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NEW and DELICIOUS FRUIT JELLIES
for the SUMMER SEASON.

BROWN & POLSON'S
- CORN FLOUR --

R e P P e

Everyone should TRY our NEW RECIPES for DELICIOUS
FRUIT JELLIES. These Jellies are made with all kinds of Fruits,
and they retain the delicate flavour of the Fruit in a most whole-
some and palatable form, and thus provide a wvaluable addition to
the delicacies of the table. Their preparation is simple and inex-

pensive, the Corn Flour being made up with the clear stewed juice
of the Fruit instead of milk,

Fruit Jellies.—Bring to the boil 2 pints of Fruit Juice (see below),
a little of which is to be used cold for slaking the Corn Flour. Add a
seasoning of the juice and ground rind of a lemon if desired. Stir into
the boiling juice 32 oz. of Corn Flour, slaked with a little of the cold juice,
and boil fur ten minutes, stirring well. Pour into a shape rinsed with cold
water. When cold, turn out and serve with sweet or switched cream.

To PrerarE FruIT JUICE from the CurraANT, CHERRY, GOOSEBERRY,
RaspeERRY, BrLacKBERRY, RHUBARE, &c.—Take the fresh fruit, clean and
put into an enamelled goblet or jelly-pan. To every pound of fruit add
15 to 3 pound of sugar, cover with a little water, and boil for about X4
hour. Then strain through a linen cloth or fine sieve. This juice, if
bottled when boiling, will keep for a considerable time, but care must be
taken to fill the bottle to the top, so that no air is left inside, and to seal
it air-tight. Frurr Syrues, with an equal quantity of water added, may
be used as Fruit Juice.

Orange or Lemon Jelly.—Rub down the skin of an orange or
lemon with lumps of sugar, and scrape off the portions which have become
yellow. Add to the sugar and rind thus scraped off more sugar, till the
whole is b oz., and put into a saucepan. Take 1 pint of water, slake 13{
oz. Corn Flour with a little of it, and pour this into the saucepan with the
rest of the water ; then bring to the boil, stirring well. Squeeze into this
the juice of the orange and also of a lemon, or if for a lemon jelly, the
juice of 2 lemons. Boil for 8 minutes, stirring well, and pour into a shape
rinsed with cold water. Serve cold, with switched cream.

Chocolate Jelly.—Take 3 oz. Corn Flour, 13 oz cocoa, b oz
sugar, 2 pints water, and a little vanilla. Slake the Corn Flour and cocoa
with a little of the water, and pour into a saucepan with the rest of the
water. Place on the fire, add the sugar, and bring to the boil, stirring
well. Boil for 8 minutes, stirring well, and pour into a shape rinsed with
cold water. Serve cold, with switched cream.

Coffee Jelly.—Boil ¥ 1b. of coffee in 1)z pints of water; after
straining, add 3% oz. sugar, and X pint of previously boiled cream. When
the mixture boils, add to it 3} oz. Corn Flour slaked in X _piut of eream.
Boil 8 minutes, stirring well, and pour into a shape rinsed with cold water.
Serve cold, with switched cream.
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10 ROASTING,

meat, and to tell his customers how long it has been killed, but
the cook ought to inquire personally about this, Taking it for
granted, however, that a proper piece of meat as regards size
and age has been procured, the following ideas should be stored
up as to the best way of roasting it :—A bright and clear fire is
necessary, so that there may be as little dust as possible. Have
the fire ready 7z #me, and to ensure that, begin to get it ready
half an hour before it is required.  If the grate admit of it, let
the fire extend a few inches on each side beyond the piece of
meat which is roasting. See that the heat be proportioned to the
joint; a fire that would be suitable for a roast of fourteen pounds
of beef would Lurn six pounds to a cinder in no time. Do not
put your meat too near the fire at first: if the joint be very
large, let it hang for a little time at a fairish distance—say, at
least, a foot away from the fire. In case of accidents from
ashes, the dripping-pan should be kept as far from the fire as
possible, but must be so placed as to catch every d@rop that falls
from the meat. Keep basting, and when the meat is very fat
skewer a bit of paper over the fat portion.

As to “time,” a good deal may be done, or rather estimated by
the eye of the cook. For a roast that has been kept some days
—say six or eight—a little over a quarter of an hour to the
pound—about seventeen minutes—should be sufficient ; but, as
usual, much depends on the weather, the state of the fire, and
the condition of the meat ; so that a ten-pound roast of beef
may at one time take half an hour longer than at another time.
Slow roasting ought to be the practice in the case of heavy joints,
and the more industrious the basting, the less will be the time
required for roasting. A good screen of some kind should be
placed at the back of the meat, as it keeps the heat well in about
the roast. The meat should be neatly and lightly dredged with
flour, so as to give it a frothy appearance when brought to table;
and about half an hour before being served it may be placed
pretty near the fire, in order to be nicely browned. Generally






Iz BROILING.

but the meat cannot be evenly cooked in that period, and in my
opinion twenty minutes is not too long. I don’t think any per-
son likes underdone “boiled” meat. A leg of fresh mutton
eight pounds in weight should be boiled for three hours off and
on. Salt meat requires a little longer time. I may also request
my readers to take note that fresh-killed meat takes a longer
time to boil than meat which has been kept for a given period,
say, six or eight days. It can be easily, during the cold season
of the year, kept for that period. Boiled lamb, veal, and pork
are unpalatable when not thoroughly cooked.

Liquor in which meat has been boiled should be saved for
soup, even when the meat has been cooked in boiling water.
Some large joints should always be put on with cold, it is waste-
ful to lose the stock. May I remind my readers that boiling
water, no matter whether it boils slowly or fast, remains always
at the same heat.

These general remarks on boiling will, I hope, prove useful ;
it is the careful studying of such points that helps to make the
good cook and housewife.

BROILING.

THis is an expeditious method of cooking portions of flat meat
by means of a gridiron on or even before a fine, clear fire.
Nothing, in my opinion, that is much thicker than an inch should
be cooked by broiling ; a beefsteak, a mutton chop, a split fish,
or half of a fowl may at times be advantageously done on the
gridiron. The cook should be particular about keeping her
gridirons scrupulously clean; if possible, she should have a
separate one for fish cookery. When about to use either, it is
best to heat it for a minute or two on the fire, and if a steak or
chop is to be done rub the bars over with a little suet; when
fish is to be cooked, a light dusting of flour may be sprinkled
on the gridiron. Have the fire a clear red, if possible, and,
if it can be managed, let there be no smoke; if inclined to
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smoke, sprinkle a little salt on the coals. Watch the meats
when they are broiling, and turn them often, and take care they
do not durn.

As usually performed by uneducated cooks, is the

Frying, abomination of cookery. Frying as a part of the
process of concocting a made dish or enfrée is a

different matter. Frying, speaking roundly, is just to beil any-
thing in oil or fat, or rather to cook any meat in boiling oil or
fat. As a general rule, salt ought not to be placed in the frying
material, as it retards the browning’ process. In frying, half
the battle is to have the oil, lard, or butter at the proper
temperature—the cook should study this. In what was said
about “fish cookery” there are a few remarks on the subject of

frying.

Do not have a very large piece, as it is difficult to
Roast Beef. roast it equally ; a roast of from twelve to sixteen
pounds is as big as I would recommend for con-
venience and equable cooking. A roast of beef is not the worse
for being kept a few days, according to the season. In winter a
bit of good beef will keep very well for from five to eight days ;
but the butchers of the period study the wants of their customers
so carefully that beef can always be procured in condition for
the spit. In roasting a large junk of beef, the sirloin may be
accepted as the best part ; see that it is well and evenly spitted,
so as to balance well before the fire. I must say that for careful
roasting I prefer the meat to hang and twirl round rather than to
be spitted ; it can be better roasted that way. Put a quantity
of dripping into the dripping-pan and let it melt. As soon as it
1s melted commence to baste, and continue basting every five
minutes at least. Let it be well done or under-done, according
to instructions, It will require about four hours roasting if a
large piece. Before dishing froth it, and sprinkle a little salt
over the beef, then baste it with a bit of fresh butter, and dredge
with flour. Continue roasting for a few minutes till it is well
frothed and nicely browned ; then dish, garnished with horse
radish, scraped into a kind of snow. Pour some boiling gravy
round the beef, and serve hot.
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AN average sized hind quarter of lamb will take
Roast Lamb. fully an hour and three-quarters to roast before a

brisk fire ; and a fore quarter of six pounds will
take two hours. Young meats should always be well done.

How to Roast ™ 6160T (bind-quarter) of ten pounds weight will

Mutton.  Feduire to be kept at the fire fully two hours and

a half, Keep mutton as long as possible before

roasting it. Let it be done before a brisk fire. A saddle of

mutton is a fashionable dish. A saddle weighing say twelve

pounds will require three hours at least, even if it is pretty

old kept. The best way is to skin the meat and loosely

fasten on the skin till the saddle is about done, then removing

the skin, brown and froth as before directed. Any butcher will
prepare and trim a saddle ready for the spit.

Roast in the same way as beef or mutton, baste
Roast of Veal liberally, If you desire it flavoured, baste for the
T last half hour with a composition of oil, vinegar,
and anchovy sauce. Serve with the dripping, nicely skimmed,
but diluted with a little boiling water poured over it. Pin a
paper round it when it goes first to the fire, and as the meat is
getting ready dust with flour ; it must be carefully attended to.

A 1EG of pork weighing nine or ten pounds will

Roast Pork. take three hours and a half to roast. Stuff the

knuckle with a composition of onions, apple, and

sage, as also bread crumbs, well seasoned with pepper and salt.

Score the skin in lines, three to the inch, and ancint with a

little olive oil or melted butter before placing it to the fire. Do
not put this or any other joint too near the fire at first.

MucH attention must be devoted to the roasting
of a sucking pig, but it is not an animal that 1s
frequently seen at private dinner tables, although
at one time it was often served in country houses of the old-
fashioned sort. The pig selected for roasting ought to be nice
and plump, and not older than three months. Order the butcher
to kill and dress it on the morning of the day it is to be eaten.
For stuffing, mix up carefully the crumbs of a stale loaf with
sage, chopped onions, pepper, and salt, two ounces of butter,

To Roast a
Sucking Fig.
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and an egg. Stuff all this in, and then sew up the animal and
place it at the fire, baste with a mixture of butter and fine clean
suet, and keep basting till the pig is dene, which should be in
two hours or so. Before it goes to the fire, rub all over
with a bit of butter, then dredge with flour; let the pig
be nicely browned, and take care it is more done at the ends
than in the middle. To ensure this, place something over the
middle for a time—a thin paste of flour and water will do, or
protect with a small sheet of thin iron. The fire must be brisk
and clear, and the pig must be sent to table as hot as possible.
Some cut the animal through the middle while dishing it, but I
like better to see it dished as a whole. Place a small lemon in
its mouth. Serve with red currant jelly, or, as some prefer, with
chutney. The great point in roasting a sucking pig is that the
“crackling ” should be as tender as possible.

To roast a spare-rib of bacon, it must be placed
A Spare-rib. at the fire for two hours and a half, if not more

than 8lb.; if the rib is a very bald one, it will of
course take less time. Before putting to the fire, joint the meat
and break the ribs across, as in a forequarter of lamb. Dredge
and baste alternately, and before dishing sprinkle over with the
powder of dried sage leaves. Serve with apple sauce, mashed
potatoes, well browned before the fire, and above all, good
mustard. The bones of such a roast are esteemed delightful
picking by some epicures.

70 Boil a THis f e;silg m?nagkedb Trim the lr.fg lnicel}r by
“Gicot” of cutting off the shank (but cutting as little as pos-
b7 sible off it), then soak the joint for about ten
utton. : . : : RAE

minutes in warmish water, after which wipe it dry,
and place it on the fire In a large pot, fully covered with
pretty hot water ; let it come to the boil and simmer gently.
Keep skimming, so as to remove impurities from the liquor.
As to time, a gigot weighing between nine and ten pounds will
take at the very least two hours and three-quarters, and pro-
bably will not be thoroughly done under three hours. Dox'#
stab with a jfork. That would let out the juice. All boiled
meats should, as already stated, be well done, and a well-boiled
gigot of mutton, with caper sauce, forms an excellent dinner
dish., Preserve the liquor in which the meat has,been boiled
for soup. I like to boil the necessary amount of carrot and tur-
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nip to be eaten with the joint, in the pot along with it. Clean
these vegetables carefully and slice neatly, putting them in so as
just to be ready at the same time as the meat ; dish with cut
carrots and sliced turnip all placed round. Some pour caper
sauce over the joint, others serve the sauce in a separate dish.
For convenience in dishing, it is a good plan to place a fish
drainer in the pot, if the size be convenient.

Boiled  LET it not be too large, and see.that it is tightly
Round of Beef bound all round. About 121b. or 141b. forms a
' convenient size, and a joint of that weight will
require from three hours to three hours and a quarter to boil.
Put on with cold water—as the liquor is valuable for making
pea-soup—and let it come slowly to the boil. Boil carefully
but not rapidly, and skim frequently ; as a rule, keep the lid of
the pot well fixed. The meat may be all the better if taken out
once or twice in the process of cooking. Carrots and turnips
may be boiled to serve with the round ; they will, of course,
cook 1n about a third of the time necessary to boil the beef
“Greens ” is an excellent vegetable to serve with salt beef.
“Salt beef and greens” is “curlers’ fare,” and is a favourite
winter dish in Scotland. The best way to make ready the
greens is to boil them in some of the pot liquor, which can be
taken out with a ladle about forty minutes before the beef is
done. Serve with slices of carrot and turnip, placing the greens
in a corner dish. The beef liquor, when the meat is put on with
cold water, will be found very useful.

Boiled Neck THus is excellent. About six pounds is sufficient
Mutt for a good dish ; clean with care and trim neatly.
GFMeBoni ps very gently (cold water) for two hours off and
on, and if you like lift then, and, taking off the skin, finish in
Dutch oven before the fire, dressing over the meat with egg and
bread crumbs. Serve with a sauce made of flour, butter, and
parsley, or with caper sauce—pouring the same over the meat,
so that the juice of the joint when it is cut may mingle with the

gauce.

THis is not. to my taste, so good as the same meat

Boiled Lamb. roasted. Boil very slowly, and take care to skim
constantly. Garnish the dish with plenty of boiled

cauliflower.
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and when finished, be very particular in cleaning the goblet in
which it has been boiled. When you dish the pork, take a knife
and cut off any unseemly bits, and remove any part that may
appear unclean. No meat is more disagreeable when not suffi-
ciently cooked than boiled pork. Pease pudding is a usual
accompaniment to pork at table,

Zo Broil Sxin the kidneys, and cut them so far open as
Sheep’s  that they will fold out like a book. Dust with

- Kidneys.  pepper and salt, and put the cut side to the fire
first, turn in a little time. In from six to eight minutes, they

should be ready. Serve at once with a little bit of butter on a
‘hot dish.

How 1o Cook DEEE steaks are best done on the gridiron ; they
Beef Steak. should not be quite an inch thick, and may be
rolled out a little with a heavy rolling-pin; do not
“beat” them. Season nicely on both sides with pepper and
salt, and then place on a heated gridiron; turn twice or thrice
or oftener, if the steak is a very thick one. Serve on a very hot
dish, and before sending to table rub the meat over with a piece
of butter. Don’t do a steak till it is wanted, and let it go siick
from the kitchen to the diningroom. From seven to ten
minutes should do a steak.

To Brogy PO these exactly in the same way as the beef

Mutton: Chaps steaks ; they will take just about the same time.

"Chops, to do evenly, should all be as nearly as

possible of the same thickness, and they should be as thick as a
steak.

Note.—Nothing more need be said on the subject of broiling. The cook

can broil anything ‘“she has a mind to” on the same plan, whether it be
half a chicken, a Loch Leven trout, or a Loch Fyne herring.

TIME-TABLE.

THE following time-table for roasting, frying, and boiling may,
I think, be studied with advantage ; it must, of course, be taken
only for what it is worth. The condition of the meat to be
cooked and the fire upon which it is to be cooked vary so much






PIES AND PIE MAKING.

I AM no great advocate for pies made of butcher meat, but
tastes differ, and my business is not to compel people to adopt
my tastes, but rather to provide for theirs. If pies are ever good
for food, it must certainly be in the winter season, when the
stomach is better able to deal with rich foods than during the
hot weather, when the system is relaxed, and the gastric juices
are weaker. In pie making great care should be observed in
baking the paste, and particular pains should be taken to zentilate
the pie very thoroughly, which adds to its wholesomeness.
There is this advantage in pies, they can be made out of pieces
of meat that could not readily, perhaps, be turned to better
account ; in fact, a pie may be concocted out of anything ; and
there is another advantage attendant on a savoury and well-
seasoned pie, it is better cold than hot! A pie should have no
bones in it, so that it has the advantage of being easily carved.
The oven should be studied. Some ovens heat more rapidly than
others, and each oven has some peculiarity of its own. Puff
paste requires a quick oven, and cooks should bear in mind
that meat cut in pieces, as in a pie, will be ready sooner than
when in a large joint. The best way to ventilate is through the
ornament at the top, which ought to be all perforations.

A little practice in pie making is better than a hundred pages
of directions, however plainly they may be given. I shall now
give a few specimen receipts for the making of pies, which will
be as good as a hundred ; for when a cook is able to make one
she will be able to make a score,
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Ler the beef be tender, the rump bit is as good
To make Begf- any other. Cut three and a half pounds into
steak Lie. g1l pieces, roll or beat them out till they
are flat and thin, dust them well with a mixture of salt and
pepper, roll them up and lay them neatly In the pie dish—a little
morsel of fat on each piece 1s an improvement. If you have it,
fill in a teacupful of beef gravy and another of water ; season to
taste—that is, with a few chips of onion, a little catsup, and a
score of small oysters. Lay a strip of paste round the flat of the
dish, and then cover as elsewhere instructed. An hour and
forty minutes 1n 2 moderate oven should be sufficient time to
ready this pie. Asa rule, pies are overdone, but the “judgment
of time is essential, and is only acquired by careful watching and
experience ; each piece of the meat should not be more than
three inches by two and a-half, and the seasoning ought to be
studied. If a few sheeps’ kidneys are added to the pie, then it
will take twenty minutes longer ; the best way, however, is to
parboil the kidneys, so that they may be done at the same time
as the beef. :

_ Cur off the fleshy parts of a hare, and lay them
ﬁi?;ﬂ}f;; in a pie dish lined with well mixed ham.
7 Zlam Pir Season with black pepper and salt, and just a

* dash of cayenne. Place in the dish a few balls
made of butter and flour and the yolks of a dozen hard-boiled
eggs ; fill in with rich brown soup oOF strong gravy. Cover and
fire for about two hours. Eat cold.

e snid Kl For use when cold, a veal and ham pie may be

D made in the same way as above, using pieces of

g lean veal, well seasoned. Put in yolks of hard

boiled eggs, and fill up with strong white stock, Cover with
puff or other paste. Fire for two and a half hours.

 SkiN say three chickens and cut them into nice

Chicken Pie. joints (you cannot help the bones in this case),
o sprinkle with white pepper, salt, and a little mace,
Having lined your pie dish with veal chops and small slices of
ham, lay in your chicken pieces, filling in with forcemeat balls
and the yolks of hard eggs. Chop up some of the hard whites
with a very little parsley, and sprinkle over the meat. Fill up
with strong veal broth well-seasoned. Cover with puff paste,
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nicely designed and carefully ventilated. Bake for an hour and
twenty minutes. Cover the paste with paper in case it should
scorch. This pie will be delightful when cold. Some cooks
bone the chickens, which, when the pie is to be eaten cold, is of
advantage.

CLEAN the birds with care, and dust the inside of

Pigeon Pre. each with a mixture of pepper, salt, and flour ;

fill the pigeons with their livers parboiled, chopped

up with parsley and butter, Line the pie dish with small bits of

beef and then lay in the birds, Dust them over with a little white

pepper, salt, and flour, half of flour and quarter each of pepper

and salt (if to taste). Put in also the yolks, hard boiled, of half

a dozen eggs. Cover the whole with a few very thin slices of

ham, then put on the crust, and bake for about an hour, if the
pie is not very large. :

THis is a toothsome and not an expensive pie, or
Giblet Pre. yet difficult to make. It may be prepared in
various ways, but the following is my way. Obtain
a shilling’s worth of giblets, wash them, and then stew the lot in
diluted soup stock till they are tolerably tender, when they
should be taken from the pot and be left to cool. When cold,
cut them in pieces. Line the pie-dish with a few cuts of lean
beef and a thin slice or two of ham, place the giblets on that
lining, and strew them with finely cut onions, fill up with weak
brown or gravy soup, a portion of the liquor in which the giblets
were boiled, and cover with a well-baked paste of mixed flour
and boiled potatoes, or, if liked, with potatoes only mashed with
new milk. Season to taste with pepper and salt ; bake for an
hour or so in a slowish oven. Two or three hard boiled eggs,
cut in bits, may be added to the contents. When there is no
soup on hand, use water thickened with a very little flour, and a
morsel of butter if liked, or a stock may be made by stewing a
small portion of the pie meat.

-~ PROCURE a couple of green geese and parboil
LG them, then cut Ewm ingto shapely joints and lay
them in the pie-dish on a bed of mashed potatoes;
dress round and over with a few thin cuts of mixed ham, cover
with a plain pie paste, or with mashed potatoes with a design
carved on them, or put the cuts of the bird in a raised crust.
Bake for a full hour.

Fasty.
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Fast Neuk of CUT down two or three rabbits into nice joints,
Fife Pie, . U5€ the carcasses to make gravy, and the livers
boiled to make forcemeat with chopped parsley,
anchovy, pepper, salt, and a little butter. Line the pie dish
with a few thin slices of well mixed ham, lay in the rabbit joints
dusted with pepper and salt to taste, and pour over them the
gravy, which, if desired, may be strengthened with a little white
stock. Boil half a dozen of eggs hard, and quarter them, which
add to the contents. Cover with pie crust and bake. May be
eaten either hot or cold.

THIs is an old provincial Scottish dish, and
A Bride's Fre. should have a ring and a silver coin in it * for

fun.” Tt is made with finely chopped meat from
the well-boiled foot of a calf, half a pound of suet minced, two
apples pared and minced, a quarter of a pound of currants and
a quarter of a pound of raisins stoned and minced. Flavour
with cinnamon, nutmeg, and mace, half an ounce each of
candied citron and lemon peel, as also with a glass of sherry
wine, and a “nip” of brandy. As will be seen, this is a *“ mince
pie on a large scale,” therefore mix all the stuff well together, and
having lined a tin dish with a slip bottom, and movable sides,
with puff paste, and having covered with the same in a highly
ornamental way, place the pie in the oven. It will do in about
thirty-five minutes or less ; when ready, draw the bottom, and
remove the sides, and send to table on a hot dish covered with
a clean napkin.

ThHais, if well made, is a palatable dish. Procure
A Lark Pie. two dozen and a half of larks, take off their

feathers and take out their gizzards, and rub them
for a little in a coarse dry cloth. 1Itis a good plan to fry the
birds for a couple of minutes in some clean lard with a little
chopped parsley, after which place them in the pie dish with
some pretty strong seasoning. I generally use a few small
mushrooms—a dozen at least—a little shalot, and, of course,
pepper and salt, likewise a small portion of veal and ham
chopped fine—say half-a-pound of each. Some cooks line the
dish with very thin slices of bacon. A good plan is to stew the
etceteras for about six minutes ; then arrange the pie, ﬁ!lmg in a
breakfast cupful of good stock, cover it neatly, and fire in a nice
equal heat, not too brisk, for about an hour and twenty minutes.
Carefully prepared, this pie should prove a success.






HOW TO MAKE PASTE FOR PIES.

THE common paste which is now in daily use in many families
requires to be carefully manipulated. The doard on which it is
made should, when possible, be a slab of marble or fine slate, or
any smooth-grained stone, or a piece of hard wood. Let the
roller and everything be sweet and clean, including the hands of
the baker. Paste should always be made in a cool place. The
true knack of paste-making will take a little time to acquire, but
the learner must not be disheartened at the first or second
failure. Vil desperandum should be the motto of every cook.
See to the oven. Each kind of paste requires a particular heat
__puff paste should be done quickly, glazed paste must not be
scorched and raised, (stand up) crusts must be done slowly. It
may be noted that fruit in pies is pretty easily readied, quicker
than a big joint or large fowl. The pastry maker should have a
bunch of fine feathers to brush away superfluous flour.

A, Tue following receipt is attributed to M. Soyer.
o #0  1 have lost m f it, but as I have mad
Prepare ave lost my copy of it, but as 1 have made
Puff Paste the paste often, I can from memory give all the
* details. Take a pound weight of flour and place
it in a heap on your pastry slab of marble or fine slate. Make
an opening in the centre, into which pour the white and yolk of
an egg, beaten up in a little very cold water, with a pinch of
salt and the squeeze of a lemon. Work the whole carefully into
a flexible dough with the right hand, but do not manipulate it
too much. When this has been done, let it stand while you
squeeze all the milk out of a pound of fresh butter, which you
have placed in a cloth. After you have done that, slice the
butter on to the dough and gather the mass over it ; next flatten
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it out nicely with the hand ; then roll it out with the pin; put
up half of it on the other half, and roll again. Repeat this pro-
cess two or three times, rolling and turning till the butter and
flour are well incorporated ; then lay it for twenty minutes on a
floured baking sheet (on ice if possible) ; give it then another
fold or two and another roll or two, and place again on the
baking sheet and on the ice, if you have it. Finish up with two
more rollings. If great pains be taken, this mode will prove
successful, and result in an excellent paste.

As the above may seem to many a rather elaborate
Faf Paste— way of proceediig, Especial]}r};s regards the ice
Amer ). business, I may mention that the following mode of
making puff paste is a good one. Weight for weight of flour and
butter ; take half your butter and mix it with your flour, using
your hands (well washed of course) to do so; add a little water
and mix again with the end of the roller or a wooden spoon ;
roll out from the centre of the mass, which fold up into six folds,
roll out and re-fold three times, then fold the sheet of paste into
three-ply and roll out once more. It is now ready for use, can
be cut into any shape, and may be used of various thicknesses.
Puff paste may be made either from this or the other receipt.

Make a dough with three pounds of flour and two
ounces of butter, mixing with sufficient boiling
water, say a pint ; mix pretty well, then place it in
a dish and set it near the fire for half-an-hour to heat, turning it
every few minutes. Take it from the dish and work it well, then
form it to the shape you wish, wash the outside well over with a
beat egg, fill temporarily with bran, and bake in a slow oven
till ready,—it will take about three quarters of an hour, Garnish
the outside with leaves of paste, and form an ornamental lid.
When required, fill with cold game and sauce as instructed.

Note,.—The building of such a crust requires a good deal of practice, and
great taste may be exercised in cutting out or moulding ornaments. Begin
by making a small case, and if the paste is intended to be eaten it must be
made a little richer.

Raised Pre
Paste.

TAKE two pounds of good flour, and rub gently
Bﬁ;giég ﬂ; ;;.g into it one pound and a-half of good salt butter,
‘then pour over it the yolks of three eggs well
beat, mix and work into form with as much spring water as
may be necessary, roll out and fold over till you think it will do.
More or less butter or clean lard may be used according to taste.



HOW TO COOK GAME AND
POULTRY.

« GamE” not being in any sense food material for poor folks,
I make no pretence that the following dishes are cheap ; and ex-
cept when partridges can be obtained for 2s. a brace, and that is
rare enough, I do not recommend game as an occasional item of
expenditure for any houschold where the income is less than
L300 a year. A brace of grouse, for instance, can seldom be
had under ss., which sum would provide many a household with
dinners for two days, and some households will not have much
more to expend perhaps on dinners for three or four days.
Game of all kinds is usually sold at ¢ fancy ” prices. It is
fashionable, and therefore certain persons #ust have it on their
table cost what it may. So far as I have investigated, the food
power of grouse and other game birds is not great, and in many
families it would be more to the purpose to provide a good leg
of mutton, or buy a couple of fat barn-door fowls than expend
from gs. to 8s. on grouse, OT in the purchase of pheasants, when
these beautiful birds are in season.

Tastes differ so much that probably no three persons will
agree as to the proper degree of “highness” which game should
be permitted to attain before being cooked; but there are
sensible men, and happily they are increasing in number, who
are beginning to think t a mistake to keep either birds or
venison, as has been hitherto almost always done, till they begin
to “stink.” No bird, 1s so much spoiled by over-keeping as the
pheasant, which, when sent to table in fine trim, 1s palatable in
a high degree. Not that I advocate its being hurriedly trans-
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ferred from the larder to the spit—-certainly not, but I only echo
good opinions when I say that pheasants ought not to be too
long ‘hung.”

«When recently at luncheon in a country house,” says
¢ Ellangowan,” “a couple of pheasants were placed on the
table, and the conversation, opportunely for me, turning
upon the cookery of game, I feel pretty sure that the fair
chitelaine of that mansion was won OVer to my views of
game cookery. At any rate, none present who ventured
to join in the argument could give a reason for keeping
wild animals till they become nearly putrid.” “No,” as
Monsieur Blazé, one of the best sporting writers of his time, and
an epicure to boot, used to say, «T do not eat the rotten bird ;
those who keep a pheasant till it can change its position without
man’s aid must permit me 7o to be of their opinion.” We keep
our game till it becomes “high ” simply because our fathers and
grandfathers did so before us; but, as a rule, all the wild
animals we kill are so sufficiently “hig ” by their course of
feeding as to render it unnecessary they should be kept for any
great number of days. Many “ authorities ” have from time to
time given their opinions on the subject of game cookery, but
no dogmatic utterances are now offered as in the olden time,
when even Sir Walter Scott was afraid to speak his mind on the
matter.

That very sensible woman, “Meg Dods” (authoress of one
of our best cookery books), was also somewhat averse to utter a
pronounced opinion, but she goes so far as to say: Necessity,
and the vanity of producing at a dinner what 1s rare and far
travelled, must first have introduced among clearly civilised
nations the custom of over keeping game, till in time it came to
be considered as essential to its perfection that it be kept till
putrid, and that what has not flavour may at least have fumet.”

Alexis Soyer, in his day the celebrated cef of the Reform Club,
was among the earliest to raise his voice against the system of
keeping birds till they became high. To a friend of the writer’s
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he one day, while enjoying a chat, made the following observa-
tions :—*“There is a wonderful gof# in your bird” (grouse)
¢ which baffles me ; it is so subtle. It is there because of the
food it eats, the tender young shoots of your beautiful heath;
but it is curious, sir, that in some years these birds are better
than in others. Once in about six seasons your grouse 1s
surpassingly charming to the palate, the bitter is heavenly, and
the meat on the fleshy parts short and of exquisite flavour, but
in other years it is comparatively flavourless, and the attentions
of my art will not improve it. In the year of its perfection I do
eat one bird daily ; roasted, and with no aid: no bread sauce,
no crumbs; no chips, no nothing, except a crust of bread to
change occasionally my palate. Ah, sir, grouse, to be well
enjoyed, should be eaten in secret; and take my experience as
your guide, do not let the bird you eat be raw and bloody, but
well roasted, and drink with it, at intervals, a little sweet
champagne. Never mind your knife and fork ; suck the bones,
and dwell upon them. Take plenty of time; thatis the true
way to enjoy a game bird. And, look you, do not allow your
birds to be over-kept, because from the food they eat they are
ready for the cook in three or four days after being killed.”

I may just state before giving the following receipts that the
chief object of all game cookery is to preserve the gamey flavour,
and, in my opinion, it is not necessary to keep birds till they are
—1I speak plainly—stinking ” to ensure that. Some men like
their game ‘““very high,” but there is a difference between a
grouse being /4ig/ and its being a mass of putridity. I only keep
grouse myself for a matter of four days or so, which serves to let
off some of the earthy flavour, and to intensify the bitter of the
backbone, which is par excellence the “tid-bit™ of the bird, as
epicures know.

Tuis is a fashionable dish at important dinner
parties, but I don’t think that many of my readers
will care much about it ; however, it is as well to
say that it requires great care in the roasting. Some persons

Of Roasting

Venison.
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keep venison so long that other persons won’t eat it. In roast-
ing it, the great thing is to take care of the fat ; and to protect
that, it must be covered over with a paste made of flour a+nd
water, and about half an inch thick. In addition to protecting
the fat places, cover the haunch over with sheets of well-buttered
paper, fastening them on with small skewers. A large haunch
weighing twenty pounds will require to remain at the fire for at
least five hours and a half ; a smaller haunch of say sixteen Ot
eighteen pounds will be done in an hour less. About twenty
minutes before the venison is ready, remove the paper and paste,
dredge the haunch with flour, and froth up nicely till 1t becomes
beautifully brown ; ornament the knuckle with cut paper, and
serve hot, with plenty of red currant jelly. -

As a rule, this bird is best roasted. Draw and
C{? 7ouse e, with the head brought under the wing.
ooker). Before a sharp, clear fire, grouse may do In
twenty-five minutes, but the cook should, in this, study the taste
of her master ; some people do not like their birds overdone.
Baste well and serve on toast buttered and soaked in the
dripping. Potatoes, cut very thin and fried in lard till they are
of a delicate brown colour, ought to be sent to table with the
bird, as also bread sauce. Serve hot. This is about all I
can say regarding grouse roasting were I to continue writing
for a whole page. A grouse is best roasted, and I prefer to see
it well done, and not dleody as some do.

Sui Kegp till they appear to be about © going,” at
96 Jeast that is the way most epi fer th
Woodcock, &%. y plcures prei€r them.
: Do not draw them, as the trail 1s considered a
Jonne bouche. Use plenty of butter to baste with, and lay slices
of buttered toast in the dripping pan to catch the intestinal
matter as it falls from the bird. A snipe or woodcock should
“ready” in about twenty minutes. Dish on toasts with some
kind of hot gravy, and serve very, VEry hot. A good accom-
paniment is fried bread crumbs (dry), and thin slices of lemon.

Draw these, before roasting them, and they ought
Wiﬂgﬁm not to be long in being used after being killed, as
_ S€OMS: they are apt to lose flavour. Make a stuffing of
liver and bread crumbs, with a little parsley and butter, and dust
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the inside as well as you can with a good seasoning of cayenne
and salt. They will do in about twenty-five minutes, and may
be served with slices of buttered toast. Dust them well with
flour, and baste industriously while roasting,

I PREFER a partridge when it is cooked in the
stewpan. Savoury Partridge is a famous French
entrée, they call it Perdrix aux choux in France, as it
is a dish made with cabbage. I obtained the following receipt from
a hotel-keeper in Edinburgh :—First of all, prepare a brace of
partridges, by dividing each into four pieces, which place in a
stewpan along with a little good dripping, as also some slices of
fresh pork, a couple of onions, and a clove or two to taste, set
on the fire, and shake up occasionally till the birds begin to turn
brown, when a breakfast cupful of good white stock may be
added, likewise two or three small carrots, and a few sausages.
You will have cleaned and prepared a nice savoy, cut into
quarters and dusted with a mixture of pepper and salt, place with
the rest, and shutting them up close let the whole simmer,
shaking the pan occasionally, till thoroughly ready, say for an
hour and twenty minutes or so. Take out the cabbage and
make a bed of it in the dish on which to set the birds, which
must have placed round them the slices of pork and the sausages.
Pour over all the gravy (strained) in which they have been
stewed. This is an excellent and appetising dish, with a fine
bouquet, and the cook should take great pains in preparing and
serving it. If preferred, the birds may be stewed whole, and
variety of all kinds as regards seasoning may be indulged.

Partridge
Cookery.

SaLMI simply means a highly spiced preparation
of some bird, as grouse or partridge. These,
as also pheasants, make a capital salmi.

Salmi of
Game Birds

: TakE the remains of a pheasant of which little

Saime o has been used, and cut off all the best pieces in
LRI it fashion, and place in a stewpan ready to go
on the fire ; then break up the carcase of the bird and all the
unpresentable parts and stew them, bones and all, along with a
few slices of onion, a little parsley, and some pepper corns, as
also a glass of wine. After a minute or two add a pint and a
half of white soup, and let the whole boil down to half or so,
then strain the liquor into the stewpan in which you placed the
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pieces of the bird, and place it on the fire for a few minutes
without allowing it to boil. TLay the bits of pheasant neatly on
a dish, and pour over them the hot liquor; place sippets of
toasted bread around, and serve very hot. That is a salmi,
and other birds may be done in the same fashion.

Cur the cold meat neatly off the bird, and stew
the pieces, without boiling, however, in a gravy
which you have made as follows —Brown some
flour and butter in a stewpan, a little of each, add a glass of
port wine; half a pint of water and seasoning to taste, pepper,
salt, mace, and clove, etc. ; boil till it thickens, then place in the
pan the pieces of the pheasant, and let them heat but not boil
for ten minutes ; place the meat on a Very hot dish, straining
the gravy over it, and serve garnished with fingers of toasted
bread. This may be called a salmi if you please ; it is another
plan of preparing it.

Hashed
Pheasant.

Zndomiaie Cur six small grouse or four large ones into
e Bie halves, keeping out the backbones to make the
' gravy; lay them on rump steak cut into about
five pieces, and placed in the bottom of the pie dish ; season
highly with black pepper, salt, and a snuff of cayenne, then pour
in a teacupful of soup stock. Cover the pie with puff paste, and
bake for an hour at least. Stew the backbones of the birds with
an onion, a bunch of herbs, and a little sherry while the pie is
being baked ; when it is ready strain the gravy into it—serve
hot. The top ornament of the pie may be made as a moveable
stopper which will admit of the gravy being added.

THis pie should as much as possible contrast with
Partridge Pie. that made from grouse, therefore line the pie dish

with veal cutlets and a little fat ham. Prepare
three or four small partridges, by cleaning them and cutting them
in half, season nicely to taste with pepper and salt, throw in a few
small mushrooms, and dust the whole with flour, then pour over
all a breakfast cupful of white stock. Cover with paste—pulff or
pie crust—and bake for an hour. Serve hot. The birds may
be placed in the pie whole, if preferred, putting inside of each a
bolus of seasoning, made of butter, flour, parsley, salt and
pepper. Glaze the pie with eggs if it be covered with puff paste.
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A coLp game pie is usually composed of a mix-
Cold Game Pie. ture of game of many kinds well seasoned, and

having poured over it plenty of savoury jelly. It
is an economical way of sending to table game that has already
been cooked ; pack it nicely in the raised paste case, season well
with a very little cayenne and black pepper and salt ; see that
there is plenty of jelly, and the dish—it is best when cold—will
be a success for luncheon, dinner, or supper.

Nor many of my readers will probably trouble
Venison Pasty. themselves to make a venison pasty, but I may as

well include a formula for the making of such a
dish in these receipts in case it may be wanted. A venison pie
is made out of the bits that will not roast, as the neck, breast,
etc. Shape the flesh into small pieces or chops as neatly as
possible, cutting off all unsightly fringes, build the whole neatly
in the dish, pouring over the contents such gravy as you have
been able to stew from odds and ends of bits unsuitable for the
pie. Season rather highly with the usual condiments, as also a
little pounded miace and allspice, and if not objected to, a few
very small whole onions or a large one cut in fine picces. Some
pour over the whole three claret glassfuls of red wine: port or
Burgundy, Cover the pie with a well made crust and bake for a
little over two hours. A stand-up case may be used if preferred.
The best plan is to stew the onions and the allspice in the gravy.
The paste may be ornamented, but take particular care to venti-
late as usual.

A 1ARGE expenditure of butter is necessary in

Ogﬁfa’iﬂ:zi o cooking game; a brace of grouse will require at
least three quarters of a pound of fresh butter.

on Game Do not begin the grouse by placing them too near
Cookery. the fire at first; heat them for three minutes or so

at a distance, then place them nearer the grate and baste con-
tinually till ready. When grouse are required the day they are
killed it is not a bad plan to bury them in the garden for five or
six hours. Say you get a brage before breakfast, divest them
of their feathers, and then bury them in earth tied in a thin cloth
till an hour before they are required, which will help to ripen
them for the spit. Snipe and woodcock should be done with

buttered paper pasted over them.
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We will now proceed to consider the cooking of poultry, of
which a large supply is annually brought to the markets, as many
persons rear a few fowls either for their own personal use or for
sale to their neighbours who would not think of adventuring on
pig or cow keeping. Fowls are now dear, or rather expensive,
like all other kinds of food. I do not wish to say of anything
that it is dear in the sense of not affording value for the money
paid for it—expensive better expresses my meaning. I can re-
member not very many years ago when a good large fowl could
be bought for a shilling ; such poultry cannot now be obtained
under three times that sum. The carriers in East Lothian used
thirty years ago to collect poultry to carry to the Edinburgh
market, levying a profit on it of about twopence a head, and
many a fine pair of chickens have I seen my mother purchase
for 1s. 4d. or 1s. 6d. These she used to feed for a few weeks
before killing, till they became fat, fleshy, tender, and succulent.
There is almost no kind of meat which is better for food than the
flesh of a fowl, It is much used in sick-room cookery, and, as
a rule, is more easily digested than any other meat. In short, it
is an agreeable and nutritious article of diet, especially good for
people who lead a sedentary life.

In the winter time, poultry will keep with advantage for a
week without deteriorating ; in the hot days of summer, it should
not be kept long. “ Kill it the one day and eat it the next day”
is about the best rule.

Fowls should be very carefully prepared for cooking; plucking
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should, if possible, be finished at one sitting ; se€ that they are
smartly killed, and begin at once. The struggles, which last a
little time after their necks have been broken, are merely con-
vulsive and not fraught with pain. Pick out the pin feathers,
and singe off the hair with a quick blaze of thin white paper ;
take out the gall bag very carefully—see that it does not break ; if
it does, your fowl 1s spoiled, as no washing will take away the
bitter flavour which 1s imparted. Some people wash thoroughly,
passing a stream of cold water through the animal. I do not
myself care for that sort of washing ; a good wipe out with a dry
coarse towel is what I prefer to give all fowls.

The chief modes of cooking fowls are to roast or boil them ;
they can also be braised, stewed, curried, or made into a pie. It
has been said of the turkey that—

¢ Turkey roast is Turkey lost,
Turkey boiled is Turkey spoiled,
But for Turkey braised
The Lord be praised.”

75 Roast @ First of all, see that the _aqin}al is well gnangged
Turkey from the time it is killed till it 1s used ; if in winter

* time, see that the bird is kept in a place where it

will not freeze. Now-a-days the poulterer, when a turkey 1s
bought, sees that it is all right, that the sinews are drawn out of
the legs, and that it is properly trussed and ready for the spit ;
but a cook with some smeddum in her will learn all these matters
for herself. I like to see the legs extended along the side of the
bird rather than close together, and 1 prefer to cut off nothing
but the toes, although that way of trussing seems old-fashioned.
The fire at which a turkey is to be roasted ought to be clear and
brisk, without ashes to kick up a dust. A very large turkey will
take from three to four hours to do thoroughly, a ten-pounder
will roast in two hours and three quarters. But #no exact time car
be given, as so much depends on the condition of the bird.
Begin the roasting at a tolerable distance from the fire, seeing
first of all that the animal is well dusted over with flour. After
the first ten minutes put the bird nearer the grate, and after a
full half-hour has elapsed it may be put still closer. In a basting
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spoon, melt an ounce or two of butter, and commence basting as
soon as the turkey begins to feel hot. If the breast part com-
mences to brown too quickly, skewer over it a piece of paper in
two plies to protect it. Baste assiduously. As the steam draws
towards the fire, it is a sign the animal is about ready. When
you have brought it to that stage, dredge it lightly with flour, and
melt some fres/ butter in the basting spoon, and finally baste so
as to have a fine froth when dished. = A Turkey is usually stuffed.
Stuffing varies. Sausage meat, in other words sausages, may be
used. Some stuff with minced collops well mixed with bread
crumbs and a little taste of onion, pepper and salt of course,
and if liked, an ounce or two of lean ham chopped up
very small. Turkeys are sometimes stuffed with truffles ; that
way is of course rather expensive. Sausages nicely stewed are
often served with the turkey ; dress them round the dish. I
have been plain and particular I hope with these instructions,
because when once a cook has learned to roast a turkey she need
not be afraid to tackle any other kind of fowl. The neck of the
bird along with the gizzard may be boiled in order to form gravy.

To Bo;7  TLEN turkeys are the best for boiling. They are
the whitest and, if nicely kept, tenderest. Of
course the sinews must be drawn, and they ought
to be trussed with the legs out so that they may be easily carved.
Take care to clean the animal well after it has been singed.
Place the fowl in a sufficiently large pot with clean water
sufficient to cover it, and a little more ; let the fire be a clear
one, but not too fierce, as the slower the turkey boils the plumper
it will be. Skim carefully and constantly, and simmer for two
hours and a half in the case of a large fowl, and two hours for a
smaller beast, and from an hour and ten to an hour and forty
minutes for still smaller turkeys. Some people boil their turkeys
in a floured cloth. T don’t; the whiteness being mostly in the
animal itself. My stuffing for a boiled turkey is thought good.
I prepare it of crumbs of stale bread, with a little marrow or
butter, some finely-shred parsley, and two dozen of small oysters,
minus their beards, of course, and neatly trimmed. Stuff
with this and a little chopped ham in addition if desired.
As to the boiling, some put the turkey on with pure cold water,
others prefer the water to be a little hot, and some have it
boiling. As before explained, the one way (putting on with cold
water) yields material for a rich soup stock, whilst if boiling

Turkeys.
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water is used the juice is preserved In the animal. Boiled ham
or tongue may be served with the turkey. Be particular to skim
assiduously. Some cooks place the skin of a lemon in the pot

along with the fowl.

Barn-door fowls of all kinds may be either roasted or boiled
in the very same way as a turkey. It is a question of time. A
chicken will boil in about twenty-five minutes. A fowl will
require a quarter of an hour longer. A capon takes about half
an hour off and on. There is no rule but common sense for
guidance. Do not boil your poultry to rags/

A MODERATE sized one will take an hour, whlch
How to Roast wijj e o guide for those of other sizes. I like to

¢ Foel. plump out my fowls with good stuffing, made from
the livers chopped up with bread crumbs and lean ham as also
o little fine suet, well seasoned with pepper and salt. If you
don’t use the liver for stuffing put it under one wing, and the
gizzard under the other. Season both with a little salt and a
snuff of cayenne, and butter them well. See that they do not
scorch, and also that your fowl is nicely and evenly browned all
over—this is one of the tests of a good roasting cook; it is
accomplished by means of attention to duty.

Most of the directions given for turkey roasting

Roast Goose. apply to a goose. The stuffing for a goose may

be made much stronger than for a turkey, in fact

sage and onions are the recognised materials for the flavouring
of goose stuffing. The real Jenny Wren stuffing 1s as follows:—
An ounce of chopped onions, an ounce of chopped apples, an
ounce of sage, a large breakfast cupful of stale crusts nicely
grated, half-an-ounce of butter, the yolk of three eggs. Mix
the whole thoroughly with some pepper and salt, and fill into
the animal, but do not fill the bird too full ; leave a little room,
say a third, for the stuffing to swell. Two hours and a half should
afford sufficient time in which to cook a pretty sizeable bird. Serve
with apple sauce. Geese are in fine season in September and
October.—Another Stuffing.—Four onions of good size, par-boil
the liver and chop very fine, an ounce of undried sage, a break-
fast cupful of mashed potatoes in which the yolk of an egg has
been beat up, plenty of seasoning—that is, pepper and salt and
just a dab of mustard—mix all well together and fill in. Some
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old-fashioned people still serve a few thinly sliced raw onions
with roast goose, and some pour into the bird after it is brought
to table a couple of glasses of good port wine. A little sauce in
addition to the stewed apples should be served with goose.—

Ducks may be stuffed and roasted in much the same way as
geese,

B Or braising in general (any kind of meat), it may
Turke be said that it is just a more particular way of

2. : : :

: stewing. Have a deepish glazed pot with a very
close-fitting lid. Prepare the turkey as for boiling, and lay it in
the pot on a fleshy bed formed of slices of good ham, with
slices of onion, carrot and turnip, and abundance of seasoning ;
cover with ditto, and also plenty of seasoning, salt, peppercorns,
mace, and then bay leaves. Fix on the lid of the pot, so that it
will fit tight, for on the keeping in of the steam, or wirfue, as 1
call it, greatly depends the flavour of the dish. Do on a very
slow fire, in which dury the pot! Glaze the turkey and garnish
neatly. Serve hot. Goose may be treated in the same way,
also fowls, likewise beef and mutton.

Brotled PREPARE in the same way as for boiling, cut them

Chichen, 1D tWO through the back, and flatten them ; place

*  on acold gridiron over a nice red fire. Aftera

little time, when they have become thoroughly hot, set them on

a plate or other dish, and lard them well with a piece of butter ;

pepper and salt them to taste, chiefly on the inside, then place

them on the brander and continue turning till done—they will

take fully twenty minutes. Serve hot, with a little dab of butter
and plenty of stewed mushrooms—a delightful dish,

orieran Cur in joints as if for a fricassée. Season well

ey with pepper and salt. Line a pudding dish with

© glices of ham, and sprinkle with nicely chopped

onions; lay in the birds, then pour over the whole a pint of

white soup or veal gravy. Fill up the dish with rice, well

packed in, and as high as possible. Make a paste of flour and

water only, with a little salt, however, and cover the dish care-

fully. Don’t forget to ventilate. Bake an hour and five
minutes in a slow oven.



































































































