, add this .0 cold milk (in u.-h]a:_th
sugar and vanilla have been already put), and strain

through sieve into. wet mould.
Miss ELDERTON.
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Orange Jelly.

10z. Gelatine.

41b. Sugar.

1ipts. Water.

Rind of 2 Lemons.,

3 Oranges.

dpt. Orange juice (a pint gives still better flavour).
Soak the gelatine in the pint of water, boil the
rinds in the {ot. for five minutes. Strain through
muslin.  When cool put in cylinder mould and
serve whipped cream in centre,.

Prune Jelly (1).
1lb. Prunes.

ipt. Water.

oz, Gelatine.

ilb. brown Sugar.
Place the gelatine to soak in a little of the water,
and put the prunes, the sugar, and the rest of the
water to cook, until the former are soft enough to
rub through a sieve. When this has been done add
the gelatine to the mixture and warm gently over
the fire until the gelatine has melted. Pour into a
wetted mould. Serve with cream.

Mnrs. D’EsTE EMERY.

Prune Jelly (2).

Wash 1lb. French plums, put them in a pan with
ipt. water, an inch of lemon rind, 2 cloves. Simmer
gently until tender. Soak }oz. gelatine in a teacup
of cold water and then dissolve with a little boiling
water. When the plums are tender, strain through
a cullender into a basin; add the gelatine, and pour
it into a wetted mould.
Mgrs. Woob.
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Sandringham Jelly.
Dissolve %oz. gelatine in a pint of milk, with 1lb.
loaf sugar, the peel of half a lemon; strain through
a sieve on to 3 well-beaten eggs, stirring all the
time; when quite cool add the juice of 2 lemons, and
put it into well-oiled mould. Before dissolving the
gelatine in hot milk first soak it for some time in

water.
MRs. FAIRBANK.

Strengthening Jelly.

zozs. of unpicked Isinglass.

10z. Gum Arabic.

ipt. good Port Wine.

gqozs. Sugar Candy or Barley Sugar.
Put all in a jar and cover over. Immerse the jar
in a saucepan of hot water. Keep the water boiling
until the contents of the jar are all dissolved. Strain
through muslin into a clean jar or mould. A piece
the size of a walnut to be taken occasionally.

JRG
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. BREAD, SCONES, Etc.

Bread.

14lbs. of Flour.

10z. of Yeast,

2 tablespoonfuls caster Sugar.

1 pt. of new Milk (warm).

A pinch of salt. o LM
Bake in round cake tins for 4 an hour; le:t it rise n
a warm place before putting it into the tns.

L.apDY METHUEN.

—

Brown Bread.
2lbs. brown Flour.
1 teaspoonful of brown Sugar stirred into the Flour
first.
1 teaspoonful of Soda.
1 teaspoonful of Tartaric Acid also to be stirred into
the Flour,
Mix with a pint of cold water. To be put into a
quick oven immediately, and baked two hours.
Miss A. Topb.

Brown Scone.

1lb. Wheaten Meal.

11b. Flour.

2 teaspoonfuls Baking Powder.

1 teaspoonful Sugar.

1 teaspoonful Salt.

3 teaspoonful Carbonate of Soda.

Breakfastcupful of Buttermilk or Sweet Milk with a

little Vinegar.
Mix dry ingredients, make into dough with milk,
and fire in slow oven for three-quarters of an hour.
MRgs. BRrYETT.
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Brown Bread.

1 teacupful of Rye meal.

1 teacupful of Indian meal.
1 teacupful of Molasses.

2 teacupfuls of Flour,
13pts. sour Milk.

1 teaspoonful of Soda.

1 teaspoonful of Salt.

1 Egg.
Mix dry ingredients together. Dissolve the soda
in 2 tablespoonfuls of boiling water; add it and the
milk to the molasses. Stir well and pour on to the
other mixed ingredients. Beat egg and add it. Mix
thoroughly and pour into a well-buttered tin that
holds 2qts. Steam 4 hours, and then put into the

oven for 30 minutes.
Miss BArry.

Cinnamon Rolls.

1lb. Bread Dough.

10Z. Sugar.

10z. Butter.

1 teaspoonful powdered Cinnamon.

Roll the dough 1in. thick; spread the butter over,
sprinkle with sugar and cinnamon. Roll, cut into
slices 1in. thick, place on well-greased dripping tin.

Set to rise ten minutes, bake in quick oven { hour.
Miss CLEMENTSON.

Dropped Scones.
3lb. Flour.
1 teaspoonful Carbonate of Soda.
1 teaspoonful Cream of Tartar.
1 teaspoonful Salt.
ipt. of Butter or Sweet Milk.

Mix dry materials, add milk. Make into a thin
batter, like pancake mixture. Grease the hot girdle
with a little dripping or suet. Pour the batter in
tablespoonfuls on the girdle, keeping each well
separated ; when slightly firm and little bubbles rise,
turn quickly with a broad knife. Serve hot.
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French Rolls.

2lbs. Flour.

zozs. of Butter.

ipt. of Milk.

}oz. German Yeast.

Put the milk into a pan with the butter in it, allow
it to get warm, then mix it with the yeast and stir
it into the flour. Mix exactly in the same way as
for bread; put it to rise; when risen, roll out and

make into small rolls and bake in a hot oven.
Miss C. CLEMENTS.

Ginger Buns.

100zs, Ilour.

40zs. Butter.

4ozs. Treacle.

gqozs. White Sugar,

1 teaspoonful of Baking Powder,

2 Eggs.

toz. ground Ginger.
The butter to be rubbed into the flour, bread and
eggs added last; all to be well beaten together and
baked in a moderate oven.

Mrs. Woob.

Girdle Cakes.

ilb. Vienna Flour.

11b. Butter.

Caster Sugar.

Pinch of Salt.

Peel of 1 Lemon.

1 teacupful of clear Syrup.

Make a good dough of the flour and butter, add the
salt, finely grated peel of lemon, and a little caster
sugar. Work all well together, adding the syrup
as you stir. Put the dough on a board, cut into
small rounds, and place each one on a well greased
gauffre or girdle iron. Bake over a clear fire on both
sides, and put on a hot dish or plate. The cakes are

good without the syrup.
Mgr. ELin.
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Girdle Scones.

60zs. Flour.

4 teaspoonful Baking Powder.

1 teaspoonful Sugar.

20zs. Currants,

10z. Dripping, or 20zs. Butter.
About 1 gill sweet Millk.

Cleanse the currants, rub the dripping into the flour

in a basin, lightly with the fingers; add the sugar,
currants and baking powder; stir in as much milk
as will make a stiff dough. Turn out dough on a
floured board; knead lightly; roll out about half an
inch thick; cut into small rounds with tumbler
or tin cutter. Bake on hot girdle for about ten
minutes, turning them when cooked on one side.
When done, put them slanting against a plate to
prevent them becoming sodden.

Light Bread, Rolls or Buns.

A basin that holds 2qts. three parts fill with
flour, a pinch of salt, and 1 tablespoonful of yeast;
pour over it 1pt. of new milk—lukewarm. Stir it in
with a wooden spoon, and leave 1t half an hour on
the dresser in warm weather, rather nearer the fire
in cold; then add 2ozs. butter, in a little flour,
and knead all well together. Leave it
half an hour after pouring it on the paste-
board, and when it falls just roll it wup
again; then put it into tins, and set it in a warm
closet with a basin of boiling water to cause a
steam. When the bread (or rolls or buns) have
risen so as quite to fill the tins (which will be in
about half an hour) put them into the oven—they
will be done in about 10 minutes. Buns require a
little ground loaf sugar (about a teaspoonful)
sprinkled in, and a few sultana raisins.
Miss A. HosgiLL.
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Oat Cakes.

4lb. fine Oatmeal (or medium).

2 teaspoonfuls of Bacon Gravy.

Y teacupful cold Water.

Y teaspoonful Carbonate of Soda.

1 pinch of Salt.
Take two good handfuls of meal, put them into a
bowl with the water, soda, salt and bacon gravy
(bacon gravy is the fat left on the dish or pan after
frying bacon). 5Stir this mixture quickly with the
hand ; turn out cleanly on the board, on which you
have 1eady two or three handfuls of meal. Knead
more meal into the mixture till it is of proper con-
sistency, but do not make it too stiff, as it will not
work well. Work it between the nalms of the hand
to malke it flat; lay it on the board and work it out,
flattening it with the knuckles of the right hand, and
keeping it to a round shape with the open palm of
the left hand. Roll it lightly with the roller, cut it
in four, rub each piece with meal on both sides. Put
these pieces on the girdle, and when cooked on one
side, put them on the toaster before the fire. If
wanted very white, rub them with meal again, before
putting them on the toaster. (Dripping may be used
instead of bacon gravy, but then the water must
be hot.) The cakes can be rolled out thinner and
made with hot water.

—_— e e -

Potato Scones.
1lb. cold Potatoes.

About zozs. Flour.

About % gill sweet Milk,

A pinch of salt.
Mash the potatoes, add the salt, knead as much
flour into them as they will take up, taking care not to
allow the flour to go into lumps. Add as much milk
as will form it into a stiff dough; roll out very thin
on floured board; cut into rounds with tumbler or tin
cutter, and p:lck with a fork. Bake in hot oven for
]:1h011t five minutes, turning when half cooked. Serve
10t,
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Plain Tea Cakes.

1 stone of flour.

1 pennyworth of German Yeast.
2 Eggs.

About 20zs. Lard or Butter.

Mix the yeast with lukewarm water, and if not very
good, add a teaspoonful of sugar which makes it
rise. Let it stand a little time, then add the flour,
and set it to rise. After about two hours, knead
it and let it stand from two to three hours. Then
make it up into cakes and bake for 20 minutes.
When taken out of the oven, set the cakes upright.

as, if laid flat, they get *“ sad "’ at the bottom.
Miss H. CLEMENTS.

Sally Lunn.

ipt. of Flour.

1 Egg.

1 teacupful of Milk.

A pinch of Salt.

2 tablespoonfuls of sifted Sugar.

Piece of Butter size of small egg.

} teaspoonful of Carbonate of Soda.

1 teaspoonful of Cream of Tartar.
Put the soda and cream of tartar into the milk. Mix
all the dry ingredients together, rubbing the butter
in thoroughly. Add the milk and egg and mix care-
fully. Bake in shallow tins in a moderate oven for

20 minutes.
A. Kinc.

Scones (1).

1lb. Flour.

3o0zs. Butter,
4 teaspoonfuls of Baking Powder.

A pinch of Salt and a little Milk.
Bake on a girdle.

Miss H. CLEMENTS.
178




KING’S COLLEGE HOSPITAL TO SOUTH LONDON.

Scones (2).

1lb. Flour.
i1b. Butter.
1 teaspoonful of Baking Powder.

Rub the butter into the flour, add the baking pow-
der, and mix with some cream to a stiff paste; roll
out two or three times, cut into small squares and
just fold across lightly, to form a three-corner;
brush each over with egg, and bake from ten to

fifteen minutes, according to oven.
Mrs., HAWKESWORTH.

Scones (3).

8 tablespoonfuls Flour.

1 teaspoonful Salt.

1 teaspoonful Carbonate of Soda.

1+ teaspoonfuls Cream of Tartar.

1 breakfast-cup Buttermilk or sour Milk.

Mix the salt and cream of tartar thoroughly into the
flour. Dissolve the carbonate of soda in the butter-
milk and mix with flour, etc. Roll out to about
half an inch in thickness, and cut into small rounds.
Bake on a girdle or iron plate over a hot fire about

ten minutes.
Miss MEREDITH.

Small Tea Cakes.

1lb. of Flour.

ilb. of Butter.
Rub the butter into the flour, and when it is well
rubbed away, add one teaspoonful of baking powder
and a little salt. Put in as much milk as will make
it a nice light paste, stirring with a knife, and using
the hand as little as possible. Roll it out about &in.
thick. Cut with a round cutter and bake a few
minutes in a quick oven.

Miss C. CLEMENTS.
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To Make Bread Easily.

2lbs. Flour.

30z. German Yeast.

1 teaspoonful of Salt.

1 teaspoonful of white Sugar.
1pt. warm Water.

2 tablespoonfuls of Milk.

Mix the flour, salt and sugar, and put in a warm
pan before the fire. Dissolve the yeast in a small
part of the water and milk, add it to the rest and
stir 1t all into the flour. Then knead all together
immediately for 20 minutes, then put the dough into
warm, greased tins, dig it with a warm knife two or
three times, and leave to rise, over or before the fire,
from three-quarters to one hour. Bake for nearly
an hour in a hot oven. Avoid draughts and use

everything warm.
Miss M. PErKIN.
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Additional Recipes.
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C A KES:

American Cake.

1lb. white Sugar.

1lb. Butter.

4 teaspoonfuls Cream of Tartar,

2 teaspoonfuls of Soda.

Juice and rind of 1 Lemon or Essence of Lemon.

14lbs. Flour.

¢4 Eggs.

1 cup of Milk.
Mix the butter and sugar, add the eggs well beaten,
then the flour and lemon, and lastly the milk, in
which the soda and cream of Tartar should be
dissolved.

Miss Barry.

-

Brompton Cake.

1lb. of Flour.

3lb. of Sugar.

3lb. of Butter,

s0z. of ground Caraway.

1 teaspoonful of Soda.

1 teaspoonful of Baking Powder.
apt. of Milk.

3 Eggs.

Mix well together and bake.
Miss M. Hagrrison,

Brown Cake.
ilb. Flour.
1lb. brown Sugar.
20zs. mixed Peel.
1 teaspoonful of Carbonate of Soda.
ilb. Butter.
11b. Raisins.
2 Eggs.
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Beat the butter and sugar to a cream, add the
eggs, flour, raisins, etc., then the carbonate of soda
dissolved in a little milk; beat all well together and
bake two hours in a moderate oven.

Lapy METHUEN.

Brown Raisin Cake.

1lb. Flour.

1lb. Butter or Dripping.

1lb. Raisins (chopped).

1 teaspoonful Carbonate of Soda.

} glass Brandy.

6 Eggs.
Beat the butter to a cream, add the flour, raisins,
and 41b. sugar. Beat the eggs separately, adding the
whites last of all; mix the soda with a little warm
water. DBeat well together, and bake in a moderate
oven. Be very careful or it will soon burn.

Miss M. HaRBEN.

Buttermilk Cake.

5 breakfastcupfuls of Flour,
1qt. of Buttermilk.
2 cupfuls of Sugar.
1 tablespoonful of Butter or Dripping.
1 teaspoonful of Carbonate of Soda.
20zs. mixed Spice.
Mnrs. Doxar.

Mprs. Carter’s Cake.
teacupful of Butter.
teacupful of Flour.
teacupful of Cornflour.
teacupful of Sugar.
Eggs.

1 teaspoonful of Baking Powder.
Beat the butter to a cream with the sugar, add the
flour and cornflour, which should be sifted and
scattered lightly in. Beat the yolks of the eggs to a
froth and add them. Beat all well together, and add
lastly, the whites of the eggs beaten to a stiff froth,
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and the baking powder. Bake in three shallow round
tins. Spread with jam, or lemon cheese mixture or
chocolate mixture, and put the three cakes on each

other. Ice over and ornament with glacé cherries.
/ Mgrs. DouGLAS SMITH.

Chocolate Cake (1).

4 cupful of Butter.

4 cupful of Millk.

14 cupfuls of Caster Sugar.

14 cupfuls of Flour.

3 Eggs. '

3 teaspoonfuls Baking Powder.

8 tablespoonfuls Chocolate.

3 tablespoonfuls boiling Milk.
Cream the butter and add the sugar; the eggs well
beaten, and the milk. Mix the baking powder with
the flour, and add gradually to the mixture; dissolve
the chocolate in the boiling milk and add last. Put
into a tin and bake about one hour. M. W.

Chocolate Cake (2).
Hb. Chocolate (grated).
31b. Vienna Flour.
ilb. Butter.
1lb. caster Sugar (sifted).

4 Eggs. _
} teaspoonful Baking Powder.

Beat the sugar and butter for half an hour; add the
flour and chocolate gradually, and then the eggs,
whicn have been previously well whipped. Bake for
one and a half hours in a slow oven.  Mgr. Euin.

Chocolate Cake (3).

The following is a delicious cake:—2}1b. of choco-
late grated and made hot in the oven, 1lb. butter,
slb. sugar, 2}oz. flour, three eggs, one teaspoonful
of baking powder. Mix well, as for a pound cake,
and bake in a moderate oven.

Miss BAXTER.

185



IN AID OF THE FUND FOR THE REMOVAL OF

Chocolate and Orange Cake.

4 Eggs.

Weight of 4 Eggs in Sugar.

Weight of 3 Eggs in Flour.
Beat eggs and sugar for 20 minutes. Stir in flour
without beating. Bake in a moderate oven for about
50 minutes. Cut into layers and put orange and
chocolate mixture alternately.

Orange Mixture.
1 Orange.
2 yolks of Eggs.

10Z. Sugar.

1 tablespoonful Butter.
Mix sugar, eggs, butter, and orange rind grated
in a pan till smooth, then add lemon juice.

Chocolate.
20zs. icing Sugar.
20zs. Chocolate Powder.
2 teaspoonfuls of water.

Stir over the fire till dissolved.

Ice the Cake with:

ilb. icing Sugar.

1 the white of an Egg.

4 tablespoonfuls of Sherry.
Dissolve over the fire and pour over cake.

Miss V. MERRIMAN.

Clapton Rice Cake.

11b. ground Rice.
1 1b. Flour.
1lb. Currants.
bozs. Butter.
3 Eggs.
bozs. Sugar,
3 packet of Baking Powder.
ipt. Milk. *
Mix well with eggs, not too stiff. The oven must

not be wery hot.
; Mr. NAPPER.
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Cake.

ilb. Flour.

j0zs. Butter or Lard.

j0zs. granulated Sugar.

Some Sultanas and a few Currants.

A little Candied Peel.

1 small dessert-spoonful of Baking Powder.

2 Eggs.

1 teacupful of new Milk.
Beat the butter and sugar together, then add the
eggs and flour gradually, and also the milk. Put 1n
the fruit, and just before putting the cake in the
oven add baking powder. Bake in quick oven for

three-quarters to one hour.
MRS. SMART.

Coffee Cake (1).

3 Eggs.

3lb. Caster Sugar.

jozs. Flour.

10z. Candied Peel.

Ground Cinnamon,

A few drops of Vanilla Essence.
1 teaspoonful of strong Coffee.
Baking Powder.

Break into a basin the eggs and add the sugar,
vanilla essence, a pmnch of ground cinnamon, and
the coffee. Whip all these together over a pan of
boiling water until the mixture is quite warm, then
remove the basin and continue whipping until it
becomes cold and thick. Then add the finely
shred candied peel, a pinch of baking powder,
and the flour, dried and sifted. Have a greased
baking tin ready, line it with buttered paper, dust
it with sugar and flour mixed together equally;
pour in the mixture and bake for about 25 minutes.
Turn out and leave till cold. It may be served
plain or with coffee glacé.
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Coffee Glacé.

6ozs. Caster Sugar.
2 dessert-spoonfuls Coffee,
1 dessert-spoonful hot Water.

Stir all together over the fire till quite smooth and
warm, then pour over the cake and leave to set.

Miss MACPHERSON,

Coffee Cake (2).

2 Eggs.

Their weight in Butter, Sugar and Flour.

} teaspoonful Baking Powder.

Pinch of Salt.

A little Milk.
Beat the butter and sugar to a cream, then add the
eggs and other ingredients. Beat all well and bake
in a slow oven.

Inside layer:—
20zs. Butter.
1 dessert-spoonful Coffee Essence.

Icing Sugar.
Mix and spread in a layer.
For outside of Cake:—
2 dessert-spoonfuls Coffee Essence.
30zs. icing Sugar.
Mix to a smooth paste and pour over the cake.
MRr. ELIn,

Composition Cake.

1lb. Flour.

1lb. sugar.

3 Eggs.

1 teaspoonful Saleratus.

2 tablespoonfuls of Cream.

Nutmeg to taste.
Beat the butter and sugar to a cream; add the eggs,
and cream with the Saleratus dissolved in it, then
the flour and spice. This cake requires much beat-

ing. Bake in a quick oven for one hour.
Mgs. MacALLISTER per Miss Monk.

188




KING’S COLLEGE HOSPITAL TO SOUTH LONDON.

Currant Cake.

Work 60zs. butter to a cream; add 6ozs. fine caster
sugar, then add three eggs and gozs. flour alter-
nately. Put in one drachm of volatile salts mixed
in a dessert-spoonful of milk, adding lastly }lb. cur-
rants or sultana raisins, and a little candied peel.

Mnrs, HAWKESWORTH.

Genoa Cake.

1lb. Flour.

1lb. Caster Sugar.

2 Eggs.

L teaspoonful Baking Powder.

Almonds.

40zs. Butter,

40zs. Sultanas.

20zs. mixed Peel.
Stir the butter and sugar together, add the eggs,
and beat till the mixture becomes shiny; beat in the
flour and fruit, a little at a time, and last of all put
in the baking powder. Put the mixture into tins and
sprinkle almonds on the top. Bake in a moderate
oven,

Mrs. H. P. Cox.

Gingerbread.

Eight tablespoonfuls of golden syrup, $lb. of moist
sugar—beat together. Then add }lb. of butter and
2ozs. of lard. Beat all together. Whip two eggs,
add a teacupful of milk. Mix all together. One
pound of flour, 3 teaspoonfuls of baking powder,
3 teaspoonfuls of ginger; add these gradually to the
other ingredients. Mix well. Spread thickly on a
well buttered paper in a baking tin. Bake in a
moderate oven about 40 minutes.
Miss HEYER.
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Gingerbread Cake.

gozs. Flour and Treacle.

2ozs. Butter and Sugar,

2 Eggs.

1 teaspoonful Baking Powder.

30z, ground Ginger,
First melt the butter, then stir in the treacle (or
golden syrup), sugar, ginger, flour, and baking
powder, then well beat the eggs and add to the rest.
Bake half an hour in a quick oven.

Ginger Cake (1).
1lb. Flour.
4lb. Sugar.
1lb. Treacle.
i1b. Butter.
2 dessert-spoonfuls ground Ginger.
1 teaspoonful Carbonate of Soda.
L teacupful Milk.

1 Egg.

Rub the butter in the flour, add all the dry ingre-
dients; put the treacle, egg and milk together and
add to the rest. Place in a well-greased meat tin and
bake in a quick oven. Do not make up the fire after
the cake has risen.

e

Mrs. H. P. Cox.

Ginger Cake (2).

1lb. Flour.

30z. prepared Ginger.

4lb. brown Demerara Sugar.

2]b. Treacle.

11b. Butter.

1 Egg.

loz. Baking Powder,

10z. Candied Orange Peel.
Mix baking powder, ginger and sugar well with the
flour, then add treacle and butter warmed. Bake in
moderate oven. This makes a large-sized cake.
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Ground Rice Cake.

Weight of 3 Eggs in Flour and ground Rice.

Weight of 3 Eggs in Sugar.

3 Eggs.
Whip the eggs and sugar together for 20 minutes,
then add the flour and rice. Bake in two cake tins
in a medium oven. Dust over the tins with lard
first, then sugar and flour mixed together in equal
quantities.

I weigh the ground rice, take off a handful and
make up the quantity with flour, and put as much
baking powder as will cover a threepenny piece in
the ground rice. Lapy METHUEN.

A Good Plain Cake.

180zs. Flour.
Pinch of Salt.
bozs. Sugar.
4ozs. Currants.
4ozs. Raisins.
Little Peel.
Some warm Milk.
4 teaspoonfuls Baking Powder.
Mix all together and put at once into moderate oven,

and bake from two to three hours.
Miss M. V. PALMER.

Guest Cake.

1lb. of Flour.
70zs. of Dripping. or Butter.
ilb. of brown Sugar.
A little Spice and Peel.
120zs. of Sultanas,
ipt. of Milk.
1 teaspoonful of Carbonate of Soda.
3 teaspoonfuls of Vinegar.
Mix all the dry ingredients, and while it is fizzing

pour into centre of mixture; stir well with a fork.

and put into moderate oven. Bake for two hours
without opening the oven door. This cake Improves
with keeping. MRs. McCLINTOCK.
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Hermils.
» teacupful of Butter.
teacupful of Sugar.
teacupful Raisins and Currants, chopped together.
teaspoonful Baking Soda dissolved in hot water.
_ a teacupful of Milk, flavoured to taste.
Mix; soft drops from a spoon on to greased tins, or
bake in one cake.

Little Santon Cake.

1lb. Flour.
4lb. Raisins, stoned.
bozs. Dripping or Butter.
bozs. Sugar.
2 tablespoonfuls Vinegar.
20zs. mixed Peel.
2 teaspoonfuls Soda (dissolved in not quite ipt. ot
Milk).
Do not put the vinegar in the milk and soda or you
will spoil the cake.

1ol e dafez e |

T Mgrs. M. BENNETT.
Lunch Loaf.
1lb. Flour.

ilb. Butter or Fat.

I1b. Raisins.

bozs. Sugar.

Spice or Lemon Peel.

1 teaspoonful Carbonate of Soda dissolved in Milk.
Mix and add more milk if required. Bake care-
fully. ;

Mrs, H. B. Cox.

Norwich Cake.
(Without Eggs.)
1lb. Flour.
1lb. of Currants or Sultanas.
ilb. each of Butter and brown Sugar.
11b. of Candied Peel, cut in shreds.

1oz, of mixed Spice.
1 dessert-spoonful of Baking Powder.
Sufficient Millkk to make a stiff batter (about Ipt.).

Warm the flour slightly, then rub in the butter with
the fingers; after this add the dry ingredients, then
the milk. Bake three hours. Miss BarLey.
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Northern Cake.

ilb. Flour.
1lb. Sultanas.
1lb. Demerara Sugar.
1 teaspoonful Spice.
i tablesponful Baking Powder,
Hb. Butter or Lard.
11h. mixed Peel.
r gill Milk.
10z. chopped Almonds.
Mix all the ingredients well tn“etheu, and bake in

a slow oven for two hours. It is better when kept.
Mgrs. H. P. Cox.

Orange Cake (1).

Sozs. Iflour.

4qozs. Butler.

bozs. Caster Sugar.

3 Eggs.

Grated rind of 2 Oranges, and juice of 1.
Rub the butter into the flour, add tlle sugar and
orange rind; mix well; beat the eggs, add to the
dry 111“16(11Ll'|.tb and mix thnmu"hlv, ImLe in a lined

cake tin about forty-five minutes.
Mrs. TUNNARD.

Orange Cake (2).

The weight of two good-sized eggs in butter, sugar
and flour. Rub butter and sugar together till like
a cream; beat the eggs well with a tablespoonful of
milk; add these to the other two innredi-:-:nts, add
the grated rind of an orange, and half the juice, then
the flour and a teaspoonful of baking powder. Bake
in a quick oven half an hour. ICIH:_“ for it may be
made by squeezing the juice of the oranges and
rmmn*Hr n qufﬁcmnt icing sugar to make it the Ccon-
sistency of double cream.
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Orange Cake (38).
1 Egg.
Its weight in Flour, Sugar and Butier.
1 teaspoonful Baking Powder.
The grated rind of 1 Orange.
Mix and bake in a lined flat tin for 10 or 15
minutes.
Icing for Cake.
ilb. Icing Sugar.
Juice of 1 Orange.
Mix and pour over the cake when cold. If double
quantities of the above are used, bake the mixture
in two tins. Put a layer of icing between the cakes,
as well as over the top. Mrs, H. P. Cox.

Paradise Cake.
s1b. Butter.

ilb. Sugar.

1lb, Cornflour. "

4 Eggs.

1 Lemon.
Clarify the butter and let it cool; beat to a cream;
stir in the yolks and pounded sugar and beat well;
add the grated rind and juice of the lemon and the
whites of the eggs well beaten, and lastly the flour.
Bake quickly in a flat tin, Miss Barry.

Parkin (1).
34lbs. fine Oatmeal.
1lb. brown Sugar.
34lbs. Golden Syrup.
1lb. Butter.

10z. Ginger. _ :
1 tablespoonful Baking Powder and a little Salt.

Almonds if desired.
Mix all the dry ingredients together. Make the
butter, sugar, and treacle hot, and then wm'l{.ztll
together, beating well. Pour into two large tins,
bake in a moderate oven, and cut when half cold.
This is much improved by keeping, and should be
made at least a fortnight before it is required.
Miss PuyYLLIS ATTENROROUGH.
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Parkin (2).

4lbs. Oatmeal.

3lbs. Treacle..

1lb. Butter.

ilb. Sugar,

toz. Ginger. :

2 teaspconfuls of Carbonate of Soda or Baking Powder.
Bake in a tin about 14 inches in depth, in a rather
cool oven, hotter to begin with than afterwards.
It should be a rich, dark colour when done.

Miss 5.

Pink Cake.

20zs. Bultlter.

20Zs. Sugar.

10z, fine Flour.

1 Egg.

1 small teaspoonful Baking Powder.

1 packet Raspberry Blanemange Powder.
Beat the butter to a cream, add the sugar and some
of the flour (having first mixed the pink powder and
flour together), then add the eggs well beaten, the
rest of the flour and the baking powder. Bake in
round, shallow tins. This quantity makes four
rounds. Spread raspberry jam on two of them,
turn the others on to them and cut across several
times.

N.B.—Do not bake them till they are crisp; they
should be rather soft.

F. AUuUsTIN.

Pitecaithly Bannock.
40zs. fresh Butter.
g4ozs. salt Butter.
120zs. Flour.
4ozs. Rice Flour.

20zs. minced Almonds (hlanched).
20zs. minced Orange Peel.
4ozs. sifted Sugar.

Rub all together into a smooth dough, form into a
round cake at least one inch thick. Prick on the
top with a fork, pinch round the edge. Ornament

195



IN AID OF THE FUND FOR THE REMOVAL OF

with comfits or peel, and bake a pretty brown in a
moderate oven. Eat when quite cold. = Mrs. BELL.

Plum Cake.
1lb. Flour.

ilb. ground Rice.

11b. Butter.

ilb. Caster Sugar.

11b. Sultanas,

30zs. Lemon Peel.

2 Eggs.

A little Sugar.

Flavouring of Essence of Lemon, Almond or Vanilla.
Beat butter and sugar to a cream, add the eggs well
beaten; add flour, sultanas, ground rice, peel, and
flavouring. Bake in moderate oven.

Miss PHyLLIS ATTENBOROUGH.

Plain Soda Cake.

1lb. Flour.

Pinch of Salt.

6ozs. Fat (Butter or Dripping).

40zs. Sugar.

2 Eggs.

ipt. Milk.

qozs. Currants.

1 small teaspoonful Carbonate of Soda.
(Grease a tin and see to oven, and get all ingredients.
Rub fat well into flour, then add sugar and cleaned
currants; sprinkle in the soda. Beat eggs well, add
milk and mix cake, not making it too wet. Put
mixture in tin, put at once in moderate oven, and
bake from two to three hours. Miss M. V. PaALMER.

e

Raspberry Cake.
+ 30zs. Butter.
4ozs. Caster Sugar.
bozs. Flour.
1 teaspoonful of Paisley Flour or Baking Powder.

3 Eggs.
1 teaspoonful of Raspberry Essence.
Miss H. CLEMENTS.
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A Rice Cake.
ilb. ground Rice, beaten up with
4 Eggs. v
11b. powdered Sugar.
Stir or beat for 20 minutes. Bake in a slow oven.
“Orp Mar.!

et e —

A Rich Cake.
4 Epgs.
b, Bulter.
b, sifted Sugar.
1 teaspoonful Volatile Salts.
Hb. Currants.
3b. Flour.
LLemon Peel.
Essence of Lemon.

Beat the butter to a cream, add the well beaten
eggs, then the sugar, flour, and currants; beat it
for 20 minutes, and add the Volatile Salts last.
Bake for two hours.

Raisin Cake.
(Scotch Recipe.)
ilb. stoned Raisins.
1lb. brown Sugar.
1ilbs. Flour.
1lb. Butter.
6 Eggs.
Mix (dry) the raisins, sugar, and flour. Beat the
butter (‘-:E]Jdl:’l.l?l}-’} to a cream. Mix into it the eggs,
one at a time, continue to beat, then put in by hand-
fuls the dry ingredients. Dissolve, in a medium-
sized cup of milk, a small teaspoonful of soda, throw
it in with the rest. Do not beat much after the soda
is added, but quickly put all into a well-buttered tin.
Bake in a slow oven. N.B.—Baking powder may
be used instead of soda. :

MARGARET LEE.
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Sandwich Cake.

I teacupful Flour.

1 teacupful Caster Sugar.

Piece of Butter size of walnut.

1 teaspoonful H-.l.'\l['lg Powder.

1 Egg.

% leacupi’ul of Milk.

A little Salt.
Rub butter, sugar and flour together, then add
baking powder and salt; mix w1th well- 1)&'11&11 eges
and milk. Bake in two small sandwich tm*:. in

moderate oven. Put jam in between.
Miss PHYLLIS ATTENBOROUGH.

Scotech Shortbread.
i1b. Flour.
tlb. Butter.
20zs. ground Rice.
20zs. crushed loaf Sugar.
Rub butter into flour, add sugar and mix well all
together; roll out and bake in steady oven till

slightly coloured.
Miss L. MawLk.

Shortbread (1).

[ake 2lbs. butter, soften it a little; 3lbs. flour, ilb.
caster sugar, 6ozs. rice flour. Mix the dry ingre-
dients well together, and work the butter (with
whole of both hands, not tips of fingers) thoroughly
into them. This shortbread is lightest if pressed into
an oiled and floured shortbread mould, and turned
out, but may be rolled out and cut. Bake in a

moderately hot oven until a pale brown.
Mrs. H. W. Prick.

= e

Shortbread (2).
ilb. Butter.

20zs. Caster Sugar.
6bozs. Flour.

A little Salt.
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Work all ingredients well together, kneading with
the hand. Bake in a moderate oven. Do not grease

tin, nor turn out till cold. _
Miss PHYLLIS ATTENBOROUGH.

Shortbread (3).

ilb. Butter.

2lbs. [Flour.

11b. sifted Sugar.

Some sweet Almonds chopped very fine.

A few Carday Comfits and some Citron.
Put the butter in a basin near the fire, then add
the flour, sugar and almonds. When ‘well mixed
together take portions of it and make into cakes

hair-inch thick. Bake in a slow oven.
Miss H. CLEMENTS.

Simnel Cake.
The following is a very good and original recipe:
—1lb. butter worked into a cream wiwn four eggs,
1lb. moist sugar, 11lb. currants, 1lb. sultanas, 2lbs.
flour, 2 small teaspoonfuls of sal volatile, one of
grated ginger, 2 of mixed spice, 1 of ground cinna-
mon, 20zs. candied lemon, 20zs. citron cut up. Mix
all together and roll it out about an inch thick;
bake it a moderate oven about half-an-hour, or more.
Put sugar and sweetmeats on the top.
Miss BAXTER.

Sister.

14lb. Flour.

1lb. Butter.

0 Eggﬁ.

3 tablespoonfuls of thick Yeast, and as much warm

Millkt and Water as will make a stiff batter.

Then 1t is to be beaten till the spoon comes clean
from the cake. Place it a short distance from the
fire for one hour. Then mix 11b. of dried sweet-
meats and cinnamon to taste. To be put in the
oven immediately, and when baked 2lbs. of clarified
sugar to be poured over it. Mis. WILKINSON,

199



IN AID OF THE FUND FOR THE REMOVAL OF

Soda Bunloaf Cake.

1lb. Flour.

3lb. moist Sugar.

1lb. Raisins.

i1b. Currants,

11b. Butter.

2 Eggs beaten in ipt. New Milk.

1 teaspoonful Carbonate of Soda.
Warm the milk and put the soda into about a
tablespoonful of it, and beat it till quite smooth;
then add the rest of the milk. Eggs may be left
out. Bake in a very slow oven about two hours.
Any milk may be used.

Miss MACPHERSON.

Soft Gingerbread.

cupful of Butter.
cupful of Molasses.
cupful of Sugar.
teaspoonful of sour or Buttermill.
teaspoonful of Soda dissolved in boiling water.
tablespoonful of Ginger.
teaspoonful of Cinnamon.
Eggs.

About 5 cupfuls of Flour.
Stir butter, sugar, molasses and spice to a cream;
set on range until slightly warm. Add milk, then
eggs lightly beaten, soda, and, lastly, flour. Beat
ten minutes. Raisins and peel improve this cake.
MRs. SHARP.

| T TR S R T ]
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Soda Cake (1).
1lb. Butter or Beef Suet.
5 o0zs. moist Sugar,

3 Eggs.
ipt. Milk.
1lb. Flour,
1 a Nutmeg grated.
1, teaspoonful of Carbonate of Soda (sprinkled in the
flour).
11b. Sultanas, and a little Mixed Peel.
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Be sure to mix it as follows:—Mix the butter and
sugar together, then add the eggs well beaten,
EftEle]fiq the milk (warmed), then the sultanas
and peel. Then slowly add the flour, sprinkling in

about a tablespoonful at a time. ial{e in one tin.
—— Mrs. TUNNARD.

Soda Cake (2).

ilb. Flour.

+lb. Sugar.

1lb. Peel.

b, Butter.

2 hggs.

I glass Mills,

1 teaspoonful Carbonate of Soda.

tlb. Currants.
Mix and put in two cake tins. Bake about one
hour. Mrs. H. P. Cox.

Soda Cake (3).

1lb. Flour,

1lb. brown Sugar.

g4o0zs. Dripping or Butter.

2 teaspoonfuls of Mixed Spice.

2 teaspoonfuls Carbonate of Soda.

1lb. Currants.

About 1pt. of Millk.
Mix dry ingredients, rub in butter, add currants,
then milk, with carbonate of soda mixed in it. Bake
two hours in a moderate oven. Mrs. H. W. Prick.

Scotech Gingerbread Cake.

21b. Flour,

i1b. Syrup.

11b. Butter.

ilb. Sugar.

ilb. large chopped Raisins.

toz. ground Coriander Seed.

yoz. ground Caraway Seed.

10z, Mixed Peel.

2 Eggs.

1 teaspoonful ground Ginger and a heaped-up tea-
spoonful baking Soda.

Milk to mix.
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Bake in a moderate oven for quite an hour. Line
the tin with buttered paper and cover the top of
cake with same before putting in the oven. Fill the
tin till a little more than half full.

e — e e i

Spice Cake.

21b. moist Sugar.

4lb. Butter or Dripping.

1lb. 100zs. Flour.

(lb. Currants or Sultanas.

1lb. Peel.

3 teacupfuls Milk and Water.

2 teaspoonfuls Carbonate of Soda.

1 teaspoonful Tartaric Acid.

2 large Teaspoonfuls Spice.
Cream the butter and sugar together, stir in the
hot milk and water, to which has been added the
soda and tartaric acid; then add the flour, spice, and
fruit. Bake in a good oven for about two hours.

Miss M. HARBEN.

Sponge Cake (1).
Eight eggs, their weight in pounded sugar, half
their -weight in sifted flour, a little grated lemon
peel (if liked). Beat the yolks till quite light, and
the whites to a stiff froth. Mix the sugar with the
yolks, then add the whites, and lastly the flour,
which must be stirred in gently, one way. Have
ready a warm buttered cake tin, put it at once into
a moderate oven. Do not open the oven door for

half an hour; the cake will take about half an hour.
Mgrs. Doucras SmITH.

Sponge Cake (2).
6 or 7 Eggs (keep out whites of 3).
# teacupful Water.
1 dessert-spoonful of Essence of Lemon.
21b. Caster Sugar,
ilb. Flour.
Put eggs in a basin and beat for five minutes. Put
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water, sugar, and essence of lemon in saucepan and
bring to the boil, then pour into basin with the
eggs, and whisk for twenty minutes. Add flour
by degrees, and very lightly with a spoon, and
stir well. Butter and sugar two cake tins and bake
for one hour or more.

Miss ELDERTON.

Sponge Cake (3).

Eogs.

cupfuls Flour.

cupfuls Sugar.

teaspoonful Baking Powder,
} cupful Water.

l.emon Ilavouring,

Beat up the yolks of the eggs and the sugar
together, add the water; mix the baking pmulex
with the flour, and add gradually, last of all,
the whites of the eggs beaten stiff. Put into a tin
with greased paper, and bake for about one hour in
a moderate oven, M. W.

Sultana Cake.
2lb. of Flour.

i1b. of Butter.

glb. of Sultanas and Lemon Peel mixed.

3 Eggs.

#lb of fine Caster Sugar.

A little Salt.

2 teaspoonfuls of Baking Powder.
Cream the butter and sugar; put in the flour slowly,
and then the eggs (beaten well), a little at a time;
add the fruit and peel, and the powder last. Bake
two hours in a rather slow oven.

| I

s

Swiss Sandwich.
The weight of three eggs in flour, and sugar, the
weight of two in butter, one teaspoonful of baking
powder. Beat sugar and butter to a cream; add
the eggs se]mmte]y, flour and baking powder last.
Mrs. TERRY,
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Swiss Roll.
1 teacupful of Flour.
1 teacupful of fine Sugar.
1 tablespoonful Baking Powder.
2 Eggs.
Beat the eggs, mix in the flour, sugar and baking
powder; pour into a buttered meat tin, turn out
quickly when baked on to a sugared serviette.
Spread with jam and roll quickly.
MRrs. H. P.!Cox.
Tenby Cake.
i1b. Flour.
ilb. Raisins.
20zs. Butter.
ilb. Sugar (brown).
1 pint Milk.
4 teaspoonful of Soda.
Beat the butter and sugar to a cream, add the raisins
and then the flour, with the soda in it; lastly, pour
in the milk, stirring all the time. Pour into a
greased tin and bake in a moderate oven for about

one and a half to two hours.
Miss CLARK.

Thick Gingerbread.

13lbs. Flour,

1lb. Treacle (warmed).

i1b. brown Sugar.

11b. Butter.

10z. ground Ginger.

10z. Candied Peel.

1 good teaspoonful Carbonate of Soda, dissolved in a

little lukewarm Milk.

Rub the butter into the flour, add the sugar, ginger
and peel, then add the treacle, and, last of all, the
soda, mixed with enough lukewarm milk to make
the mixture into a rather stiff paste. Bake in a York-
shire pudding tin lined with paper, and when partly
baked glaze with the following : —Dissolve 1 dessert-
spoonful of sugar in 2 of milk, and brush over the
cake. Mrs. TUNNARD.
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Venetian Cake.
b, foreign Flour.
ilb. Butter.
1 tablespoonful Baking Powder.
A little Milk.
30zs. Sugar.
2 Eggs.
Mix all together and bake in two flat tins.
MRg. ELIN,

Vinegar Cake.

141b. Flour.

Hb: Lard or Bultter.

ilb. Sugar.

b, Currants and Candied Peel.

1 teaspoonful of Baking Powder.

1 teaspoonful Carbonate of Soda dissolved in 4 pint

or rather more of milk.

Mix the dry ingredients, then add the soda and
milk, and one tablespoonful of vinegar. Bake at
o1nce.,

Miss EMma DuURHAM.

White Grantham Gingerbread.
31bs. Flour.
3lbs. Sugar.
170zs. Butter.
1ozs. Ginger.
10z. Essence of Lemon.
+0z. Volatile Salts dissolved in a cup of Milk.
i BiiE:

Walnut Cake.

s1b. Butter.

ilb. Caster Sugar.

ilb. Flour.

1 teaspoonful of Flavouring.

slb. chopped Walnuts.

4 Eggs.

2 teaspoonfuls Baking Powder.
Beat the butter to a cream, add the sugar, and then
the flour mixed with the baking powder. Mix well
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and add the walnuts, flavouring, and the eggs well
beaten; bake in a quick oven; when cold, cover
with icing, and ornament with a few half walnuts.
The skins of the walnuts should be removed before
they are chopped.

Yorkshire Cake.
Weight of 2 Eggs in Flour, Sugar, and Butter.
Weight of 1 Egg in ground Rice.
A little Flavouring or Rind.
1 teaspoonful Baking Powder.
1 pinch of Salt.

Beat the butter and sugar together. Add the bak-
ing powder to the ground rice and flour. Beat the
eggs, add them to the butter and sugar, then add
the flour, etc. Well grease two plates with lard,
pour on the mixture and bake for a quarter of an
hour. Take the cakes off the plates, spread one
with jam, and put the other on it. When cold
sprinkle with caster sugar.
[F. Brapazon.
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SMALL CAKES AND BISCUITS

—— S—

Acle Cakes.

1lb. Flour.

ilb. brown Sugar.

20#8. Butter.

1 Egg.

Small teaspoonful ground Ginger,

1 teaspoonful of Bicarbonate of Soda.
Mix all together. Nip off pieces the size of a
walnut and bake in a auick oven.

Miss M. PERKIN.

o —

Bachelor’s Buttons.

Rub 20zs. of butter into 50zs. flour and 50zs. white
sugar. Beat one egg and put it to the other in-
oredients, add almond Havouri ing, according to taste.
Rcrll them in the hand about the size of a large
nut, sprinkle them with sugar, and place on tins with
buttered paper. They should be lightly baked.
Mgs. FLux.

Baby Cakes.

4 Eggs.
lhur weight in Sugar and. Flour.
Nut of Volatile Salts.

Beat the yolks and the whites of the eggs separately.
With a spoon stir into the yolks a little sugar, then
a little flour, then a little white of egg, until all
is mixed together. Dissolve the nut of volatile salts
in water, and stir it into the mixture. Drop it on
tins and bake in a slow oven, till the cakes take a
light fawn colour; they ought to eat crisp, and not
close.
Mgs. BRIDGWATER.
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Chocolate Cakes.

The” weight of 2 Eggs in Caster Sugar.

The weight of 2 Eggs in Fresh Butter.

The weight of 2 Eggs in Chocolate Powder.
The weight of 1 Egg in Flour and Potato Flour.
i teaspoonful of Vanilla Essence.

3 Eggs.

2 teaspoonfuls of Baking Powder.
Melt the butter and mix with the sugar; add the
eggs, well-beaten (yolks and whites separately), then
add the chocolate powder and the flour (into which
the baking powder has been sifted), and then the
vanilla. Cook in greased patty pans, half filled with
the mixture, in a fairly quick oven. (They burn
easily.)

MRs. SILK.

Cream Cakes.

Put a puff paste in your patty pans, in which place
the preserve; then take the weight of an egg in the
shell in flour, butter and sifted lnaf sugar, and also
the egg, white and yolk. Mix together, lay them

over the preserves, and bake in the oven.
Mrs. TUNNARD.

SR

Citrons.

1lb. Flour.

+1b. Butter.

ilb. Caster Sugar.

Yolks of 6 Eggs.

ilb. Citron.

Essence of Lemon.
Warm the butter and beat to a cream; add the
flour by degrees, then the sugar and citron cut into
dice; moisten with the well-beaten yolks of eggs, to
which has been added a few drops of essence of
lemon. Put little heaps of the mixture in small
patty pans, and bake in a moderate oven from 15
to 20 minutes.

Miss M. HARBEN.
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Cocoanut Buns.

Mix—
2 breakfastcupfuls of Flour.
i preakfastcupful of Sugar.
4 breakfastcupful of Butter and Lard mixed.
tablespoonfuls of Mill,
teaspoonfuls of Baking Powder.
teaspoonful of Salt.
Eggs.
ilb. desiccated Cocoanut.
Butter oven tins and bake about ten minutes.
MRrs. SHarp.

(1]

(AP B L

-

Cornflour Buns.

tlb. Cornflour.

1b. Flour.

'"J Butter.

7‘,!1:.. caster Sugar.

2 Eggs.

1 teaspoonful Baking Powder.

A little Salt and flavouring.
Beat the butter to a cream with the sugar, add the
well-beaten eggs; then strew in the two flours and
other ingredients. Bake in a moderate oven. If
desired tnhe mixture can be used as a cake instead
ot buns.

Miss Prviris ATTENBOROUGH,

e —

Easter Cakes.

4lbs. Flour.

zlbs. Butter.

2lbs. sifted Sugar.

8 volks and 4 whites of Eggs.

1 teaspoonful of Sal Volatile.

Cinnamon to taste.
Mix 1lb. of the butter with the flour, sugar and
spice; melt the other 1lb. butter, and mix it with the
beaten up eggs, then mix all well together; roll it
out thin, cut it into shapes you like, and bake in
the oven.

Miss BAXTER.
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Indian Griddle Cakes.

1 cupful of Indian Meal.
cupful of Flour.

3 cupfuls of boiling Milk.

2z Eggs.

1 teaspoonful of Salt.

1 teaspoonful of Baking Powder.
2 tablespoonfuls of Sugar.

Boil the milk, and gradually pour it on the meal.
Put the other dry ingredients with the flour, and
rub through a sieve. When the scalded meal is
cool, add to it the flour, and the eggs well beaten,
and fry.

—

Mgrs. Doxar.

e —

Jean Balls.

100zs. of powdered loaf Sugar.
100zs. of Flour.

gozs. of Butter.

A little grated LLemon Peel.

Rub the butter into the flour and sugar, leaving a
little sugar to roll them in. Mix with 2 eggs and

bake.
Mrs. BEALE.

Jumbles.
20zs. Treacle or Golden Syrup.
20zs. Butter.
20zs. brown Sugar.

z20zs. Flour.
A little Salt.

Warm the treacle, butter and sugar together, then
pour on to the flour and salt; drop in little heaps on
a large baking sheet; bake till brown, and then,
while cooling, roll them round rolling pin. These
can also be rolled in the shape of horns, and flled
with whipped cream.

Miss PHYLLIS ATTENBOROUGH.
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Kisses.
2 Eggs. _
Their weight in fresh Butter, Sugar, Flour, and Corn-
four.

1 teaspoonful Baking Powder.

Beat the sugar and butter to a cream, beat up the
eggs and add to this and beat again; then add the
flour (in which the baking powder has been pre-
viously mixed), then the cornflour. With a teaspoon
put small round lumps, about the size of a two-
shilling piece, on to a well-greased tin, leaving a
good distance between each. When cooked a light
brown, take them off the tin with a knife; spread one
with raspberry jam, and then stick another cake to
it. Do this with all the cakes, they will adhere
to each other with the jam. A quick oven is re-

quired to bake them.
Mgs. SiLk.

Lady Abbess Cakes.

Pound 3o0zs. of almonds, 1lb. of butter, 2ozs.
of loaf sugar with a little rose water, till it becomes
a thick paste. Spread it on a buttered tin, divide it
into eight cakes, bake in a slow oven. When cold
put a spoonful of preserve on each cake and cover

with whipped cream.
Miss BAXTER.

Petit Fours.

1ilbs. ground Almonds.
24lbs. Sugar.

16 whites of Eggs.
4ozs. Cornflour,
Vanilla to flavour.

Mix all the dry ingredients together with the whites
of eggs.
Miss M. HarBEX.
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Potato Cakes.

Take 2lbs. of mealy potatoes, mash them very fine
with a little salt, mix them with 2lbs. of flour, add
milk enough to make this into dough. Divide it
into cakes the size of muffins and bake them. These

cakes may be opened and buttered hot.
MRrs. COLEGRAVE.

Raspberry Buns.

6ozs. ground Rice.

bozs. Flour.

1lb. Butter.

ilb. Sugar.

1 teaspoonful Baking Powder.
Make into a stiff paste with the yolk of an egg, and
a little milk. Divide into small balls; hollow each
and insert a little raspberry jam; close up nearly, dip
into white of egg, flatten a little, and bake in a sharp

QOVver.
MRs. SHARrP.

Rout Cakes.
ilb. of loaf Sugar.
1lb. of Flour.
bozs. of Butter.
3 Eggs.
jozs. of sweet Almonds.
zo0zs. of bitter Almonds blanched and pounded.

Mix all together.

Miss A. FOSTER.

—

Small Rice Cakes.
slb. Flour.
ilb. ground Rice.
ilb. white Sugar.
41b. Butter.
2 Eggs.
Flavouring of Lemon or Almond.
1 teaspoonful Baking Powder.

Beat butter and sugar together, then add the eggs
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well beaten, and flavouring. Mix the baking powder
with the flour and rice, and stir into the mixture

lightly. Drop on a tin and bake quickly.
Miss MEREDITH.

Sand Cakes.

ilb. Flour,
41b. Cornflour.
11b. Bultter.
1lb. Caster Sugar.
4 skin Orange or Lemon Peel.
an Egg.
Grate the peel, rub the butter into the flour, and add
all the other dry ingredients, mixing to a stiff paste
with the egg. Knead well till quite smooth, roll out
very thin, cut into round cakes, sift a little sugar
over, and bake in a moderate oven till yellow.

Mrs, HEYNES.

(1 T

e ey

Shrewsbury Cakes.

s1b. [resh Butter (melted, but not oiled).
4lb. Sugar, pounded and sifted.
1 Egg.
Beat all together, add 14 ozs. flour and a few

caraway seeds. To be rolled out in white sugar.
F. BraBazon.

Seed Rocks.

Rub %Ib. butter, 11b. flour, and #Ib. moist sugar well
together (the flour should be dried), mix in two well
beaten eggs, 2%} teaspoonfuls of caraway seeds.
Drop them upon a baking tin and bake for half an
hour in a rather quick oven.

Miss M. HARBEN.
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Spitzbuben.

These are small German biscuits. Take b, of
flour, $1b. butter, }1b. sugar, the yolk of an egg, and
some lemon peel; mix this into a paste, and when
rolled, stamp it out into shapes as desired. Bake in

the oven, and when cooked, spread with jam or
marmalade.

Suet Cakes.

1lb. Flour,

11b. Beef Suet.

teaspoonful Baking Powder.
teaspoonful of Pepper.

e

4 teaspoonful of Salt.
Roll out # in. thick, and cut into cakes and bake.

MR. NAPPER.

Sponge Cakes.

jozs. Butter.

30zs. Sugar.

g0zs. Flour.

3ozs. Cornflour.

2 Eggs.

2 teaspoonfuls Baking Powder.

Vanilla Essence.
Beat butter and sugar to a cream, sift in flour, add
yolks, stir well, add whites, and lastly baking powder.
Bake in quick oven about -10 minutes or less, in
buttered tins, floured slightly.

Mgrs. H. W. Prick.
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Zoete Krakeling
(An old Dutch recipe.)

ilb. Flour.

tlb. Sugar.

1lb. Butter.

3 Lggs.

1 teaspoonful Cinnamon.
1 teaspoonful Potash.

Mix together. Roll out and make into figure of

eight shapes and bake for 20 minutes.
Mrs. McD. Trour.

i Sndils riial i —

American Biscuits.

1lb. of IFlour.

A small pinch of Salt.

1 teaspoonful of Carbonate o' Soda.

2 teaspoonfuls of Cream of Llartar,

A piece of Lard the size of ¢ 1 egg.
Mix well with sour milk to a stif paste, drop it in
tablespoonfuls on to a well-greased tin and bake at
once in a hot oven.

C. PERKIN.

Brown Biscuits.
Brown Flour.
cupful of Butter.
2 cupfuls of Sugar.
3 cupful of Milk.
1 teaspoonful of Bicarbonate of Soda.
1 tablespoonful of Water.

Mix the butter, sugar, milk and bicarbonate of soda
dissolved in the water. Stir in enough flour to make
a stiff paste, roll out, andrcut in shapes; bake on oven
shelf till crisp (about 15 minutes).

M. W.
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Charcoal Biscuits.

ilb. Caster Sugar.

1lb. Flour.

slb. Arrowroot.

2 teaspoonfuls of Charcoal.
50zs. Butter.

20zs. ground Ginger.

10z. Baking Powder.

Mix the dry ingredients together thoroughly; rub in
the butter and sufficient water to pind; roll out thin;
bake in a moderate oven, watching them carefully
that they do not burn. This quantity should make

about 70 biscuits.
MRs. SHIPTON.

— e

Ginger Biscuits.
+lb. Flour,
ilb. Butter, Lard, or Dripping.
ilb. Sugar.
2 heaped teaspoonfuls Ginger.
1 teaspoonful of Bicarbonate of Soda.
Golden Syrup to mix.

Rub the butter into the flour, add the sugar, ginger,
and soda; mix to a stiff dough with the syrup; roll
and cut into biscuits } in. thick. Bake in a moderate
oven about 10 minutes; room must be allowed for the

biscuits to spread.
Miss HEYGATE.

Little Biscuits.

Take %Ib. flour, rub into it 3o0zs. butter, and a little
pounded sugar, and a few caraway seeds. Mix it
into a light, smooth paste, with a little good milk
or thin cream. Roll it out very thin, and prick it
well. Cut it into small round biscuits, and bake them
in a moderate oven.

Miss A. HoriLL.
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Wafer Biscuits.

Rub a piece of butter the size of a walnut into a
handful of fine flour. Make it into a stiff, smooth
paste, with warm milk, and the white of an egg
beaten to a stiff froth. Beat the paste with a rolling
pin for at least half an hour (the goodness of the
biscuits depends on the length of time they are
beaten). Take small pieces and roll them out to the
size of a saucer. They must be so thin that they can
be seen through when held to the light. Bake them
very lightly.
Miss A. HosiLL,

————— 1 —

Wine Biscuits.

4lb. Butter.

2lb. Sugar.

tlb. Flour.

2 whole Eggs, or 4 yolks.

Vanilla,
Cream the butter and sugar, add eggs and flavour-
ing; stir in flour. Mixture may be rolled thin and
cut in shapes, or piped on to greased tins. The mix-

ture may be coloured.
Miss M. HARBEN.

Water Biscuits for Dessert.

yoz. DButter.
ib. Flour.
Salt.

Rub the butter into the flour, with a pinch of salt;
moisten with cold water, and beat in a mortar for
some time. Roll out as thin as possible, and cut out
into small biscuits; prick each slightly in the centre.
Bake in a quick oven, but take care they don’t
burn. They will keep crisp a long time in a tin box.
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PRESERVES.

Apple Preserve.

Make a syrup of 4lbs. of loaf sugar and 1ipts.
water; boil it for quarter hour. Then add 6lbs.
apples, peeled and cored; boil for half hour, stirring
well all the time. A little grated lemon peel is an
improvement, if liked.

Miss A. HosiLL.

Orange Marmalade (1).

Weigh the oranges and take their weight of sugar.
Squeeze the juice on the sugar through a strainer;
lay the cups into strong salt and water for 24 hours.
Boil them gently, to take out the bitterness, four
times, 20 minutes each time, and put into fresh cold
water each time. Put them upside down to drain.
When cold enough squeeze what water remains ont
of them very gently, cut them in extremely thin
slices or pound them very fine; put them to the
juice and sugar and let them boil until the juice
begins to jelly.
= et Mrs. PrayraIr.

Orange Marmalade (2).

Twelve Seville oranges; cut the oranges in
quarters, take out the pips, slice the oranges and
pour over them 6qts. of spring water. Let them
stand for 12 hours. Put over the fire and boil for
two hours slowly or until tender, then add 8lbs. of
loaf sugar; boil again for one and a-half hours or
until it jellies; when done add the juice of 2 lemons.
Put the pips into a muslin bag and let them soak
with the fruit.
Mrs. TUNNARD.
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Orange Marmalade (3).

Cut Seville oranges in halves and slice them very
fine, taking out the pips only. To each pound of
fruit add 3pts. of cold water; let this stand for 24
hours, then boil till tender. Let it stand again for
24 hours and then weigh it, and to every pound of
boiled fruit add 1}lbs. of sugar. Boil the whole for
an hour or more (until the syrup jellies when
dropped on a plate) and stir all the time after the

sugar is added.
Miss M. PERKIN,

Preserved Pears.

Peel and quarter the pears, taking out the cores,
then take equal weight of sugar to fruit, and to
every 3lbs. of pears add 1pt. of spring water; add
cloves or sliced lemon, whichever is preferred (lemon
is nicest). Put all in a large stewpan and put the
skins which have been peeled off the pears on the
top of the fruit, then cover closely and let them
stew gently for five or six hours. You must be
guided by the colour of the fruit; a little cochineal
tied up in muslin improves the colour. The syrup
will require boiling over again at the end of 10 days.
Pears when stewed according to this recipe will keep
two years. Recipe 150 years old.

MRrs. TUNNARD.

Raspberry Preserve.

Equal quantities of raspberries and white sugar.
Warm the sugar, saueeze the raspberries, or crush
them thoroughly with a silver fork. Boil the fruit
alone for seven minutes, then add the sugar, and
just boil it up. t
F. AusTtin,
223
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Rhubarb and Orange Jam.

Peel six sweet oranges. Remove as much of the
white pith as possible. Divide them and take out
the pips. Slice the pulp into a preserving pan. Add
the rinds of half the oranges cut into thin strips,
14lbs. loaf sugar broken small. Peel the rhubarb
(1qt. cut ﬁnely} cut it into thin pieces, add it to the
oranges, and stir all together over a gentle fire
until the jam 1s done. Remove all the scum as it
rises. Pot and cover down in the usual way.

N.B.—Should the rhubarb be very old, cook it
alone for quarter hour before adding to the other
ingredients.

Mrs. BELL.

Rhubarb Jam (1).

6blbs. Rhubarb.

6lbs. lump Sugar.

bozs. candied Lemon Peel.
Chop up the rhubarb as for a tart and let the sugar
remain in a large pan with it for 24 hours so that it
may be dissolved. Then cut up the candied peel
very small and boil all together for rather more than
an hour. If the lemon peel is not liked ground
ginger is a very nice flavouring; use 10z. to 6lbs.
rhubarb. July is the best month to make this jam.

Miss ELDERTON.

Rhubarb Jam (2).

6lbs. Rhubarb,

5lbs. Sugar.

20zs. bitter Almonds,

20zs. ground Ginger (or less, according to taste).

Rind and juice of 3 Lemons.
Chop rind of lemons and almonds fine and boil all
well.

Miss L. MAWLE.
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‘““ Shaddock” or ‘ Grape-Fruit”
Marmalade.

To every pound of shaddock (or grape-fruit) (or
Seville oranges) allow 3pts. of cold water. Peel the
fruit and shred the rind very thin. Take away all
the pips and skin from the oranges and put them
into a basin and half the water to them, the re-
mainder of the water to the rind and pulp in another
basin and let all stand 24 hours. Then strain the
water from the seeds and skin and add it to the
water containing the rind, and boil all together
until the rind is quite tender. Let it stand until
next day, then to every pound of fruit and water
add 14lbs. of lump sugar and boil until it jellies well.
B ks

—_— it

Strawberries Preserved Whole.
Weigh equal quantities of fruit and grated loaf
sugar. Take a large bowl, put the fruit and sugar
into it in alternate layers, keeping as much sugar as
will cover the fruit entirely on the top. ILet it stand
about 20 hours. Then put it into a preserving pan,
and after it comes to boil (itsshould boil 20 or 30
minutes according to the state of the fruit), then
put it into jars. In making this quantity of jam
there should not be more than 8lbs. or glbs. of fruit
done at a time so as to keep the strawberries whole.

Miss H. CLEMENTS.

Tomato Jam.

3lbs. green Tomatoes.

zlbs. Sugar.

1 Lemon (juice and rind).

A little Water.
Boil gently till it is well done, clear, and the syrup
thick.

Mrs. HAWKESWORTH.
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To Preserve Currants for Bottling.

To 9glbs. of fruit add slbs. of loaf sugar. Set it
to boil for 10 minutes, pour into an earthenware
jar and when quite cold put into wide-necked bottles
and cover them with oil or mutton suet melted. Set
the bottles in a cool place and when the suet is quite

cold tie down with paper.
Miss M. PEgrkKiIN.

To Bottle Fruit (1).

To every pound of fruit put 6Gozs. of sugar.
Place them in a pan over the fire and boil six
minutes; put into bottles previously held over
sulphur; paste down with paper immediately. The
bottles should be hot when the fruit is put into them.
Done in this way the fruit will keep for 12 months.
MR. NAPPER.

To Bottle Fruit (2).

I1ill the bottles with fruit and set them on the fire
in a saucepan, or fish kettle, of cold water, till the
temperature of the water rises to 130°; keep it at
that for 30 minutes. Then fill up the bottles with
boiling water, covering the top with salad oil, and
tie down immediately with bladder.

Miss ELDERTON.

To Bottle Fruit (3).

Boil }oz. salicylic acid in 4pts. of water till it is
dissolved—should there be any waste in the boiling
make the quantity up to 4pts. again, and then dis-
solve #lb. of white sugar in it. Pour over the fruit
in the bottles and tie down when cold.
Mi1ss SUMNER.
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To Preserve Pears or other Fruit.

Make a syrup of 1lb. sugar to ipt. water, boil
20 minutes; then to each pound of sugar add 2Ibs.
of pears, pared and cut in halves and cored. Boil
in the syrup till tender, put into bottles and skin

over while hot.
MRr. NAPPER.

To Bottle Green Gooseberries.

Make the bottles hot and dry in the oven, then fll
with picked fruit, not too full. Pour boiling water
over, covering the berries to the top of the bottle.
Cork down as soon as possible, and keep in a cool,
dry place. Any other fruit can be done in the same
way.

Miss MACPHERSON,

Vegetable Marrow Jam.

3lbs. Marrow,

3lbs. Sugar.

20zs. lump Ginger, bruised.

2 Lemons.

12 Cayenne Pods.
Soak the marrow for 12 hours, pour off the water,
put 2lbs. sugar over and leave 12 hours. Add 1lb.
sugar, ginger, cayenne pods and lemon juice, and
boil all together until the syrup thickens (14 to 2
hours). Put in jars and cover.

M. W.

————

Crab Apple Jelly.

b6lbs. Crab-apples (wash and remove stalks only).

3qts. Water.
Put in a stew-jar or pan with the lid on and let them
‘stew slowly for 4 hours, then pour all through a
jelly bag and let the syrup run through without
bruising. Then to each pint of syrup add 1lb. sugar
(cane). Boil for 20 minutes and put in jars and tie
down. Apples can be done in same way.

“ DALLAWOODIE. "’
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Green Gooseberry Jelly.
Cover the gooseberries with water and boil till
quite soft, then strain. To each pint of juice use
141bs. of sugar and boil till it will jelly.
Mgrs. HAWKESWORTH.

Gooseberry Jelly.

% stone green Gooseberries.

2qts. Water.
Boil all together to a pulp, tie in a coarse cloth, and
let it drip into a basin all night. Add 1lb. sugar to
each pint of juice, boil gently for three-quarters of
an hour, and pour into pots to set.

Miss MACPHERSON.

Medlar Jelly.

Take medlars when quite ripe, wash them well and
put into a preserving pan with as much water as will
cover them. Let them simmer slowly till they
become quite a pulp. Strain the pulp through a
jelly bag, and to every pint of liquor add §lb. of
white sugar. Boil it an hour or more if required;
great care must be taken in the boiling that it may
turn out the colour and consistency of guava jelly.

A little lemon juice improves it.
Mrs. TunNaARD,

Plum Jelly.

1lb. Plums.

ipt. Water.
Boil till quite soft, press the juice through a muslin
cloth; break some of the kernels in a mortar. To a
pint of juice add 1lb. sugar. Boil 10 minutes, or 12
if a large quantity.
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CHUTNEYS AND* PICKLES.

Apricot Chutney.

20zs. Chillies.

20zs. Garlic.

20zs. Ginger.

20zs. Mustard Seed.

2025, salt.

2lbs. ripe Apricots or Apricot pulp.

1lb. Malaga Raisins.

2lbs. brown Sugar.

2qts. Vinegar.
The four first ingredients to be pounded with vine-
gar. Bolil the fruit with 1qt. of vinegar (if using apri-
cots cut them in slices). Boil the sugar in the other
quart of vinegar until it boils clear. Mix all the
ingredients with the fruit; lastly the sugar boiled in
vinegar. Mix all and boil to a proper consistency.
Stone the raisins and have full quantities of every-
thing.

Chutney (1).

1lb. Tomatoes.

ilb. Apples.

20zs. Carrots.

1oz, Garlic.

ilb. Raisins.

20zs. Brown Sugar,

1 Lemon.

1 tablespoonful Vinegar

1 teaspoonful Salt.
Chop and mix altogether and put into a jar and
cover. Stand jar in warm place for three weeks
stirring every day. Fill small jars and cover lightly.

Miss M. V. PALMER.
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Chutney (2).

1ilbs. Marrow,
14lbs. Tomatoes.
21b. Apples.

3lb. Onions.

ilb. Sugar.

ipt. Vinegar.

10z. Whole Ginger,

Peel marrow, cut in pieces. = Sprinkle with salt,
12 hours drain, and boil all together in the vinegar
until tender. Add cayenne pepper to taste or any
other spice if liked.

Chutney (3).

4ozs. Salt.

40zs. Mustard Seed.

3oz. best Cayenne Pepper.

20zs. Garlic, crushed and peeled.

1lb. best stoned and chopped Raisins.

4lbs. Apples, peeled and cored.

8ozs. brown Sugar.

20zs. ground Ginger.

Yoz. Allspice.

1qt. Vinegar
Add all the ingredients (chopped) to the vinegar
and boil for about two hours or until it becomes
the consistency of jam. Put it into jars and ue
down. A little boiled vinegar may be added if it is
too thick when opened. Half this quantity will
make several small pots. '

MRrs. SILK.

Damson Pickles.

3lbs. Damsons.

2lbs. Sugar.

ipt. Vinegar.

2 blades Mace.

6 Cloves.
Take damsons (not too ripe). Boil vinegar, sugar,
mace, and cloves five minutes. Pour over the fruit
whilst hot. Allow to stand one day. Strain; boil
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syrup again; pour over fruit. Stand until next day.
Boil fruit and syrup gently for three minutes, taking
care to keep damsons whole. When -‘:001 cover

closely.
Miss CLEMENTSON.

Green Chutney.

1 small Onion, cut in tiny pieces.

3 green Chillies, from which the seeds have been
removed.

1 teaspoonful Ginger.

A little powdered Cocoanut.

Some finely-chopped Parsley.

Pound all well together and moisten, if necessary, ,

with a little oil.
LAapy OLLIVANT.

_ - == ——=

Indian Dry Fruit Pickle.

Take equal quantities of dry dates, Arabian dried
apricots, dry English prunes, and dry Normandy
pippins. Wash and clean these thoroughly, the¢n
dry well in the sun. Stew the dates for 15 minutes,
then cut up in rings and reject the stones. Make a
syrup of good French vinegar in the proportion of
1lb. of good clean cnnlﬂnv sugar to a quart of
French vinegar. After quartering the pippins,
arrange them with the other fruit in a wide-mouthed
bottle in alternate layers with finely-sliced ginger,
peppercorns, sticks of cinnamon, and small sprink-
lings of salt; then pour over the whole as much of
the vinegar syrup as will entirely cover the fruit.
Cork the bottle well down, expose it in a strong sun
for a few days; leave to stand for a month, “after
which time it should be ready for use.

Mgrs. MACNAMARA.
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Indian Pickle.

Pick some cauliflowers and other vegetables in
pieces, strew over them some salt. Drain the liquor
(after standing a little) that may come from them,
after which put about a quart of vinegar on the fire
and when it boils put in as many of your vegetables
as the vinegar will cover, and let them remain in
whilst on the fire about a minute. Take them out
on a broad dish. Let the vinegar boil up again,
then put some more in the same way till all be done.
Dry them in the sun or at a distance from the fire.
Then put them in a jar regular]ly mixed with a layer
of mustard seed strewed in amongst the pickle.
Put a large onion stuck full of cloves in the middle
of the jar; a }lb. of eschalots, a head or two of
« garlic, a stick of horseradish cut in two or three
lengths and laid amongst the pickle. Take 41b. of.
the best flour of mustard, 3o0zs. of turmeric, a
little cavenne, ginger, pepper, and long pepper, all-
spice and mace—the spices to be crushed and put
into muslin. All this to be boiled in vinegar sufh-
cient to cover what vou have put into the jar and
poured on hot.

Pickled Onions.

Pickling Onions.
Vinegar enough to cover them.
To each quart of vinegar allow 2 teaspoonfuls of

Allspice.
2 teaspoonfuls black Pepper.
1 teaspoonful Mustard Seed.

Have the onions gathered when quite dry and
ripe, take off the outside skin, then with a silver
knife (steel would spoil the colour of the onions)
remove the inner skin; pierce the onions with a
silver fork, and as fast as they are prepared put them
into very dry bottles or jars. Pour over sufficient
vinegar to cover them, with the spice, etc., mixed
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in the above proportions. Tie down with bladder
and put them in a dry place. Ina fortnight they will

be ready for use.
= S e Miss BAXTER.

Pickled Walnuts.

Prick the walnuts well with a fork, and place them
for nine days in salt and water strong enough to
float an egg; change this solution once. Drain and
place them in jars. Boil vinegar, mace, cloves,
ginger, black peppercorns and long pepper, and pour
it over the walnuts whilst hot. _

Miss A. [FOSTER.

—— = —

Red Chutney.

1 Onion chopped fine.

1 Tomato. Put it in hot water for a minute, peel it
and chop it.

1 teaspoonful Oil.

1 teaspoonful of Vinegar.

1 saltspoonful Salt:

The same amount of Pepper.

Mix them together, but do not pound.
Lapy OLLIVANT.

= C——— = ———

Rushmere Chutney.

b, Garlic.

2lbs. Onions.

2lbs. Apples.

21bs. Dates.

2lbs. Demerara Sugar.
albs. Sultana Raisins.
1lb. Salt.

10z. Chillies.

Three pints of vinegar can be added if too thick.
Dates, onions, garlic and apples must be chopped
fine. Mix all together and put in a large jar. Tie
down close and keep on a not too hot stove two or
three weeks, or until cooked a nice brown. Stir
every day with a wooden spoon.

MRrs. LANGLEY.,
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SWEETMEATS

Butter Toffee.

1lb. Sugar.

slb. Butter.

ilb. Syrup.

Pinch of Salt.

A little Water

2 tablespoenfuls of Vinegar (just before toffee is done).

Cherry Fondants.

1 White of Egg.

6ozs. Icing Sugar,

Cherry Brandy.
Put the white of egg into a basin, sift in the icing
sugar, stir until the mixture is smooth and stiff.
IFlavour it with cherry brandy. Knead it well on a
board or slab, and mould into balls. Split large
glace cherries and fill with the balls; close, insert a
thin strip of Angelica, and tie in bunches of threes

and fives.
Miss CLEMENTSON.

Chocolate for Sweetmaking.

1lb. of Chocolate.

20zs. of Cocoa Butter.
Cut the chocolate in pieces and place it in a double
saucepan until it becomes a smooth paste. Melt the
cocoa butter in another pan and add the chocolate;
stir until it is nearly cold, then use for coating nuts
Or any creams.
Miss M. S. OwEN.
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Addit

IEES.

nana Ice.
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_ream,
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>ugh a sieve; add the liqueur,
r. Pour into the cream, stirring
freeze. .
Miss CLEMENTSON.

3 Iece Cream.

.

of Sugar.

ifuls of Coflee Extract, or

ground Coffee.

Egg.

the milk and bring to boiling
>ugh coarse muslin, add the
to cool. When quite cold add
r whipped, and the well-beaten
seze lfdthe extract of collee

ssary to strain the milk.
C. PERKIN.

. Pudding.

Aavoured (made with the yolks of
e thick when cold.

m (firm).

1erry.

it in halves.

1 freeze in a quart mould.
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zipes.

SWEETMEA

Butter Toffe

tlb. Sugar.

31b. Butter.

ilb. Syrup.

Pinch of Salt.

A little Water

2 tablespoenfuls of Vinegar (just |

Cherry Fonds
1 White of Egg.
bozs. Icing Suga
Cherry Brandy.
Put the white of egg into a bas
sugar, stir until the mixture is
Ilavour it with cherry brandy.
board or slab, and mould into
glacé cherries and fill with the L
thin strip of Angelica, and tie i1
and fives.

Chocolate for Swes

1lb. of Chocolate.
20zs. of Cocoa Bu

Cut the chocolate in pieces and
saucepan until it becomes a smc
cocoa butter in another pan an
stir until it is nearly cold, then
Or any creams.
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IEES.

Banana Ice.

5 ripe Bananas.

§ Lemon,

ipt. Cream.

1 tablespoonful Liqueur.
Rub the bananas through a sieve; add the liqueur,
lemon juice, and sugar. Pour into the cream, stirring

all well together, and freeze. .
Miss CLEMENTSON.

Coffee Ice Cream.

ipt. of Milk.

ipt. of Cream.

1 teacupful of Sugar.

3 tablespoonfuls of Coffee Extract, or

ilb. of ground Coffee.

White of 1 Egg.
Mix the coffee with the milk and bring to boiling
point; strain it through coarse muslin, add the
sugar, and set aside to cool. When quite cold add
the cream, previously whipped, and the well-beaten
white of egg and freeze. If the extract of coffee

1s used it 1s not necessary to strain the milk.
C. PERKIN.

Iced Pudding.

ipt. of Custard, well flavoured (made with the yolks of
6 Eggs); must be thick when cold.
ipt. of whipped Cream (firm).
2 wineglassfuls of Sherry.
10z. Brandy.
#lb. dried Cherries, cut in halves.
1 or 2 dried Fruits.
Mix well together and freeze in a quart mould.
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_ Iced Coffee Granite.
Mix a breakfastcupful of very strong coffee,
sweetened to taste, with 3pts. of scalded cream.
Strain, freeze until half frozen, and serve.
Miss BAXTER,

Lemon Cream Ice.

2 Lemons. '

bozs. Sugar.

apt. Water,

spt. Double Cream,
Peel the lemons thinly; boil the rind, sugar and water
gently five minutes; add the lemon juice. When
cold, strain it. Whip the cream, add lemon-water,
stir well together, and freeze.

Miss CLEMENTSON,

Raspberry Water Ice.

1lb. Raspberries.

6ozs. Loaf Sugar.

spt. Water.

1 White of Egg
Rub the raspberries through a sieve; boil the sugar
and water five minutes; strain, and add to the fruit
juice. Add the white of egg, stiffly beaten. Mix

well together, freeze, and serve.
Miss CLEMENTSON.

—

Strawberry Ice Cream.

ipt. of Milk.

1pt. of Cream.

1lb. of Sugar.

1qt. of Strawberries.

White of 1 Egg.
Heat the milk and cream to boiling point, stir in
half the sugar and set aside to cool. Mash the
strawberries with the rest of the sugar, and strain
through coarse muslin; then add this juice to the
milk (quite cold), and also the white of egg well
beaten, and freeze. If necessary add a few drops
of carmine.

C. PERKIN.
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Vanilla Ice Cream.

ipt. of Milk.
1pt. of Cream.
1 tablespoonful of Essence of Vanilla.

1 teacupful ‘of Sugar.

White of 1 Egg.
Bring the milk and cream just to boiling point, stir
in the sugar and set aside to cool. When quite cold
add the vanilla and the well beaten white of egg;
pour into the freezer. [Freeze until sufficiently

stiff.
C. PERKIN,
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BEVERAGES

Barley Water Lemonade.

2pts. Water.

bozs. Sugar,

Rind of 1 Lemon.

Juice of 2 Lemons.

1 dessert-spoonful of Robinson’s Patent Barley.
Mix smoothly, and stir on the fire till it boils. Then
skim well and strain.

Miss H. CLEMENTS.

Champagne Cup.

3 bottles of Champagne.

1 Lemon (juice).

2 wineglassfuls of Brandy.

6 wineglassfuls of Sherry.

spt. of Curagoa.

4 bottles of Soda Water.
Mix all the ingredients, with sugar to taste, except
the soda-water, which must be put in the last few
minutes. To be well iced.

MRs. COLEGRAVE,

Cherry Brandy.

Take freshly gathered Morella cherries, cut off about
half the stalk, put the fruit into wide necked bottles,
cover with brandy and cork tnem well. Store them
away in a dry place for 12 months. Then pour off
the cherry brandy and re-cover the fruit with syrup
for about three weeks, after which time the fruit
will be ready for dessert. Sometimes the cherries
wiII hear a second covering of brandy before filling

the bottles with syrup. To every 3pts. of -:hEIH
brandy add 1pt. of syrup and 1pt. of pure brandy.
Bottle for use, and cork it well.

Mg. NAPPER.
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Cider Cup.

With a bottle of cider or Rhenish wine mix a pint
of sherry and a glassful of brandy, and the juice and
rind of one lemon;'add a sprig of balm and another

of burrage. Sugar to taste.
Mrs. COLEGRAVE.

R—

Claret Cup.

3 bottles of Claret (light).
3 hottles of Soda Water.
[Lemon (juice and rind).
Oranges (juice).

A few slices of Cucumber,

A sprig of Balm and Burrage.

Sugar to taste.
Mix the whole before adding the soda water. A
lump of ice will greatly improve it.

Mgs. COLEGRAVE.

Id =

Curacoa.

2 scruples each of Oil of Cloves, Cinnamon, and Nut-
meg.

1 drachm of Oil of Bitter Almonds.

1 gill of Spirits of Wine.

2 scruples of Mace.

1 gallon of old Rum.

3 gallon of Water.

4lbs. of white pounded Sugar.
Mix, put into a jar and shake it well every morning
for a week; then bottle and cork well.

Mrs. BARNARD.

S

Damson Gin.

Put into a half gallon stone jar 3 breakfastcupfuls of
sound ripe damsons, 6ozs. sugar candy; fill up the
jar with unsweetened gin, cork down -tight, and
bottle it at the end of one year.

Miss Emma Durnam.
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Elder Flower Wine.
To every gallon of water add 3lbs. of sugar, 1lb. of
raisins, chopped, and the juice of a lemon. To every
10 fral]um add half a peck of elderflowers and a
tablespﬂﬂnful of yeast. Put all into a barrel and fill
it with cold water. Stir it every day, and when it has
done fermenting, bung it, and let it stand six
months; then bottle it.  If the wine is to be kept

more than twelve months, it will require brandv.
Mrs. DoucLas Smith,

Fruit Acid
(T'o be used instead of Raspberry Vinegar.)

Dissolve gozs. of tartaric acid in 2qts. of water.
Pour it upon 12lbs. of fruit in a large bowl; let it
stand for 24 hours. Strain it from the fruit with-
out pressing. To every pint of liquor add 13lbs. of
pounded sugar, and stir till quite dissolved. Bottle
it for use, allowing it to stand a few days before
corking. This quantity makes 8 quarts. It makes
very good sauce for puddings. Raspberries and cur-
rants are the best fruit to use.

Mrs. DoucrLas SMmITH.

Ginger Beer.
4lbs. loaf Sugar.
zozs. Ginger Lump.
30zs. Cream of Tartar.
4 Lemons, peeled very thin.
Crush ginger, and pour 4 gallons of boiling water
over all. Stir often, and when lukewarm add the
white of an egg and 2 tablespoonfuls of fresh yeast.
Let it stand for 24 hours; then bottle in stone
hottles. The white of egg and yeast must first be
mixed together.
The fnllowmg aquantities will fill 15 large bottles.
21 gallons Water.
20zs. Cream of Tartar.
20zs. Ginger.
24lbs. Sugar.

24 Lemons.
Miss H. CLEMENTS.
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Ginger Wine.

5 gallons of Water.

1031bs. of loaf Sugar.
Mix together, with the whites of 6 eggs well beaten;
boil together and keep it well skimmed; add }lb. of
ginger bruised, boil } of an hour; when cool strain
off ; put in a slice of toast dipped in new yeast; let it
stand two days, then add the rind and juice of 12
lemons, with 1lb. of sugar, to the wine when done
wc:-rl-hmg, take out the toast and add 1qt. of
brandy. Put into bottles and cork well.

MRs. BARNARD.

Imperial Drink.
10z, Acid Potassium Tartare.
10z. Tartaric Acid.
12 minims Oil of Lemon.
1lb. refined Sugar.
1 gallon boiling Water.
Dissolve.
IKinG’'s CoLLEGE HospiTaL.

Lemonade.
Juice of 6 Lemons.
Rind of 4 Lemons.
6ozs. lump Sugar.
4ozs. Pearl Barley.
4qts. quite boiling Water.
Leave till cold, then strain.

Miss ELDERTON.

Lemon Syrup (1).

ipt. cold Water.

1lb. loaf Sugar.

10z. Citric Acid.

: 2 teaspoonfuls Essence of Lemon.

Joil the sugar and water together for half-an-
hour; when cool, mix the acid and lemon well
together in a small basin, and add to the syru

Put it into a bottle, cork, and use 1 or 2 tab]eqpf}nn—
fuls in a tumbler uf cold water.

Miss H. CLEMENTS.
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Lemon Syrup (2).

2lbs. loaf Sugar.
14pts. Water,

140zs. Tartaric Acid.
2 Lemons.

Cut the lemons in thin slices and place in a large
jug with the tartaric acid, sugar and boiling water.
Wihen cold it is ready for use. If preferred, a tea-
spoonful of essence of lemon may be used instead of
lemons.

Miss PHYLLIS ATTENBOROUGH.

Orange Brandy.

To two bottles of brandy add the pared rind of four
Seville oranges. Let it stand four or five days, then
add 1 pint of new milk, in which you have boiled
#1b. of lump sugar, with the juice and pulp of four
Seville oranges and two sweet ones. Let it stand

two or three days longer, then strain and bottle it.
Mrs. DoucrLas SMiTH.

Raspberry Acid.

Take 2}ozs. of tartaric acid and dissolve in 2pts.
of hot water. Pour it upon 6lbs. of raspberries.
Let 1t stand for 24 hours, then strain lightly through
a sieve and add 1ilbs. of lump sugar, bruised, to
each pint of juice. Stir it occasionally, and when
the sugar is dissolved, bottle it, not filling the
bottles quite full.

Strawberries, currants, and mulberries may be
done in the same way, and the syrup may be used to
make jelly (with gelatine) or be used with soda

water as a ‘‘ refreshing drink.”
| R o
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Sloe Gin.

A bottle of gin to 4 pint of sloes, 4lb. of sugar, two
or three cloves. Bruise the sloes before putting
them in the bottles. Black-currant gin can be made
the same way; crush the currants before adding.
Mrs. Douciras Smrri,

Strawberry Nectar.

To one quart of mashed strawberries, add the juice
of 1 lemon and 2 tablespoonfuls of orange juice, 3
pints of water. ILet it stand three hours, then strain
it upon #1b. of powdered sugar, and stir well till
dissolved. Serve ice cold.

Miss M. HARBEN.
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MISCELLANEOUS.

Albumen Water.

Cut the white of 1 raw egg in several directions with
a clean pair of scissors, add 4pt. of cold water, pour
it into a bottle and shake well till it is thoroughly
mixed. Flavour with lemon juice or cinnamon.
King's CorreGE HosprTaL.

Beef Tea (1).

Six Ibs. of the neck of beef (second cut), to be had
the day after it is killed. Cut the beef up into small
pieces, and put it into a stew-pot (with cover)
that will hold all the meat and bones and 2qts. of
water. Put the pot into a hot oven, and let 1t boil as
soon as possible. Let it remain 10 hours slowly boil-
ing. If the beef tea is wanted to be of extra strength
and to jelly, add 2lbs. of shin-bone to the above.
After all is well stewed, strain off the liquor, and put
back into the stew-pot all the beef and bones again;
fill it up with cold water, and let all stew for another
12 hours; this makes a good second tea, and can be
used by itself or mixed with a little of the best. The
stew-pot should be put into the oven at 7 o’clock and
left all night to stew.
MRS. SHEPHERD.

Beef Tea (2).

Take 1lb. of lean beef (remove all skin, fat, and
gristle), cut it into small cubes about }in. square,
place it in an earthenware jar, and add one pint of
water. Cover the jar and stand it in a saucepan of

257 K
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cold water over a slow fire—or, better still, in a hot
oven—and allow it to simmer for four hours; strain,
and take off any scum from the surface with clean
paper or a spoon. Add boiling water to make one
pint,

King’s CoLLEGE HosPITAL.

Barley Cream for Invalids.

21bs. of veal, }1b. pearl barley, boiled in 1 qt. of water
till it will pass throngh the finest sieve, and made the
thickness of cream; add salt to taste. Take a small
quantity 2 or 3 times a day.

Mrs. Douvcras SmiTh.

Cream Cheese.

Take the cream when it is ripe (that is 2 or 3 days
old), put it to drain in muslin for 24 hours, then shape
it and put it in a cloth wrung out of salt water; put
it between plates and change the cloth every day.
Miss SUMNER.

Cough Mixture.

1 pennyworth Laudanum.,
* 1 pennyworth Paregoric.
1 pennyworth Oil of Aniseed.
1 pennyworth Peppermint.
Pour 1pt. boiling water over 3}lb. treacle; when
cold, add the above ingredients and stir well; then

bottle.
Miss L. MAWLE.

Essence of Meat.

Two pounds of gravy beef cut up, put in a jar with

10z. butter; keep simmering over the fire 4 hours.

Pour the juice off immediately on taking off the fire,
Miss M. PEgrkix.
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Egg Panada.

One oz. stale crumb bread, place in a stewpan with
a little cold water and a pinch of salt; let it boil five
minutes, strain off the water, and rub the bread
through a gravy strainer. Put it back into the stew-
pan with 10z. butter and the well-beaten yolk of an

egg. Stir until it thickens, but do not boil.
MR. NAPPER.

Furniture Polish.

j0zs. Beeswax.,

10z. white Beeswax.

10z. curd Soap.

ipt. Turpentine.

ipt. Water.
Dissolve waxes in turpentine first, and dissolve soap
in boiling water, and then mix well together; bottle,
and shake before using. : 2

I'\'IIHH‘L. MAWLE. :

e
French Polish. e
ipt. of Methylated Spirit.
20zs. of Gum Shellac.
loz. of Gum Benzoine.
loz. of Gum Mastic.

Mrs. MorisonN.

Milk Toast.

Cut as many slices of bread as required, about an inch
thick, toast nicely, and butter while hot ; sprinkle over
a little salt and pepper, place in the dish it is to be
served in, and pour boiling milk over, sufficient to
cover it. This is a simple dish for invalids.

Pot Pourri (1).

Equal parts of Saltpetre, Bay Salt, and common Salt,
crushed very fine and mixed.

Cover the bottom of a large wide-mouthed

jar with this; then put a layer of flowers,
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then another of salt, and so on, always
leaving off with the latter. ~When full, cover with a
plate or cover, and in a few days pour out the
water which will have collected, pressing the flowers,
etc. Then put the following ingredients into a large
basin or pan:—

3lb. Orris Root, ground very fine.

10z. powdered Ginger.

1lb. Cloves, ground to fine powder.

A little Cinnamon, ground to fine powder.

E’ 3 a Nutmeg, ground to fine powder.,

20zs. Oil of Lavender,

20zs. Oil of Bergamot.

zozs. Oil of Lemon.

A little Attar of Rose.

A Musk Nut, or Oil (very expensive!l), and any other
¢ oils or essences you lilke.

b | Mix well into the powder, then gradually put in
1 ' the contents of the jar or jars. When the whole
| s thoroughly mixed, put all back into the jars and

dasten up to keep out all air for six months.

Flowers Used.

Cabbage-Rose leaves,

2 or 3 handfuls of Lavender.

2 or 3 handfuls of Jasmine blossoms.

2 or 3 handfuls of the red part of Clove Carnations.

A quantity of Verbena leaves.

Violets to be added when in seascn.

Seringa Orange blossoms, Myrtle leaves, and the skins
of 2 or 3 Seville Oranges and Tangerine ditto, driad
and grated.

MRrs. FLUX.

Pot Pourri (2).
(Dated 1862.)
Gather the rose leaves when quite dry, and only the
sweet kinds. Dry them for a few days on sheets of
paper, then put them in a covered jar with a layer of
bay salt and a sprinkling of common salt between

1 each layer of leaves. Keep adding rose leaves and

bay salt as long as the season lasts.  Stir them
260
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well every day, and keep the jar covered close up. It
is best to have two jars, as the rose leaves fresh
gathered do not go well with those that have been as
long as three days in the jar, until they have been
also two or three days mixed with the bay salt; they
can then be added. Dry clove carnations, sweet
herbena, bay leaves, walnut leaves, and plenty of

lavender, and at the end of the rose season add them

to the rose leaves with the spices following : —

10z, Storax.

10z. Gum Benzoine,

Cloves.

Cinnamon.

31b. Orris Root (broken small but not powdercd).

10z. Sandal Woaod.

1ogrs. Muslk.

10z. Maréchal Powder.,

10z. Sal Prunella.
Bruise the gums a little and add them to the rose
leaves, when ready, mixing all together. Of course,
the quantity of the gums and spices depends on the
quantity of rose leaves. This recipe is for a large
jar of roses.

Miss A. HogiLL,

Pot Pourri (3).

1lb. Rose Leaves.

1lb. Lavender Flowers.

:1b. Bay I.eaves.

A few Lime Flowers,

Balm of Gilead.
Lay them in a jar with layers of bay salt, then add
3b. of nitre, 3lb. of bruised cloves, {oz. of ground
allspice; 3oz. of storax, j}oz. of gum beﬁjamin.
Cover all closely for several days, then add a Seville
orange which has been stuck with cloves and baked
and pounded. Strew this with the other ingredients,

(The Hon. Mrs. George Denman’s recipe)

per Miss HosiLL,
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Pot Pourri (4).

Collect all sorts of sweet flowers and put them into a

jar in layers, with bay salt. Add the following : —
2drs. Spikenard.
2drs. Civet.
1 dr. Benjamin.

Cloves and Orris Root (more the better).

3grs. Thrush.

roz. Sal Prunella.
Break the gums a little and mix them together, and
put them into a jar with the flowers.

Miss A. HosiLL.

Porridge.

20zs. medium Oatmeal.

About 2 gills cold Water.

1 teaspoonful Salt,
Put the meal and salt into a bowl, pour the water
oradually in among it, stirring all the time to make
it smooth. Pour all into the pan, bring to the boil;
boil for at least # an hour. Be careful to stir it

often with a wooden spoon or stick, to prevent
lumps.

Raw Meat Juice.
Take 1Ib. lean beef or mutton finely minced, put
it in a cup, add just enough water to cover it; allow
it to stand, covered, in a cool place for 1 hour; then
strain through muslin, squeezing out the juice from
the meat as completely as possible.
King’'s CoLLEGE HOSPITAL.

Savoury Custards.

1 Egg.

ipt. of Beef Tea.
Break the egg into a cup and beat it up; add a
pinch of salt and beef-tea. Pour into a greased
cup; tie a buttered paper over the top. Steam
slowly for 15 minutes. :

: Miss BaILEY,

262



KING'S COLLEGE HOSPITAL TO SOUTH LONDON.

To Clean Glass Bottles, Decanters, etc.

Roll up, in small pieces, some whited-brown or
blotting paper, then wet and soap the same; put
them into the vessel, with a little lukewarm water;
shake them well for a few minutes; then rinse the
glass with clean water, and it will be as bright and

clear as when new from the shop.
Dated 1811.

To Clean Paint.

Boil 1lb. of bran in 8pts. of water for 1 hour; strain
it and wash the paint with it.
Mrs. Morison.

L

To Clean White Marble.

Take equal quantities of pearl ash and whitening,
dissolve it in cold water and let it stand all night
before using it; then paint it on the marble, and
wash off with cold water next day.

C. PERKIN.

To Prevent B_eey Becoming Flat after
it is Drawn.
Put a piece of toasted bread into it, and it will

preserve the spirit for 12 hours after, in a consider-
able degree.

To Make Porridge.
(As taught in the Torphican School, Edinburgh).

A teacupful of oatmeal (middles) to ipt. of fresh-

drawn cold water. When the water is about to come

to the boil, slowly sprinkle in the meal with the left

hand, while stirring round and round with the spur-

cel (the stick end of the wooden spoon) with the

other hand. Add a teaspoonful of salt while very

fluid, but not before some of the meal is added Let

it simmer for 20 minutes. ol
LADpY PRIESTLEY,
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To Sweeten Rancid Butter.

If, from any cause, butter becomes rancid, to each
pint of it, add one tablespoonful of salt and one tea-
spoonful of soda. Mix well, then add one pint of
cold water, and set on the fire until it comes to the
boiling point. Now set away to cool, and when hard
take off the butter in a cake, wipe it dry, and put it
. away for cooking purposes. It will be pertectly
k sweet.

e
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Fish—continued,
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Index—continued.

Saucees—continued, foor Meats and Entrees—contd.
Salad Dressing (2) ......... 33 PAGE
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Meats and Entrees—contd.
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Savouries and Breakfast

Dishes.
A BREAKFAST DISH ......... 02
Anchovy Straws ............ 02
Ameliovy Toast il g2
Aapie Jelly ciciaiviniiioan RilE
Boiled Cheese iiarsesnsnnes 03
Breakfast Dish .0 0 094
Cheese Aigrettes ..oicveienes 04
Cheese ‘Balls Goiaaiis 04
Cheese Iritters .occieneneen 04
Cheese Patties .iicicereceises 05
Gheese Pudding i eeils 05
Cheese Shortcake ......iv.s 05
Cheese Soufflé .............. 05
Cheese Straws (I} ..ccosses 06
Cheese Straws (2) ......... ob
Dish' .of Egps e e v 06
““Dublin Lawyer?* ..... o I 00
Hgg Balls ... iSsmie. i i 97
Egg Fondue * B30 5 97
Eggs 4 la Nevern, ......... a7
Eggs 4 la Régence ......... 1g%
Eggs 4 la Tripe - .. .iir.q V08
Foaming Eggs ...ccovviunss g8
Ericd Eiadneys = il NeHE
Grilled Kidneys ............ 0@
Ham Cakes bt e 99



i " IN AID OF THE FUND FOR THE REMOVAL OF

Index—continued.
Savouries and Breakfast

¢ Dishes—continued.
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WASTE NOT, WANT NOT.
EcoNomMY WILL WIiN THE wWaR.

r

IMPORTANT MNOTE.

The Food Question has now become so urgent that, 5= a Nation, we shall have to consider the best wavs
= of obtaining all available nourishment from fdods, and prepare every dish with that in view,
Instructions in good methods of cooking are given in these leaflets. It may be. however, that you have
not all the materials mentioned, and that you have to work with very few pots and pans.  Well, that is
where your cleverngss will come in.  You must “'Mhke do® with what you have, and when you once koo
the best way of doing things you can always adaps and simplily recipes to suit Your own requirements,

The shortage of potataes in the Spring of 1pry made all realize how depeodent we have bzcome upon potatoss s
food 3 it led to great activity on all hands to place more lafdd under culitbvation of this mast useful wm.:uh-lu. : Now the
value of the potate lies chiclly in the stareh it containg, in itz mineral saltg, and also in the fact l.!lnl_rl provides buik =
but unforiunately we, as a matlon, have mpecustomed ourselves 10 cerdain ways of cooking potatoes which deprive them
oi o great deal of their fiavour and nourishing value. | :

Wiien potatoes are peeled and then cosked in bailing water most of the flesli-forming asirisho .'1|l- passes inta the
waler, and is lost when the water is thrown away:. A well-aown authiority on Food, Dr. Bobt, Hutchinsan, estimzies
Lhat in a bushel of potatoes the loss of nourishing value b hen the polatocs are coaXed in this way is nearly equal to
1k, of beeisteak,

WHY BUY POTATOES ONLY TO WASTE THEM?

A far better way Is o sieam potatoes in thieir skins, when, as a matier of |1r2:t|cn! t:x:p:riﬁﬂfe: = s .:._{ potataes
have been found to ds the work of 8 Ibs,, besides vetaining all the deliciouz flavour. This surely iz a saving worth
making. Of course, the polataes must be well wiashed and scrubbed before cooking; they may be pesled thinly afte:
cooking and before sending to table; this is o matter of tasie.

Even if you are geing to have mashed potatoes,
beiter. A tin steamer f :

gteam them In thelr skins before mashing, the flavour is nll the

| potacoes, alil o Hetke o
well, T this mafx
Lghily into

i1z § atering.—In preparing potatoes for P3P0l may be i o dnon
[EET I:I."fl. \3‘;IE:’L‘|I|1‘. ;ﬂmuIIB :Raw two mond-sised "'.I_IJI:-’I-I‘J" Wlﬂl_l'-_“'r_-lh-_-ilh[ﬂll .If-l:m-l L
PHatces for gfch pérmon : chosis potntors of egual thin alices.  Inoe |_|-_l.:|.-.l.'| .;| |_: al at I_.| 1 : |
size, othoewiee when eoskiig, some will o over. Ehfm“ull':. ]m:t'.-;q 1 e I o e
] 0¥ polatocs s o i 1

e R e il cooked potatoes

Vetatocs Steamed in 1keir Skins,—reparcasance. | came way, Spr
pan of Bxiling water with steamer atiached, Clean, | are thereughly
s, Wil and’ serule the potators well, pub them | kmown as © sk
into the steawne and cook for abans half-an-hoar, | A B thlaat Daak
or nnkil the potatees are soft, when nlereed with a | L} =

wang b e molstensd willh water and 1efE ta
or some honrs,
W=k wak

]
2
=il

skewer.  Remave the steamer from tho pan, shaleg H“"h-r'-:lll':"‘“-'f"'-_‘ { ;

it until the potatoes nve dry - sorve wither in thokr A very little fa, R s S

skins or in a hot vegatabde dish ! er, if preforred, | Shape the potatoes inte AR ) ap cealis 1t 1

thoy may be pedbed bofore servieg, into finger lengths, and (cF i hot fat till nogalde;
lirown, Draisand serve hot.

Haked Polatoes. No. 1. — Wash and serub the
patators Wt"l;. then dry and yplase them In 5 bakine
tin, noil bake inoa moslerato oven about 11 to - g .E THF ACE OF
2 hours, noconding to sise. Too feres # heat will LET: [BOTATOE Hl;:kl#qﬂ. BE-FL
canee the potatois to sheivel, Polatoss nre jen. : :
proved by beligr steamd for nbiout 0 mimntes Mhen ment is T
béfory baking.,  Lange petatoss are best for bakine, | with it |

Hak:d Potatnes, Mo, 2. —Zieam thed o tadoes wrtil
the skine peel off casily. Tongh tho surfaes w ith
A fork amd eprinkle with a Titele Banr and salt
Paco the potntors in o vin witl two ar thres (able

& of dripping.  Baste often and cook vintil
Lo patatocs wee nicely brown noil {ender - it res
Auines about 1'bewr, including the sheaming, Ifa
1oint i8 heing eonked, the Byvour of the [dato i
greatly improved by being cooked nnder the joint
with the dripping from 1o meat,

USEFUL LUNEH 0! SUPPRR [ISHES Mapnn
WiTH PuTATOES,

< ihat fallow are planned to so;

Bl 10 mEnmien.

g EEved, never serve biresid JLBEEL -

Patato Pyramids or Polato and Carrat Pyramids —
STANIATD BERGirD: —
Ta

FOTAT
Moske! Pofntoes.—=icam the Testatoer, o 1 axverl
the skins, mash the potatoss in o Fallcepa !

i little milk and enaking fat (aloar 1 gill

A pmaiat
Shepheril
a flour orms

amil 1 oz of eooking g ta abon: 2 L, o f e ke — RLATE ni el cozked e
patatoesh: season ta taste and scrve very hat HOW To STEAM WETHOUT & STEAMER, Fofate Craqaeites. —Staxoann [
Potators may be masi fork and wosden T bga - T 1310 neashived | Lt wrork 16
spaon, beating then b the aidn & tha .”."m I::n:.-“ I 1:... .

There i oa1 why they shonld e | & BUccpan

FILYICETRATI,
]

3 enrefully earefod omp, g f O30 @20k then
Fashak anay bo weed 0F liked.

Fried Pofotogs, No. I,—Have ready @ desp dran )
B and o frying.basket weiel enouph fat o cov
wirll webnrket.  Ileot thp

eil bnbililing. 15 guite stil] nnd v
b e (Lo Lulbling shows | pies

fat hns not yer cvapaste
Ll it has, the fat j4 mot ready for nae),
unel cng the pototees into thin slices or
vuphily ainon clean gloth, P

juniititics at a time o the frydog.basked LOEWite i1 will & ) i
for nbant 3 aniontes wietil o gelien e wAhinE ecoloed in it
latpe m quantity putin ot & Lime will cood dlaren the

i s

D il g CRA
fat)  Alfter fry Iy ol

e the potstoss thosaus

2 ARSERIArY A

! 1 ¥ 1 oof ENEEE whinrg sty i
M1 KT, 8 Tl thy with saiit asi servo hot. | diflicalt, lew fevingz E = 1
Bt 15 always sceresary to rohnk the fk between deep fryiay, but the niem

the frydee of cach lasof Pota T, | satiafastory,



fat. Ince the mixtare in the sl paver
ith ale plocs which have Locn proviensly res
mmoved, roleak aml & reo bot ¢
ﬁlﬁlh weoog el onr poiate with 1he pashed
."E‘ mrg-,th:m#h'r:nii'ug o fresh eay eareiully
thee
Eﬁu—r tatrt fal dish.
A further varistion would be te use o filke of
instead of on oy
Poisto amd Cabbage Cakes.—Mix § Ib muskil

Y ARIAT E= —A varisiion of this mar b nssle

sl baking unfil just eet, This

coukedl fish evaerol with well-thavonred white
anuee

1y ol ol

potntocs and § ik cooked nmil o Boe
walibage 3 seasen well, tarm on to g flenned Load,
rolll e tnkes of e see, Aone and Lok
Che se and Poinlo Pic.—
iR
G
it l::.nr. Il:Elllﬂﬂ milk e ! mIrll.tl.'l
o wigelabile stoek & LR
.;.:.5‘.5"’ ewt e Bavouring. | %

A lattbe i 4 peen flonr,

Hedl, peel anil slice tha polntoes ; bard bail and
ico the cgge Moko a white saupe as [ollows:
o1l the margari o pan, dmw o the wile of
fire. stie 10 the Hosr nod mix well =ith th
of & Weonv. ep oot Add grodeally abeat
wig-thind of the ligqual, stiv cniefully gill boiling
did the mst of he liguid grodeslly, stirine
meatwhile : beieg b the bal, ard poil sowly tor
o 1“:; e e e
el lar mld ¢ ated cheese.  Armoge the

s s, l:.-..m' ned NIE:' in Payoers in & [liuu'slnh :
cislaimg whth o loyer of savce. Sprinkle with pes
Bonr: Eenr 16 the oven untll hoown,

o Nete r=In aloy stevery recipe in which a starchy
feod. sn h s macaroaml, 1= weel with chegso, the
sinre by oo dl ndweearerd can Le oeplacce] by esolked
patnto : eepociully wrhio pot aze pheneifal and
elicap.

Sﬂ'm{]ﬂllllh and Tomato -—
]lu-nu Thﬂt nll‘m. 1ll]q. t-ﬂlll.:l.l.ﬁﬂ._l

iz cookin -l HEE s whe, mrsley,

Cut the uumFlnh ﬂlwI':r.J Hf'm ;ﬁﬁ-fn 1l

tomato,  Melt the fac ina gon, el the vegainliles

and season to € oste, 0ock pently over the fite for

W uinutes, stirrleg now aml then,  Dish op and

-

1

serve hat,
Curiied Polaless = —
10 colad cooked potatocs, & lares gaion.
Lo fx 3 0% Hoiir,

¢ o2 vurry powder.  Juleo of qusrter a lomea,

n Lt Jorale, 24 gills of stock,
Ik and vl oo Lo ondom, vy Bbom e Tat,  Add the
POIALDEE Cub in, Gubes, tows Chese in the fub, ol sl
Lo esie, them speinkle G the oarry powder and tuo
Eonr, mhl the =10k loneein § BEew slowly
ania® Al fiva for L8 miianabes,  Dish upond sceoe Lot

U Patate Salad.—Auy eolil conked potniees, n Hrile

coakeil beetron:.
1 tenspoouiul of chopmed paiskey,
2 b espoonsful of =dad ol
1 tmbdespoonlul of visear,
A pub eméon,
A tensgeniul of sali,
4 e poon il papper,

Hub lhl'lill-?ilJM of dhe ealad-bowl or dish with o
COR oSlen, NSt enolg o 1o give tee elad the Bavour,
without ki g bt to0 sirong,  Slige the potatoes
il luy them in th dish,  Potntoes fre-hly esoked
npdl sliced while worm are best for tlids, It the
#alt apd pepper inonosmall basiv, add the vieegar,
abir the oil 10 this very Briskiy, sid thoe parsbey
ke avor the polalogs, pak the cooked Tweiroot ns
a garenkid om :‘m gL

olp :—Equal quantitiis of pefate, Leetroot,
earrot, tarmpy all cooked nod Iofd §m the sakuds
Low]l me by, with a sauee poared over, makes an
cagellut salod,

Slhives of ookl polatoes are a usefnl adilitien to
sy groen salad,

Ta Prépare Beelrool,—in digging this vigelalle
upy moil n washdeg 1e, care mnst be taken wet 1o
Ernise tho skin, or the juice will rom ont and 1le
woloe bo spailt. Boil dv for 1] 1o 2 howrs, Lill it
focts wofll Lo tho touch,  When cold, skin it and cut
it into slkegs,

WRNERE DISLES (in whish meat or Leams ape

artly snpjilemented Ly polaboes);
Mead llnd P‘I;Iud:!.lblv:.— i ?
Tige Pastry—
11 ment (fres 1 b flomr,
From bowme], A ows. covking [at,
1§ 10, yeankis, 4 teaspooniol salt,
g Ugdil waller to i,

Salt. peppor. wolpe.

For the Pie—D'ecl ami slioe the potatees and
culems. vul the et inte swall picoes,  Fill o pie
ifish with nltermate layers of potators, meat o
amion, seasoning, eavh bayer with salt and pRpgier.
Bl eko pic dich § Lol with water, mnke tho jeote,
wedl Ak out aid eover e pic,  Bake in o bot oven
for shont 1Y lomes,

Far the Pastry.—MEx e Sonr anl salt, wal
the fse with youy perfectiy.eloan Buger-tips, iz
with wnter to o fairly stilf peste. roll out and cover
the pie, leaviog & @molk bole in the coentre or a8 gue
wiile to nibow the sgeanm o A,

in

he ot look at these recipes hasti

how helpful they are.
for six

Copies of this pamphlet may be obtained at yha
Ministry of Fuond,

You can alw

Woto i=1f the pasry [« : the cons
tenis of tho pdn, eithor (i with o péece of
wellgreased or wes pupop bmEning, or
mn bowe elie pic Lo tiv i an the top of

o on, =0 thap the o
dkoes mot. Ok

It B am Gwpeovensent po fep the meat quite
ligbily—juee 1o Lronn 1%@ pulting it in
o pee. &

Hnﬁﬂmt exira Sawce is ,.iﬂ-’},ﬁ-umnmult, for thfs
o dlrippicy,
bl s M‘u:lEu 5
1emaom {smally,
1 pint & ovk of wakg

. Bl pepper, e
Skin amil it tncly (he ppiom, oelt the dripping
apdl Iri' the omion apd fpur wonl brown,  Add
srmln By the Liguid s sessomdes , brimy 19 the
ol aedl sbuiner for sbong 1S minntes, [EETT
mlé‘ b ebamimied 1f disiped,

vl s—Any recipw for @ awear pudding witha
st crugh way be Lummed fnko & et end potato
Jll.bl'!lJ.iul.; by vsing part meal s jace potntoes.

e tui—lotatues muy also b uegd 18 0 oOvering
fo pies in pince of pastey, exampie =—

Het Pot,—Tlha pointees 'ﬂwul_ﬂ he !H'[Il:l] I:hi:l.lllr
aud gt in alices, wocosied, poneed o Lhe tep of
sy e sl vegetnslos and thea eookad in the
uven,

wotinge Pie.Fotatoos ghoshd be mashed ef:ne
pIERaG of Lhe top of cither weat or lsh.

Blpehipdl pedAntoe mnay ke bt 8 a coating before
e yEng.

Irish Stew.—Tha weiipd for mnking Irish stew
13 given e unuthor liaflcby 18 is oaly neossary 1o

g

sinbe heve that et nnd pointo mey be weed o e
propsution ol twice oo mueh ponio a8 wank, anid
oo sl Gaions ao cwery dbe of meat.  Lhe

anpcess uf Mhe dish depondson the slowness of the
skt gy sl therefore outho leegih of the timre

allowed,  To muke ic look wery atbmctive ¢
should b cooiked nwl served inon firvcpsoof
enssrale,

¥eal and Potato Casgerole==Likicx foe the
CAFIOLON [

1§ I mowsheed pocato,

1 o pooking foi,

2 twblespoonstut four,

Halt ama popyer.

Mizture—

4 1k minced eocked mect,

1§ gills thaok brown sasce,

Wl grente 5 dmall cuosseroleor, filing this, & plain
cakie tin, coat i with boeedumamls, kisoude mweal or
oxtussal,

Alix thie fat witl the paiato, season and Line the
mim with thi- miztn o, leavinr = cavity ia ihe
ceatre, anid Lake foF sbong 0
omen 1 brown.  Heat ite ming
tirzother, season well.
AL St with the hob nueat

om e beard, pres s and ral oponnl cown the whiols
bongth of the buekkane Gl this i Ioosoned Fron
ehe Hleali, whien it may viuslly bo el sut whols
with the ribs otlsched.  Hosk the fi+h overnizht

i coll water. Take j=-

t heTring s,

B jutntoes.

mustand snce

muide withi § ex, flanr,
L or, fat,
§ pant milk npd water ar £23
rock,

1 tenspoonfal maike mnstnee,

§ ox prated cheess,

Propose a gressed dish or scallop =hells.

Bigan ami peyl the potanvoes @ bresk themn up.

Ik il the herrings fgr 10 minutes.  Moke 1l
mustard sance in the snme way o4 white ssivee,
wilding the musinrd when ihe sawee i@ cookol
Flake thio herring, put sl tho fugredicnts (o layers
into the aleh. oving ball the choese o sprinkie
aver the top. Put dis the aven Ll i= theorgn gy
hat throwgh and browned en Lthe & "

Patato [ uider (1.
| s, tstbor, b egarinie or beol deipginge
| oz podnty Ceorubbed, stenmed nml slaved ),
! B nsprouisfal of salt
Creans the Boatar or vthier fat thoraoghly in
feein with o woslen Fpooa, anid leat ig Lhe |
When hoth are well mixel Form T L
BOITE
Patato Butece (£).—
4 e, hiatlor.
2 pxs, ok,
_I:h-u-ll_Lt-crlll.ll.-\. I, atenmned aid fved )

v
Mele h

thie mallk and

while. Wlen it hos

i 1 remova frops the s

il Lzac in the poiato and

e o7 ||I||.|:| . Jvelik eliee =3l

Potato Tonsi,=—
2 ore, pointa Caopithbed, stenis
2 grs. Homr,

il il esskml or =
s dllow da cuol a

remmainideral

el il @ie vl

i+

Mt the dloae awl patabo Lledrc
sall amal the Dakjcy powder, M e
water and mix oo fascly 2l ol
gacks owl very thinly, and Gub a0 aelo sq P
Place thens om o Baking sheet,  Mark with tho
proags of o fork and ke an the oven Ll o nic
light browa ooluac,

BAEAD MADE WITH FLOUR AXD POTATOES.

7 1ts. flowr,

!!lil--_;l.llul_}; = Canesl g sBea e pd, peeledd, mashel
WA =y el

e, Al

Abont 4 piats bepdld waler,

Notn :—The rance bse imad e 1m Elie s@ e wu.;l-
a8 the sasee 10 1he 1a8E B oipe.

Mul aad Palain Pie (mdy be put fe scallop shells |
|

if prooforred) — |
A white sajnige— |
1 o faly
i
& it milk nnil natee,
Eile Al o yer
A ibvile maile wustand
1} lus. I

8 pord, mixed uard (dizhed after Selling ),

1§ inhlespoons boeslo- umbs or Snc oatuidal,

A tenngoos prated ol oo,
Have ready n gressed g ii-h Cut the pobatos
anto smmnll cales and o] or chop 8he nufs. Mk,
o white muece ne I8t Recipe for Cheese and
Fotato Pie, sedsom ased podid made mi-tank,  adil
all'ihe 'inzl\ﬂ"iﬂ!ltl lljlh-.i,n-:. 1ine= wall, Pt
Llie mELUDe i::ltu-n.'ph ble, sprinklo the tog with
erumts or calmeul. Paf o fow veey small Bits of
MATFAEET &N the top, aged fake i8 n kot oven for n |
fow minutes Gl browe, | Secve st once,

Coralsh Fasties :—

4 The met plogea sgaked}

24r 3 pointoes (n ked}

1 small oadom, S48 p-pper, o laltbo wates,

1 b &l short " mmad Ment nmid

o l'tn;:m P, {

k| L s el
the ml:rl and ;m{m‘ m,:_,!_':
the ¢ txmecrer on & &
popier nod eoiden (e oo
water,  Roll oub the yas. «divi
pieees.  Hodl tiesa foba g .
IELORS o6 ﬂd1l wek
them togetber, and S|}

top of the pastry.
albat Il.l'mill'L‘th lb:l'l;'ll e

|
BAKED HEnlllmi WITH POTATOES,

Pobates nre excelbend cooked with #)
I?IIFI-IIF.'!- w0 ﬂa fal &
i el -

e e———

[ onR IGT

L
i

lue omiva,
thi =all
gth & Higed
st s el
soEne of th
pastys paces
o fa1ll aver che
o TLbeTRED GVeER T 1OE

.:, |:I:!. the
T propare the i E
and e thews Iu,h:LLnl' :

| Binuks, opan the fish i
| sE10 from h.t.'lﬁt::h:u.:,;
IMPORTANT

t}'. mimd :._, '-m
Ays ﬁ“lllit'l}r them ! to suit your oWn Fe
persons.  Less |g oy

offie:
rosvepoe Howae,

o back uppermost

TE,

renisive, too € laborate."”

2 gre, yeast creamaend with o livtle tepld waier,
Warm the floor.  Add 1 obarces warased aml the
mle, mix mll well, Make & woll ik the middls,

ponrinibe yeiscmized with kalfihe water, Work
im o litthe of the floor with the | ti o make &
smoeth Latter,  Sprinkle this o oo af ]

Hunr from the shlex. Cover with a eloth, aad pot
ko rise in o warm place for o | Bour.  When the
spange is fall of buabbles. ponr fa the rest of the
waruy wa er and kneml i the sest of the .
Cuntingme b Kocadl uutil the dongh i gaite smooth
and s Bl stick fo the hnml=.  Cup deeply
wiross tae =arface, Cover with a lo |

oo wa Ritchen {6 rieg all t

Lo = L 180 warny e
Bake for aloue i Lour,

Wik lemveal Hread,

2] I, whalveiml Bour, L o, yeast
L tesspaeniil saly
=, the

amt the cre
T

il rrate the pots Hift
tho Hour imto o mixing pag, g a waoll in the
ceatre and place inthe grared potntess,  Mix the

Feaek with o litkie Ropll water dnto o thin paste
sl ghic aand tho salt o Lhe pdatoes, mix all, and
st im gradoaliy the pler o woder o Jiist
h'|||\.'|]. '.-:'url: Inte & dosgh, place if im i,
oover wilh & damp clots, and et it sbaned im

warm laoe for absat half an bour,
gl has eaffiviently risea, Mo

it A HowEed  Eaaird 1
=hapes, nod plece thes
or ebse into Aomred oo
nuother LA awbes, i
pvem Teom 153 B A minnfes.

Patain Scones.
& L, poslaatoe-,
1 oe couling T
1 tnklespoo of 1

1 pinels of =alr
Aloat 2 oes. fLuur,

ok, el amil an
ik neil melk the B rin it beat this in
il the bak poder, sall, and wi

ir = this gas
cist dmbo rouails
ook over the fieg for aben
e Place on @ oeluth toewd sa
steans mav be abdorianl,

Study them, and you will see
juirements. They provide diihes

red for smaller families.

of the nearest Food Control Committee, or from the
Londoen, W.r.
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,,-FI Dr. E.
< of the I
'y ¢conom
K are enough 1
get h
better 4
Medjate
“a, and
given yp,
kin
12 adds,
caten, Jp
& Lo eat more g,
Among
are the follg
Meat shog
at I'resent for I[
IXeent |, 5L way op cooking |
meat is to stay It, espectaly, If the mexyy, fried fjpug, f
If bread jg , e it home jy should yeq be eaten until twg dayg I
nfter the balking, .‘Breﬂ.t] Or calie ghoy g be cug On the tup)e fCopg. |
E Lo ach pa i
Fat js 5 valuable fooq e of jt t to illowed
) Wi the sink. Fat Jeft on dlsh should pe ool nil melbad
N & jar in the [ b muslip OF & gipye and pg |
the oven Sfain in g jar With & litgja aler. 1 Clarifiag fat
Tises o the top ang may he for pasgry, Puddingy, o frying, |
1 Cabbige apq hﬁhtu left E:vsr. “htTmmmnﬂ ther IE Uripping,
i i ¢ Do ir5, )
B mhm?ﬁmn— % Dnbaaley
: 88/- WHEA‘I‘-. _
_I’nrkshirmgmwu Wheat 4 Driffielq a
reachied 88, & quarter, {}n highest Price !'m? at lmf
Years. 4] olher Brain  apg Pulse Were og i
quarfer dearpr op the weel
There is a gropg dearth of seed Potatoes in Cheshir,
armers, allotmeng, holders, 4y, Others canpgy get
& supply,
CULLOTYPE CAKES,
A corresnondent Writes :—p have Pecently o
for My mistress buns ang cakes op the fuﬂmring
recipe, and they bave been gq favoumbl;r COMmentad
Upon by her ang hep friends that €1t may inta. II
rest many otheps, I have endeayoypn, to avejd the
» Use of both Pestrioted » Pensj rticles, |
far “ wirtime buns ' “ collot 2 caka . e
Goz. fine groyng catmes| I full gy onful of
Zoz. floyr E¥Tup e g Folden
T, marenring

Joz, choppead dates

1 teaspoonty) tarbonate Eodn 14 ping, mijk

iz teaspoongy| L X ] Bpica op Pinch of salg
Nutmeg

er hog 0OVan
& and by

for
- 20d shoy]g be kepy, ina l:he

e P







HOME RATIONS.
P ‘ !
AILY MENUS AND PRACTICAL
COOKERY HINTS.
By Mrs. Alfred Praga.

Cookery for Hard-up Households.

Carrot and Sausage Stew.—hlh. gnmsnges,
11b. carrots, ilb, onions, 2lb, or olb. 11'Iﬂtﬂtﬂl3il-
s8prape and slice carrots, pecl omiong and
gpotatoes, Cook till very tender, Drain;
sresarve. Boil gausagea for 30 minutes in t_.he
swater carrots and onions were cooked in;
Jdrain. Pnt an ounce of any kind, of fat in
an pan: melt; add sansages. Fry to o golden
‘brown. Take out, keep hot. Add a tahle-
sgpoonful of flour to the fat in the pan;
{fry for five minutes, Add by degrees balf a
ipint of the vegetable water; hoil up. Con-
‘tinue boiling for a foll eight minutes; udd
1the vegetables, Mix; season to taagte. Elice

rthe sausages: mix in, and serve. Note.~The |

iwater from the vegetables and sausages
ymakes an excellent soup if thickened with
(patmead or barvley flour.

geamen's Pie.—A coupon's worth of cheap-
. eat, -beef, a - eoupon’s worth of suet, 1lb,
. carrote, two large onions, 2lb. potatoes, ilb.
{flour. Peel and slice earrots, onions and

potatoes; cook together in a yery littleys

water: drain; season Chop into sguarea
roughly: eook a little, Mix in the minced
heef: season to taste with pepper, salt, o
pinch of sieved sweet herbs, and a little
grated lemon rind. Put into a large basin,
cover with the suet erust. Boil for 34 houra.

Bread and Meat Pie.—1lb. stale bread, one
cotlpon’s worth of any kind of meat or liver,
2lh. potatoes, 21b.. earrots, Boil the cayrots
and potatoes, mash, the potatoes with a
little of the carvot water. TRun carrots
through minecer: run meat through mincer.

Pcel and chop 4lb. of onions., Put the mashed |

, potato. &c., in 2 dish; arrange the mince on
top. Pour the hot vezetable water over the
stale bread; leave till soft, sguecze dry.
gd the onions to the bread with a heaped
sptanful of chopped parsley or a guarter

pnful of zieved sweet herbs, Beason to |8
ith pepper and salt; beat up well,

1 %oz, of minced suet or fal
2 mixture. Scatier a

-
] "
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AT AL A e e AR B F R -

In the ‘ Berliner Tageblatt’® Captas
Persius deals agnin with the U boat pr
blem, and in between the lines there is:
good deal of pessimism to be noticed. H
places the available world tonnage
thirty-seven millions, and the sinkin:
| during the year, he says, amount to eigk
million tons. “*Hach can draw the cos
clusion for himself,” the captain de
cautiously, “regarding the further dur
tion of the struggle at sea.”

He then warns the people against thinl
ing England can be starved, and concludé
by advocaling peace by agreement, wif
t]z’e remark :—* An understanding ough
to be easier, now that we have heard fro
two opposing sources, from von Jagow an
| Lichnowsky, that England was not respoi

sible for the war, as hitherto has been be
lieved in wide c¢ireles in Germany.”
e | GEORGE RENWICK.

TRUTH FROM ESSEN.

HERR MUHLON'S INDICTMENT O
| GERMANY. |

| Herr Muhlon, an ex-director of Krupp's
whose revelations as to the Kaiser’s 1
sponsthility for bringing about the wa
regeuntly = appeared, has now given fo
_publication to the Paris Seccialist journa
¢ L’Humanité *’ a remarkable letter quote:
in yesterday’s “ Times.”” The letter wa
addressed from Berne on May 7 to Her
von Bethmann-Hollweg, then Imperia
Chancellor. It is as follows :— |

Since the first days of 1917 T hawi
abandoned all hope as regards the preser
directors of Germany. Our offer of peac
without indication of our war aims, 1TH4
accentuation of the submarine war, =5
| deportations of Belgians, the systes
idestruction in France, and the torpe
Fglgliah hospital ships have o Geg
governors of the German
pratoundly convinced

'i' 1ar Ve

qualified lor
conclugiony

The pew
not rems
man caj

- —'_F










With ﬁn_mahusaful Recipes
for Making Bread, Jam and
Marmalade at Home.







