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1 ADVERTISEMENTS.

THE HIGH-CLASS WASHING MATERIAL

‘Viyella’..

FOR DAY AND NIGHT WEAR IN ALL |
| CLIMATES.

: Daily Telegraph says: ““‘Viyella’is an ideal material
for both sexes, for both day and night wear.”

| For MEN'S Day Shirts, Night Shirts, Pyjamas, &c, |
., LADIES' Shirts, Blouses, Nightdresses, &.
,, CHILDREN’S Frocks, Slaeping Suits, &e,

| To be obtained from all leadmg Drapers |
] and Outfitters,

or name of nearest sent on application to

‘VIYELLA,’ Blue Boar Court, LONDON, E.C.

See the *Viyella’ Label on the selvedge
: every five yards.

‘Viyella' Hosiery Underwear gnd 'Viyella' Gloves cam also be oblained.
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Flannelette.

If purchasers of this useful
material for underwear all the year
round would buy the best English
make, which can be obtained from
all leading drapers, they would
avoid the risks they undoubtedly

run with the inferior qualities of
Flannelette.
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COFFEE

DELICIOUS FOR BREAKFAST

WHITE

In making, use less quantity, it being much stronger than
ordinary COFFEE,

Ask your GROCER for TO-DAY’S Leading Lines. |

& AFTER DINNER.

¢« BLUE

England’s Best Yalue!

“BONCOLA
TEA

HAS NO EQUAL.

PERFECT FLAVOUR.
Selected from the Finest Fruit.

EXCELSIOR
CANNED |
somicos, FRUITS,

Apricots,
Pears, Greengages.

Excelsior Sardines.

Double Crown
&2 W@

SALMON &
L_OBSTER.

In flat & tall tins, packed from the
finest selected Fish only & cannot
be surpassed.

PEATMOOR

Old Scotch

WHISKY.

“*Soft, Mellow, Delightful,
Carries the Wild Rough Scent
of the Highland Breeze.”

SOLD THROUGHOUT THE WORLD BY
Grocers, Tea & Coffee Dealers, & Italian Warehousemen,
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PREFACE.

Emboldened by the kindly reception given by the
public to “ Breakfast Dishes,” and the flattering
notice of the Press, I have ventured to bnng out
“ Savouries and Sweets,” trusting that it will be as
favourably received as its predecessor. = The jfirst
part of the book will be found to contain a large
number of receipts for those piquant little dishes
that are now so universally served at dinners be-
tween “the sweets” and “the dessert,” including a
great many savoury omelettes and fondus.

The second part consists of a varied collection of
receipts; both old and new, for puddings, tarts,
fritters, pancakes, jellies, custards, creams, soufflés,
syllabubs, junkets, and sweet omelettes, which I can
confidently recommend as delicious and easy of
preparation.

I must here express my indebtedness to E. J. B.
for her practical help, which has been of the greatest

service to me in the compilation of this little book.
M. L. A.
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SAVOURIES.

Tongue Squares.

For Four PERSONS.—2 ozs. of grated tongue; 6 squares of
bread; 1 oz. of grated Parmesan cheese; cayenne and salt to
taste.

Fry some squares of bread, sprinkle grated Par-
mesan cheese on them, season with cayenne and salt.
Heap each toast nice and high with grated tongue.
Serve either hot or cold.

Iced Parmesan Pyramids.

For Four PErsons.—Cheese biscuits, as on page 33;
14 pint of cream; 1 oz. of Parmesan cheese; a pinch of white
pepper; a pinch of salt.

Make some square cheese biscuits by receipt given
for cheese straws, page 33, and bake them. When
done allow them to get cold. Whip some cream to a
stiff froth, flavour highly with cayenne, white pepper,
and salt ; add Parmesan cheese to taste. Ice, pile up
on each square of pastry, and serve. (This is excel-
lent without being iced.)

L

Olive and Caper Toasts.

For Four PERSONS.—6 rounds of bread the size of the top
of a claret class; 6 anchovies; 12 olives; 1 teaspoonful of
capers.

Spread some anchovies, previously passed through
a sieve, on small rounds of fried bread. Chop some

B2



4 SAVOURIES AND SWEETS.

olives and capers fine and sprinkle thickly on the top
of the toasts. These can be eaten either hot or cold ;
if hot, they must be put into the oven for ten minutes.

Westphalia Balls.

For Four PERrRsoNs.—74 1b. of boiled potatoes; 2 ozs. of
grated ham; 1 oz. of butter; 2 eggs; 1 gill of cream or milk;
cayenne and salt to taste; some bread .crumbs; fat for

frying.

Pass some boiled potatoes through a sieve, mix
with it two ounces of grated ham, a little butter, one
egg well beaten, cayenne and salt; if not quite moist
enough add some cream; form into small balls, egg
and bread crumb them and fry a nice gold in a frying
basket plunged in a saucepan of boiling fat.

Chicken Creams.

For Six PErRSONS.—14 1b. of chicken; 3 ozs. of ham; 1 oz.
of butter; 2 eggs; 34 pint of cream; pepper (white);
cayenne and salt to taste.

Pound the chicken and ham, pass it through a
sieve, add the butter melted, the eggs well beaten,
and lastly the cream, which must be whipped;
season with pepper and salt. Mix all lightly to-
gether, put into an oiled mould and steam half an
hour. These can be made in small tins and steamed
for fifteen minutes.

Herrings’ Roe and Mushrooms on
Toast.

For Four PERSONS.—6 rounds of toast the size of the top
of a tumbler; the roes of three herrings; 6 flap mushrooms;
2 ozs. of butter; cayenne; salt.

-
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Make some rounds of buttered toast, season well
with pepper and cayenne, on each toast place half
the soft roe of a herring which has been lightly fried,
and on the top of this one fried mushroom, which
ought to cover the toast. Serve very hot.

Cheese Ramequins.

For Four PERSONS.—1 o0z. of butter; ¥4 oz. of flour;
I4 pint of new milk; 3 eggs; 3 ozs. of grated cheese.

First melt the butter, mix in the flour, add the
milk, stir and cook well. Then beat in the yolks of
two eggs, sprinkle in the cheese, add three whites
which have been whisked to a froth, mix in lightly,
and put into the cases. Bake a quarter of an hour.

Lobster Creams.

For Four PErRsons.—Half a lobster; %2 pint of cream;
cayenne and salt; ramequin cases; parsley.

Whip some cream till it is nice and stiff, season it
highly with cayenne and salt; cut up some pieces of
lobster and mix with the cream. Put into cases with

some coral on the top of each, and a sprig of parsley
to garnish 1t with..

Potted Cream on Toasts.

For Six or EiGHT PERSONS.—As many rounds of Lread
as required; ¥4 lb. Gloucester cheese; 2 ozs. of butter; salt
to taste; 1 tablespoonful of made mustard (Finch’s); 1 table-

spoonful of port or sherry.

Fry some rounds of bread and put the following
mixture on them, and put them into the oven just to
heat ; grate quarter pound of rich cheese, beat it to
a smooth paste with two ounces of butter, season
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with salt, mace, a little made Finch’s mustard, one
tablespoonful of port or sherry. This will keep for

a week or more if it is put into a pot with melted
butter on the top.

Macaroni Balls.

For Six PERSONS.—3 ozs. of macaroni; 2 eggs; 1 oz. of
grated Parmesan; a little crushed vermicelli; butter for
frying.

. Boil two ounces of macaroni, cut it into small
pieces and drain, put into a saucepan with the yolk
of one egg and one ounce of grated Parmesan cheese ;
season with pepper and salt, cook for a few minutes,
then put on a plate to get cold. Form into balls,
egg and vermicelli them, and fry a nice light colour.

Champignons en Caisse.

For Six PERSONS.—12 large mushrooms ; T dessertspoonful

of chopped parsley; 1 finely chopped eschalot; 1 oz. of
butter; salt and pepper to taste.

Peel some mushrooms and cut them up small;
put them into paper or china cases, which should be
well buttered. Add pepper, salt, chopped parsley,

and a little eschalot if liked. Cook in a brisk oven
and serve hot.

Bengal Toasts.

For Four PERSONS.—6 rounds of bread; 2 ozs. of ham3;

1 gill of cream; cayenne; 1 oz. of Bengal chutney; 1 oz.
of Parmesan cheese.

Fry some small rounds of bread and put the
following mixture on them: chop fine some lean
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ham, which make into a stiff paste with cream,

season with cayenne. Spread this on the toasts, then

a layer of Bengal chutney, and over that a little:

ﬁarm&sau cheese. Bake till a light brown and serve
ot.

Aigrettes of Parmesan.

For FroM FoUR TO Six PERSONS.—14 pint of water; 2 ozs.
of butter; 2 ozs. of flour; 2 ozs. of Parmesan; 2 eggs;
cayenne and salt to taste; fat for frying.

Take quarter pint of water amd two ounces of
butter, put into a small saucepan, let it boil, then
shake in two ounces of flour, stirring all the time; it
must be well cooked. Add cayenne and salt, two
ounces of grated Parmesan cheese, stir well, and
mix in by degrees two eggs well beaten. @ Have
ready some boiling fat, and drop in about a dessert-
spoonful of the mixture at a time and fry a golden
brown, and serve very hot. The great secret in this
is to make it at the last moment.

Calf’s Brains on Toast.

For Six Persons.—Half the brains of a calf; 1 oz. of
ham; 1 gill of cream; 1 oz. of bread crumbs; cayenne and
salt to taste; butter for frying the crumbs.

Wash in salt and water and then boil a calf’s
brains ; when boiled chop them up with a little ham,
cayenne, salt, and a little cream. Put on to fried
toasts with fried bread crumbs on the top of each.

Mushroom Toasts.

For Four PERSONS.—6 rounds of bread; 10 large mush-
rooms; % a gill of cream or stock; pepper and salt to
taste; 34 oz, of Parmesan cheese.
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Fry some small rounds of bread nice and crisp,
and put the following mixture on them: mince the
mushrooms fine, add pepper, salt, a little cream or
stock, and stew till tender. When sufficiently cooked,
heap the mushrooms nice and high on the toasts,
sprinkle Parmesan cheese over each, and brown with
a salamander. Serve very hot.

Shanklin Eggs.

For Six or SEVEN PERSONS.—4 eggs; 8 olives; 4 red
chillies; 8 pieces of fried bread; salt to taste.

Hard boil the eggs, take out the yolks and pass
them through a wire sieve, with the olives and red
chillies; mix all together, adding a little salt, and
put them back into the whites ; serve on fried bread.
The eggs should be cut longways. This dish is best
cold.

Petits Pots de Consommé.

For Six To EiGHT PERSONS.—2; pint of stock; 1 slice of
ham, sbout 2 ozs.; 1 bunch of sweet herbs; 4 eggs; white
pepper and salt to taste.

Take half a pint of good stock, put it into a sauce-
pan with a slice of ham and a bunch of sweet herbs,
stew till the stock is well flavoured. Then strain,
add the yolks of four eggs and the whites of two eggs
well whisked, mix and strain again. Pour into
little tins, stand them in a saucepan of hot water to
steam for ten minutes, season with white pepper and
a little salt.

Dressed Crab.

For Six PERSONS.—1 crab; 2 tablespoonfuls of bread
crumbs; 2 tablespoonfuls of salad oil; 1 tablespoonful of
vinegar; pepper and salt to taste.
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Pick all the meat from a fresh crab, mix it in a
basin with one tablespoonful of finely grated bread
crumbs, two of salad oil, one of vinegar, pepper and
salt. Put it back into the shell, strew bread crumbs
on it, and bake half an hour. Serve very hot.

Indian Sandwiches.

For Six PErsoNs.—The breast of a cooked chicken; 1 oz.
of ham or tongue; 4 boned anchovies; 2 tablespoonfuls of
white sauce ; 1 dessertspoonful of curry powder; a squeeze
of lemon ; 12 squares of fried bread; 1 oz. of grated cheese;
T oz. of butter; butter for frying bread.

Cut into dice either chicken, veal, or game. Take
some ham or tongue and four boned anchovies, also
cut into dice; next put two tablespoonfuls of white
sauce and one dessertspoonful of curry powder or
paste into a saucepan, boil a few minutes and add
the above ingredients and a squeeze of lemon. Have
ready double the number of fried rounds of bread,
and put the mixture between them; mix a little
grated cheese with butter and spread on the top of
each sandwich and place in the oven to get very hot.

Zephyrs.

For Six or SEVEN PErsonNs.—Y{ pint of cream; 1 good
tablespoonful of dissolved gelatine; 2 ozs. of grated Parmesan
cheese; 72 pint of milk; cayenne and salt to taste; some
aspic jelly.

Take quarter of a pint of cream, one good table-
spoonful of dissolved gelatine in milk, two of grated
Parmesan cheese, cayenne and salt to taste. Warm
the milk in which the gelatine is dissolved, add the
cheese, stir on the fire for a few moments, take it off
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and add the whisked cream ; pour into small moulds
and let it set. When cold turn them out and garnish
the dish with aspic cut into dice.

Macaroni Cheese. -

For Four OrR FIVE PERSONS.—3 ozs. of macaroni; 1 oz.
of flour; ¥4 pint of milk; 1 oz. of butter; 3 tablespoonfuls
of grated Parmesan; cayenne and salt to taste.

Boil the macaroni till tender with an onion and
some salt in the water, drain it well; make a thick
white sauce and add the grated Parmesan cheese,
cayenne and salt to taste ; butter a dish well, place a
layer of macaroni on it, then one of sauce, and so on
till you have sufficient. Sprinkle cheese on the top,
and put into the oven to brown.

Gherkin Toasts.

For Four PERSONS.—s squares of bread; 2 ozs. of Parme-
san cheese; 8 gherkins; 2 eggs; cayenne and salt to taste.

Fry some squares of bread, sprinkle Parmesan
cheese on each; chop some gherkins very fine, and
cover half the toast with them, and the other half
with the yolk of a hard-boiled egg passed through a
sieve ; season with salt and cayenne.

Fried Ramequins.

For THREE PErRsons.—14 lb. of Gloucester cheese; 1 oz.
of butter; 2 eggs; cayenne and salt to taste.

Grate quarter pound of cheese, melt one ounce of
butter; when the butter is cool mix with it the
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whites of two eggs whisked to a froth, lay buttered
papers in a frying-pan, put slices of bread on them
and the cheese on the top, fry them five minutes, and
serve them very hot.

Viscount Sandwiches.

For EicHT or TEN PERSONS.—A tin loaf; 6 ozs. of
butter; 6 ozs. of anchovies; 4 eggs; 1 pint of consommé; a
few sprigs of parsley for garnishing.

Take a tin loaf of bread and cut some very thin
slices, spread them with butter and anchovies
pounded and passed through a sieve; stamp them
out with a small round cutter, place some filleted
anchovies upon them. Make a custard with the yolks
of four eggs and a quarter of a pint of good con-
sommeé, steam it in a plain mould. When cooked
leave it till cold, then turn out, cut into thin slices
and stamp it out with the same cutter as used for the
bread, and place a round of custard between the
rounds of the bread and anchovies. Serve on a nap-
kin and garnish with parsley.

Créme de Fromage,

- For Four PERSONS.—2 tablespoonfuls of Parmesan; 2
tablespoonfuls of cream; cayenne and salt to taste; a little
thin puff paste; 1 egg; 1 oz. of vermicelli.

Take two tablespoonfuls of grated cheese, and
not quite two of cream, a little cayenne and salt.
Mix into a smooth thick cream, and spread on some
thin puff paste which has been cut with a round
cutter, double it over, press the edges well together,
egg and vermicelli them, fry in boiling fat. Serve
very hot.
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Anchovy Eggs.

- For Six PERSONS.—3 eggs; 3 teaspoonfuls of anchovy
sauce; I oz, of butter; cayenne and salt to taste; 6 rounds
of fried bread.

Boil the eggs hard, when cold shell them and cut
in half lengthways, take out the yolks and pass them
through a sieve, and to every egg add one teaspoon-
ful of anchovy sauce, cayenne pepper, and a small
piece of butter; beat all together and replace in the
whites. These eggs can be eaten either hot or cold,
and should be served on fried rounds of bread.

Scotch Woodcock.

For Four PERsoNS.—2 slices of bread, !4 inch thick;
2 ozs. of butter; 2 tablespoonfuls of anchovy sauce; 2 eggs;
X4 pint of new milk.

Two slices of bread toasted and buttered on both
sides, cover one side thinly with anchovy paste or
sauce, put the toasts on the top of each other and
cut into four. Have ready the yolks of two eggs
well beaten with a quarter of a pint of new milk, set
over the fire to thicken, but not to boil ; pour it over
the toast, and serve as hot as possible.

Savoury Trifles.

For Two PERSONS.—2 ozs. of game or chicken; 12 pickled
mushrooms; a gill of cream; cayenne, white pepper, salt to
taste; fried bread or ramequin cases.

Mince fine any kind of game, chicken, or veal,
with a few pickled mushrooms, a little cream, cayenne
pepper and salt. Heat thoroughly in a saucepan,
and serve either on fried bread or in small cases.



SAVOURIES AND SWEETS. 13

Anchovy Toast with Egg.

For Four PERSONS.—6 anchovies; 6 rounds of fried
bread; 2 eggs.

Pound and pass through a sieve six anchovies,
spread on rounds of fried bread; boil hard two
eggs and pass the yolks through a sieve, sprinkle
thickly over the anchovy toasts and serve very hot. .

Cheese Fritters.

For Four PERSONS.—I o0z. of macaroni; 1 large table-

spoonful of grated cheese; 1 large tablespoonful of cream;

- 1 teaspoonful of Finch’s mustard; salt and cayenne to taste;
I egg; 1 oz. of vermicelli.

One ounce of macaroni well boiled and cut very
small, one heaped-up tablespoonful of grated cheese,
one heaped-up tablespoonful of cream; mix all
together, season with pepper and salt, also a little
mustard if liked. Make some good puff paste and
roll it out thin, cut into rounds and place some of thel
mixture on each round, double them over, egg and
vermicelli them, fry a light gold. Serve hot.

Savoury Eggs.

For Four PERSONS.—4 eggs; 1 oz. of ham; 1 eschalot;
Y2 gill of cream; 2 sprigs of parsley; cayenne and salt to
taste; as much chopped tarragon, chervil, and chives as will

fill a teaspoon; 4 pint of Mayonnaise sauce. :

Boil some eggs till quite hard; when cold shell
them, cut in half and take out the yolks, pass through
a sieve and mix with some finely chopped ham, pars-
ley, a little eschalot, cream, cayenne pepper and
salt; mix well together and replace in the whites.
Put them on a small dish and pour round them a
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good Mayonnaise sauce, in which you should have a
little chopped parsley, chervil, tarragon, and chives.

Sardines en Caisse.

For Four PERSONS.—g ramequin cases; & sardines; a
dessertspoonful of anchovy sauce; 1 oz. of butter; 1 table-
spoonful of cream; 1 oz. of fried bread crumbs; cayenne;
black pepper and salt to taste.

Bone and pound some sardines, add a little cream,
anchovy sauce, cayenne, black pepper and salt, and
some melted butter; mix all well together, place in
the cases and put into the oven to heat thoroughly.
Sprinkle bread crumbs on the top of each.

Anchovy Toast aux Tomatoes.

For Four PERsONS.—6 anchovies; a tablespoonful of
tomato sauce; cayenne; 4 or 5 squares of fried bread.

Take six anchovies, bone and pass through a
sieve ; mix with a little tomato sauce and cayenne,
spread thickly on fried squares of bread, and serve
very hot.

Lobster 3 la Creme.

For Six PERSONS.—1 lobster; 14 teaspoonful of salt;
12 teaspoonful of pepper; a little nutmeg; 2 teaspoonfuls of
vinegar; 1 teaspoonful of sherry; 2 ozs. of butter; 1 oz.
of flour; 4 pint of cream; a few sprigs of parsley.

Pick the meat from a fresh lobster, mince it finely
and put it into a saucepan with half a teaspoonful of
salt, the same quantity of pepper, a little nutmeg,
two teaspoonfuls of vinegar and one of sherry.
When quite hot, add two ounces of butter lightly
rolled in flour, and a quarter of a pint of cream;
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simmer gently for ten minutes, stirring all the time,
and when thoroughly heated put the mixture into
the shell of the lobster, place it on a napkin, and
garnish it with parsley.

Cauliflower au Gratin.

For Six PErsonNs.—1 cauliflower; 1 oz. of butter; 1 oz.
of flour; a teacupful of milk; 2 ozs. of grated Parmesan;
cayenne and salt to taste.

Boil a nice cauliflower till tender, drain well, and
then put it on the dish you intend to serve it on.
Press it together so that the sauce goes over it and
does not sink into it. Take one ounce of butter, one
ounce of flour, a teacupful of milk, two ounces grated
cheese ; melt the butter, mix in the flour, add the
milk and boil ; sprinkle in the cheese, cayenne and
salt to taste, pour over the cauliffower, adding a
little cheese on the top, and put into the oven to
brown. ;

Oysters a I'Indienne.

For Six PERSONS.—1 doz. oysters; 1 dessertspoonful of
curry powder; 1 dessertspoonful of flour; 24 pint of cream;

1 onion; a slice of apple; 12 teaspoonful of lemon juice;
3 ozs. of rice.

Take one dozen oysters, one dessertspoonful of
curry powder, one dessertspoonful of flour, quarter
of a pint of cream, a little onion, a slice of apple,
half a teaspoonful of lemon juice. Make the curry
sauce, add the oysters, and serve with rice round
them.

Rissotto a la Milanaise.

For FOurR PERSONS.—2 ozs. of butter; 1 onion; a cupful
of rice; a pinch of saffron; %% pint of stock; a cupful of
grated cheese; salt and cayenne to taste.

Put a good sized piece ofibutter into a stewpan

and add a small quantity of minced onion, let it just
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colour, but not brown ; take a cupful of rice, and let
it cook in the butter about five minutes, add a small
pinch of saffron. Take sufficient stock to cook the
rice, fifteen or twenty minutes will cook it; when
cooked add nearly the same quantity of grated cheese
as rice, and cook three minutes more, stirring the
cheese in well. Serve very hot.

Bombay Toast.

For THREE PERSONS.—1 oz. of anchovies; 1 oz. of butter;
2 eggs; 4 squares of fried bread; cayenne to taste.

Take one ounce of anchovies, one ounce of butter,
and pass through a sieve ; melt it in a saucepan, and
as it melts add the beaten yolks of two eggs. Stir till
as thick as buttered eggs and serve on fried bread.

Potatoes au Gratin.

For Six PErsons.—8 potatoes; 1 gill of milk; 1 table-
spoonful of flour; 1 egg; a teacupful of grated cheese; salt
and cayenne to taste; 1 oz. of bread crumbs.

Slice some boiled potatoes and put a layer in a pie
dish, then spread a layer of thick white sauce with
the yolk of an egg and cheese in it over the potatoes,
then another layer of potatoes till the dish is full.
Sprinkle the top with bread crumbs and cheese.
Bake about twenty minutes.

Golden Eggs.

For Four PERSONs.—6 eggs; 1 oz. of bread crumbs;
butter for frying; salt; cayenne; % pint of rich white
sauce; a squeeze of lemon.

Hard boil some eggs, shell them and sprinkle them

with flour and salt; beat up a raw egg and dip the
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hard-boiled ones in it, roll them in bread crumbs and
fry a good golden colour. Serve with white sauce.

Genoese Eggs.

For Four PERSONS.—3 eggs; 3 tablespoonfuls of rice;
2 ozs. of butter; 1 teaspoonful of chopped parsley; pepper
and salt to taste; 1 onion; some slices of buttered toast.

Two or three hard-boiled eggs chopped very fine;
mix thoroughly with three tablespoonfuls of rice well
boiled, but each grain must be dry and separate.
Put into a stewpan with a bit of butter, a little
chopped parsley, pepper, salt, and a little onion;
when quite hot serve on a slice of fried or buttered
toast.

Gascony Butter.

For Four PERSONS.—1 oz. of chopped parsley; 2 ozs. of
anchovies; 2 ozs. of butter; cayenne to taste.

Take equal quantities of parsley picked and par-
boiled, of anchovies washed, boned, and pounded,
also fresh butter; mix the ingredients well together,
add cayenne, and pass all through a hair sieve ; shape
into little balls and garmish with parsley.

Eggs a I’Annecy.

For Four PERSONS.—6 eggs; 1 oz. of butter; 2 ozs. of
chopped mushrooms (if tinned mushrooms are used, 1 table-
spoonful of mushroom ketchulp must be added) ; 1 tablespoon-

ful of chopped parsley; half an onion; 5 pieces of fried
bread.

Hard boil some eggs, put them into cold water, and
then shell, cut them in half and take out the yolks,
chop them fine. Put a nice-sized piece of butter
into a saucepan with some chopped mushrooms, then

C
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add the yolks with some chopped parsley and a little
onion. Stir all well together and add one or two raw
eggs, according to the quantity. Serve on fried
toast.

Potato Soufflé.

For Four PERsoNS.—b6 potatoes; 1 gill of cream ; cayenne
and salt to taste; 2 eggs.

Roast six large potatoes, cut off the top of each
one carefully, turn them into a basin and mash them
till quite smooth, add a little cream, cayenne, salt,
and the yolks of two eggs; mix well and put them
back into the skins. Bake for twenty minutes, and
serve very hot.

Tomato Sandwiches.

For Four PERSONS.—S8 slices of bread and butter; 3. to-
matoes; pepper and salt to taste; 1 basket of mustard and
cress, or 1 lettuce.

Cut some slices of bread and butter, season well
with pepper and salt, put a slice of tomato on the
bread and another slice of bread on that. Cut into
oblong shapes, serve on a napkin with mustard and
cress or lettuce 1in the centre.

Canapis a la Windsor.

For Four PERSONS.—2 ozs. of chicken or game; 1 oz. of
Parmesan cheese; 3 anchovies; 3 rounds of fried bread; a
tablespoonful of fried bread crumbs; 2 ozs. of butter;
cayenne to taste.

Take a little chicken or game, a little ham, some
Parmesan cheese, three anchovies washed and boned,
a pat of butter, cayenne pepper and salt; pound all
together and pass through a sieve.  Have ready
some fried bread cut in rounds; spread this mix-
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ture thick on each round, sprinkle fried bread crumbs
on them, and place in the oven for ten minutes.
Serve very hot.

Anchovies in OQOlives.

For Two PERsONS.—3 anchovies; g French olives; ¥4 oz.
melted butter; cayenne to taste; 3 small squares of fried
bread.

Pass through a sieve some boned anchovies and
mix with some melted butter and cayenne pepper.
Peel some French olives and fill the inside with the
above mixture. Serve on fried rounds of bread,
three or four olives on each round. If liked, a little
of the mixture may be spread on the rounds.

Parmese Rice.

For THREE PERSONS.—1 onion; ¥ pint of shelled shrimps
or bits of lobster; 1 dessertspoonful of dry mustard (Finch’s) ;
1 teacupful of rice; 1 tablespoonful of Parmesan cheese; salt
to taste.

Fry a sliced onion in butter with a few shelled
shrimps or bits of lobster, stirring in a dessert-
spoonful of dry mustard. When hot put in a cup-
ful of very dry well-boiled rice—each grain should
be separate—and a tablespoonful of Parmesan
cheese ; stir and cook a few minutes. Serve very hot.

Kidney and Cheese Toast.

For THREE PERSONS.—2 kidneys; 1 teaspoonful of chopped
parsley; 1 eschalot; 2 ozs. of butter; 1 teaspoonful of
Worcester sauce; 1 tablespoonful of fried bread crumbs;
1 dessertspoonful of flour; 1 tablespoonful of Parmesan
cheese; pepper and salt to taste.

Split the kidneys and chop them up fine. Put
some chopped parsley and a little eschalot into a
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stewpan with some butter ; let all fry together lightly.
When done add a little Worcester sauce and flour,
and boil for a few minutes to cook the flour; add
pepper and salt to taste. Butter lightly a slice of
toast, cover with the mince, and above that put
fried bread crumbs and a thick sprinkling of Par-
mesan cheese. Put into the oven for a few minutes,
and serve very hot.

Oysters fried in Batter.

For THREE PERSONS.—3 tablespoonfuls of flour; I4 tea-
spoonful of oil; 2 eggs; salt and cayenne to taste; 1
dozen oysters.

Take three tablespoonfuls of flour, a little salt, and
half a teaspoonful of oil ; mix very lightly with tepid
water. Whisk the whites of two eggs into a stiff
froth and mix with the paste. Dip each oyster in
the batter and fry a light brown. A little cayenne is
a great improvement to the batter.

Cheese Biscuits with Anchovies.

For Four PErsons.—8 cheese biscuits; 3 anchovies;
1 egg; 1 oz. of butter; 1 teaspoonful of chopped parsley;
cayenne to taste.

Make some cheese biscuits by the same receipt as
given for Cheese Straws (page 33), and when baked
put the following mixture between two: pass some
boned anchovies through a sieve, add the yolk of a
hard-boiled egg, a small piece of butter, some
chopped parsley and cayenne. Mix all together, and
when between the biscuits put into the oven to heat.
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Tricolour Toasts.

For Four PERSONS.—5 squares of bread ; 3 or 4 anchovies;
2 eggs; 9 gherkins or olives, or 20 capers.

Fry some squares of bread, and spread some
anchovies which have been passed through a sieve on
each; boil two eggs hard.  Pass the whites and
yc:-lks through a wire sieve separately. Chop some
gherkins or olives or capers, whichever is most liked,
and arrange the toast with the whites, then the yolk,
and lastly the gherkins or capers. In that way you
get three colours, a band of each. These toasts are
best cold.

Tomato Omelet.

For THREE PERSONS.—4 tomatoes; g tablespoonful of
flour; 1 gill of milk; 4 eggs; salt and pepper to taste; 2
ozs. of butter for frying.

Take four ripe tomatoes, peel them and chop them
small; beat a tablespoonful of flour to a smooth
paste with a little milk ; add four well beaten eggs,

a little pepper and salt and the tomatoes. Fry the
omelet in the usual way, and serve very hot. 4

Tomatoes au Gratin.

For Four PERSONS.—4 tomatoes; 6 mushrooms; 1 onion;
2 eggs; 2 tablespoonfuls of bread crumbs; 2 teaspoonfuls of
chopped parsley; 2 teaspoonfuls of grated Parmesan; salt
and pepper to taste.

Cut off the bottom of the tomatoes and take the
inside out carefully; chop up a few mushrooms, an
onion, and some parsley till quite fine; season with
salt and pepper; fry the whole for a few minutes,
add the yolks of two eggs. Mix and fill the tomatoes,
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sprinkle the top of each with equal quantities of
cheese and bread crumbs and put into the oven to
brown.

Shrimp Toasts.

- For Four PERSONS.—s5 rounds of bread; ¥4 pint of shelled
shrimps; 2 ozs. of butter; 1 teaspoonful of anchovy sauce;
1 tablespoonful of cream; 1 tablespoonful of bread crumbs;
cayenne to taste.

Fry some rounds of bread ; take quarter of a pint
of shelled shrimps and put them into a saucepan
with a little butter, sprinkle in a tablespoonful of
flour, add a teaspoonful of anchovy sauce, a little
cream and cayenne pepper; mix well together and
let it boil two minutes. Place on the rounds of bread
with fried crumbs on the top of each.

Fomato Toast.

For Four PERSONS.—3 tomatoes; 3 red chillies; 1 onion;
14 oz. butter; 1 dessertspoonful of milk; 1 tablespoonful of
crumbs; 1 egg; salt and cayenne to taste.

Take three large tomatoes, put them into boiling
water for two minutes, then peel them and chop very
fine with three red chillies, salt, and a small onion.
Put half an ounce of butter in a pan with a dessert-
spoonful of milk, add the tomatoes and chillies, cook
for a few minutes and mix a well beaten egg with it.
Cook till the mixture is the thickness of buttered
eggs, serve on slices of buttered toast, and sprinkle
fried bread crumbs on the top.
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Curried Eggs.

For Four PERSONS.—1 o0z. butter; 3 eggs; 1 table-
spoonful of cream; 1 dessertspoonful of curry powder or
paste; salt to taste.

Take one ounce of butter, three eggs, one table-
spoonful of cream, one dessertspoonful of curry paste
or powder. Put the butter into a pan to melt, add
the eggs, cream, and curry paste; salt to taste, stir
till it gets thick and serve on buttered toast.

Canapis of Sardines.

For Four PErsons.—g pieces of fried bread; g5 sardines;
2 eggs; 1 teaspoonful of Finch’s mustard; 1 teaspnonful of
vinegar; 1 tablespoonful of mixed minced parsley, chives, and
tarragon; s pickled gherkins.

Fry some pieces of bread the length and width of
a sardine; take some sardines and strip them from
the bone, lay one half of them aside and pound the
other half with the yolks of one or two hard-boiled
eggs and some butter. Add mustard, pepper, chives,
minced parsley, tarragon, and a teaspoonful of vine-
gar. Mix all these ingredients thoroughly, spread
the mixture on the toast, and lay a half sardine on
each. Place in the oven to get hot, and serve with a
small pickled gherkin on each.

Truffles a la Serviette.

For Six PErsons.—r1o0 truffles; 1 onion; 1 slice of bacon;
a bunch of mixed herbs; pepper and a good deal of salt; 1
wineglass of sherry; 1 pint of stock.

Take some good-sized fresh truffles, wash tho-
roughly, put them in a saucepan with an onion, a
slice of bacon, herbs, pepper and salt; boil them in
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stock with a wineglass of sherry. Boil till tender,
and serve on a napkin.

Oyster Toasts.

For Four PERSONS.—5 squares of fried bread; 1 dozen
oysters; 1 teaspoonful of anchovy sauce; 1 teaspoonful of
flour; 1 gill of cream; pepper and salt to taste.

Take some oysters and cut them into small pieces,
put them into a saucepan with a little cream, a sprin-
kle of flour, a few drops of anchovy sauce, cayenne

pepper and salt. Heat thoroughly and serve on
fried bread.

Vegetable Marrow a I’Espagnole.

For Four PERSONS.—1 vegetable marrow; 2 large toma-
toes; 1 oz. of butter; 1 onion; ¥4 pint of stock; pepper and

salt to taste.

Slice an onion and two large tomatoes, fry them in
a little butter. When they are cooked, put in the
marrow cut into nice square pieces, moisten with a
little hot stock, add pepper and salt; let the whole
stew gently till the marrow is cooked. Serve hot.

Imitation Foie Gras.

For Six Persons.—74 1b. of calf’s liver; 4 1b. of bacon;
I carrot; I turnip; 1 onion; I bouquet of herbs; cayenne
and salt to taste.

Take half a pound of calf’s liver, quarter of a
pound of rather fat bacon, a carrot, turnip, onion, a
bouquet of herbs, pepper and salt. Cut up the
bacon, put it into a frying-pan and fry gently, cut
the liver up and put it in also; the vegetables must
be cut up and fried. Stir over the fire till it is
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cooked ; it must not be brown. Turn the contents
into a mortar, pound until the meat is fine, then rub
through a hair sieve. The vegetables are merely to
give the liver a nice flavour, so need not be pounded
or passed through a sieve.

Marrow Toasts.

For Four PERSONS.—2 marrow bones; 1 teaspoonful of
minced parsley; a few drops of lemon juice; 5 squares of
fried bread or toast. j

Boil two marrow bones, and when they are suffi-
ciently cooked, take out the marrow and place on
small squares of hot buttered toast ; sprinkle chopped
parsley and a squeeze of lemon juice on each. Serve
very hot.

Egg and Ham Toasts.

For Four PErRsONS.—j5 rounds of fried bread; 2 ozs. o.
ham; 1 gill of cream; 5 eggs; 1 spoonful of chopped
parsley; 1 teaspoonful of lemon juice.

Fry some rounds of bread sufficiently large to hold
a poached egg. Before frying, mark them lightly
with a cutter about an inch from the edge all the way
round. The bread must be an inch in thickness.
When fried, run a knife round the mark and take
out the middle; care must be taken so as to leave
about half an inch thickness at the bottom. Fill up
the space with finely chopped ham moistened with
cream ; add chopped parsley, a little lemon juice and
cayenne. Place a poached egg on the top of the

mixture and serve very hot.
L
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Boiled or Stewed Cheese.

For Six PERSONS.—4 ozs. of Cheshire cheese; 2 eggs; 1
dessertspoonful of cream; 1 oz. of butter; a little salt.

Scrape four ounces of Cheshire cheese, add the
yolks of two eggs well beaten, a dessertspoonful of
cream and a little butter ; put it Into a saucepan and
set it on the fire for ten minutes, stirring the whole
time. Serve on a hot-water dish.

Ham Toasts.

For Four PERSONS.—z2 tablespoonfuls of cream; 2 table-
spoonfuls of ham; 1 tablespoonful of bread crumbs; 1 tea-
spoonful of chopped parsley; 1 anchovy; 1 tablespoonful of
fried crumbs; g pisces of toasted bread.

Take of cooked ham finely minced two tablespoon-
fuls, one of bread crumbs, two of cream, a little
chopped parsley, and a little pepper and dry mustard,
one anchovy chopped fine; put all into a saucepan
and heat thoroughly. Serve on squares of hot but-
tered toast, with fried bread crumbs on the top.

Victoria Sandwiches.

FFor Four PErsoNs.—8 anchovies; 8 slices of thin brown
bread and butter; 2 eggs; 1 small bunch of mustard and
cress; a little parsley for garnishing.

Wash eight anchovies, bone them, and take out
the backbones, divide them into halves. Cut an
equal number of thin slices of brown bread and
butter; put between two slices alternate layers of
hard-boiled eggs, cut in thin slices, mustard and
cress, cut small, and the fillets of the anchovies,
press the slices closely together, and with a sharp
knife cut them into small squares. Serve on a nap-
kin and garnish with parsley.

Y
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Shrimps Scalloped.

For Four PErsoNs.—14 pint of shelled shrimps; 1 gill of
milk; 1 dessertspoonful of flour; 1 oz. of butter; 1 table-
spoonful of bread crumbs; 1 teaspoonful of anchovy sauce;
cayenne to taste.

Butter some smallscallop shells, and fill them with
shrimps. Make a thick white sauce with a lump of
butter in it and a little anchovy sauce, add cayenne
pepper, pour over the shrimps, put bread crumbs on
each, and brown in the oven.

Puffed Eggs.

For S1x PERSONS.—4 eggs; 1 pint of cream or new milk ;
¥ oz. of butter; 1 red chilli; 3 olives; 6 capers; 4 pint
of good gravy.

Beat four eggs lightly, and mix with them about
a pint of cream or new milk; season with salt and
pepper. Butter some small moulds and pour in the
mixture, put the moulds into a sducepan with about
two inches of water at the bottom of it; steam
twenty minutes, turn them out and serve with a thick
brown gravy ; chop two red chillies, three olives and
a few capers and add to the gravy.

Shrimp Canapis.

For Four PERSONS.—14 oz. of fresh butter; 6 rounds of
bread fried; 24 pint of shrimps; 1 gill of milk; 1 teaspoon-
ful of anchovy sauce; a little parsley for garnishing; 1
dessertspoonful of flour.

Fry some rounds of bread and spread some shrimp
sauce on them; ornament them by placing some
picked shrimps upon them, and place them in a circle
on a dish overlapping each other. Garnish with
parsley in the centre.
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Savoury Beetroot.

For Four PErRsoNS.—r slice of onion; half a beetroot, or
the whole of a small one; 34 teaspoonful of salt; 14 tea-
spoonful of dry Finch’s mustard; 4 teaspoonful of anchovy
sauce; 3 tablespoonfuls of cream; 3 tablespoonfuls of milk.

Fry a slice of onicn in butter, then mix together
half a teaspoonful of salt, half of dry mustard, half
of anchovy sauce, one of flour, three of cream, and
tthree of milk ; pour it over the onion in the saucepan
'and boil five minutes; lastly, slice in a moderate-
sized boiled beetroot. If you have no cream, use
double quantity of milk and a little more flour. This
1s to be eaten cold.

Eggs in Pipkins.
For Four PERSONS.—4 eggs; 4 tablespoonfuls of cream;
1 saltspoonful of salt; 24 saltspoonful of cayenne.
Break a new-laid egg into each pipkin, add a table-
spoonful of cream, cayenne; and salt; put into a hot
oven for five minutes, and serve.

Savoury Pudding.

For Four To Six PErRsoNs.—Y pint of bread crumbs; a
small bunch of thyme and parsley; a teaspoonful of curry
powder; 2 eggs; 6 slices of cheese; 3 ozs. of fresh butter;

1 pint of warm milk; salt and pepper to taste.

Mix well together half a pint of bread crumbs, a
little thyme and parsley, a teaspoonful of curry
powder, two hard-boiled eggs chopped small, a few
slices of cheese crumbled up, two ounces of fresh
butter dissolved in a pint of warm milk, and two raw
eggs beaten well. Let this soak for half an hour
before baking. A shallow dish should be used, and
a cool oven is necessary. The top should have a few
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bits of butter spread over it, and be covered with a
plate until half done, when it must be removed for
the pudding to brown. Bake one hour and a half.

Macaroni with Tomato Sauce.

For Six PErsons.—% 1b. of macaroni; 1 oz. of butter;
1 onion ; 2% ozs. of grated Gruyére cheese; 214 ozs. of grated
Parmesan; a suspicion of nutmeg; 14 teaspoonful of pepper;
salt to taste; 6 tablespoonfuls of cream.

Boil half a pound of macaroni in water with a
lump of butter, an onion, two cloves, and salt; when
done, drain the macaroni and place in a saucepan
with two and a half ounces of grated Gruyere cheese,
and two and a half ounces of grated Parmesan
cheese, a little grated nutmeg, some coarse black
pepper, and six tablespoonfuls of cream. Toss and
stir well until the cheese becomes thick and stringy.
Dish up with tomato sauce in the middle of the

dish.

Angels on Horseback.

For Six PErRSoNS.—8 large oysters; 8 slices of fat bacon;
cayenne to taste; 8 small pieces of toast.

Take some large cooking oysters, and put each in
a piece of fat bacon, tying it up with a bit of white
cotton, and toast them before the fire over a piece of
toast. Serve as soon as the bacon is cooked.

Scalloped Salsify.

For Two PERSONS.—4 roots of salsify; ¥4 a lemon or 1 gill
of vinegar; 14 oz. of salt; I7 pint of milk; 1 tablespoontul
of flour; 1 oz. of butter; 1 dessertspoonful of anchovy sauce;
1 tablespoonful of fried crumbs of bread ; 2 scallop shells.

Scrape some roots of salsify, cut them into short
lengths, and throw them into cold water with either
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lemon juice or vinegar in it. Boil them till tender
in well-salted water; when cooked, drain and put
into a thick white sauce, to which you have added
a little anchovy sauce and cayenne pepper. Put
them into scallop shells and sprinkle fried crumbs
on them. Serve very hot.

Kidneys Sautés.

For THREE PErsoNs.—2 kidneys; 1 oz. of butter; 4

pieces of fried bread; 1 teaspoonful of minced parsley;
cayenne and salt to taste.

Slice and parboil two kidneys, then fry them in
a frying-pan with a nice bit of butter; toss them till
done ; add pepper, salt, a little minced parsley and
lemon juice; season well with cayenne and salt.
Serve on fried toasts.

Sunshiny Eggs.

For THREE PERSONS.—1 oz. butter; 3 eggs; pepper and
salt to taste; 3 tablespoonfuls of tomato sauce.

Melt a little butter in an omelet pan, sprinkle salt
upon it, break as many eggs as required, and fry
these for about two minutes, care being taken that
they do not spread too much. Put them on a hot
dish, sprinkle well with pepper, and pour some thick
tomato sauce over them.

Cheese Canapis.

For THREE PERSONS.—4 rounds of fried bread; 1 tea-
spoonful of dry mustard (Finch’s); 2 tablespoonfuls of grated
Parmesan; cayenne and salt to taste; 12 capers or nastur-
tium seeds. :

Fry some small rounds of bread a nice colour,
spread a little mustard on each round; sprinkle
over that a layer of grated Parmesan cheese, add
cayenne and salt to taste. Put them in a quick oven
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till the cheese is dissolved. A few capers on each
toast is a great improvement. Serve as hot as pos-
sible. Pickled nasturtiums can be used instead of
capers.

Hungarian Patties.

For Four PErsons.—1; lb. of flour; If 1b. of lard; 2
eggs; J% teaspoonful of lemon juice; J% teaspoonful of bak-
ing powder; 2 ozs. of chicken; 6 mushrooms; 1 anchovy;
1 teaspoonful of lemon peel; ¥4 pint of milk; 24 oz. of
butter; cayenne and salt to taste.

Half a pound of flour, quarter of a pound of lard,
the yolk of one egg, half a teaspoonful of lemon
juice, and half a teaspoonful of baking powder. Mix
into a paste lightly. Line some patty tins with it,
and have ready the following mixture: mince some
chicken, add to it a few mushrooms, an anchovy, a
little lemon peel, cayenne pepper and salt; mince
all together and mix with some nice white sauce, put
into the patty tins, cover with paste, brush them
over with an egg, and bake in a hot oven.

Eggs en Caisse.

For Four PERSONS.—4 ramequin cases; 1 oz. of butter;
4 tablespoonfuls of bread crumbs; 4 teaspoonfuls of mixed
chopped parsley and chives; cayenne and salt to taste; 4

eggs.

Prepare some small paper or china cases by butter-
ing them well; sprifgkle the cases thickly with a
mixture of bread crumbs, chopped parsley, chives,
cayenne, and salt. Break an egg into each case, and
cook in the oven till the eggs are nicely set. Put
crumbs on the top of each.
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French Pie.

For Six or E1GHT PErRsoNs.—11% lbs. of calf’s liver; 1
eschalot; 1 teaspoonful of cayenne; 14 teaspoonful of black
pepper; ¥4 lb. of unsmoked fat bacon; 4 lb. of veal or
chicken; a pint of good stock; 112 ozs. of gelatine.

+  Boil the calf’s liver; when cold, put it through a
mincing machine twice, and pound it in a mortar
with an eschalot, mace, nutmeg, cayenne, black
pepper, and salt ; season highly. Line a china mould
with very thin slices of bacon (it must be fat), then
put a layer of_cooked veal, rabbit, poultry, or game,
eut in thin slices; next a thick layer of the pounded
liver, and so on, until the mould is full. Pour in
some good gravy or stock in which some gelatine has
been melted, cover the top with bacon, and bake in a
moderate oven for two hours. More gravy should be
added when the mould comes out of the oven. Let
it set till quite cold and turn out. ,This is an excel-
lent dish for luncheon.

Savoury Tomatoes.

For Five PERSONS.—3 tomatoes; 2 tablespoonfuls of
bread crumbs; 1 tablespoonful of grated cheese; 1 table-
spoonful of cream; 14 teaspoonful of sugar; cayenne and
salt; 6 slices of unsmoked bacon; 6 rounds of buttered toast.

Take three large tomatoes and cut them into
halves, take out the insides and mix thoroughly with
some bread crumbs, a little grated cheese, a gill of
cream, cayenne, salt, and half a teaspoonful of sugar;
replace in the halves, and on top of each half place
a thin slice of unsmoked bacon. Put into the oven
to cook, and when the bacon is done the tomatoes
will be cooked. Serve each haif on a round piece of
thin buttered toast.
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Cheese Toast.

For Two PERSONS.—2 ozs. of cheese; 1 egg; 1 gill of
milk ; pepper and salt to taste; 4 slices of buttered toast.

Grate some cheese, add pepper and salt, a well-
beaten egg, and sufficient milk to make it like cream.
Warm all together in a saucepan and pour over some
slices of hot buttered toast. It must be very hot.

Sardine Sandwiches.

For TweENTY-FOUR SANDWICHES.—24 slices of thin
bread and butter; 1z sardines; 2 eggs; 1 teaspoonful of
chopped parsley; 1 teaspoonful of cayenne and black
pepper; 1 bunch of watercress or one lettuce.

Cut some slices of thin bread and butter, and put
the following mixture on ‘each slice: bone and pass
through a sieve twelve sardines, the yolks of two
hard-boiled eggs, and a nice piece of butter; add
some finely-chopped parsley, and season highly with
black pepper and cayenne, mix all well together. Cut
the sandwiches into oblong shapes and serve with
cress or lettuce in the middle.

Cheese Straws.

For Six PERSONS.—2 ozs. of flour; 2 ozs. of cheese (Par-
mesan); 1 oz. of lard; 1 oz. of butter; 1 gill of water;
cayenne and salt.

Take two ounces of flour, two ounces of cheese,
one ounce lard, one ounce butter ; mix into a light
paste with a little water, cayenne, and salt, roll out
the paste very thin, cut into straws, and bake in 3
quick oven.

D
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Canapis de Volaille.

For Four PErsons.—S8 slices of bread and butter; halt a
lettuce; 2 ozs. of chicken; 4 anchovies; cayenne; 1 bunch
of watercress.

Cut some thin slices of bread and butter, spread on
them some shred lettuce, and on the lettuce spread
Mayonnaise sauce, and on that place some thin slices
of chicken and fillets of anchovies, then another slice
of bread and butter. Cut into oblong shapes, and
serve on a napkin with cress or lettuce in the middle.

Cheese Trifles.

For Four PERSONS.—r1 oz. of grated cheese; 1 egg;
cayenne and salt to taste; 1 dessertspoonful of cream;
enough puff paste to line four patty pans.

Put some thin puff paste into patty tins; mix one
ounce of grated cheese, the yolk of one egg, a little
cayenne pepper, salt, and a dessertspoonful of cream.
Whisk the white to a froth and stir it in lightly.

Place in the patty tins and bake in a quick oven.

Anchovy Omelet.

For Four PERrsons.—6 fillets of anchovies; 6 pieces of
fried bread; 6 eggs; pepper and salt to taste; 3 ozs. of
butter for frying.

Take six fillets of anchovy; fry some pieces of
bread the same size as the anchovies, and place a
fillet on each piece of bread; beat up six eggs,
season with pepper and salt. With half the quantity
make a thin flat omelet like a pancake. Do not turn,
but lay it on a hot dish, over its surface distribute
the pieces of fried bread and anchovy; with the
remainder of the omelet make another like the first
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and lay it over the other. Set it a few minutes before
the fire to make the two edges adhere, and serve
very hot.

Ham Omelet.

For THREE PERSONS.—1 oz. of ham; 4 eggs; ¥4 tea-
spoonful of pepper; 2 ozs. of butter for frying.

Mince one ounce of ham very fine, and if un-
cooked fry it for a minute or two in a little butter.
Break four eggs into a basin, beat them well, and stir
in with them the minced ham and a quarter of a tea-
spoonful of pepper. Put two ounces of butter into
the omelet pan, and when hot add the eggs and stir
quickly until the mixture sets. Fry a light brown
and serve very hot.

Asparagus Omelet.

For Four PERSONS.—25 heads of asparagus; 4 eggs;
pepper and salt to taste; 2 ozs. of butter; 34 pint of brown

gravy.

Boil twenty-five heads of asparagus and when
tender cut the'green ends into very small pieces;
mix them with four well-beaten eggs and add a little
pepper and salt. Melt a piece of butter, about two
ounces, in an omelet pan, pour in the mixture, stir
till it thickens, fold it over, and serve with a clear
brown gravy.

Parmesan Puffs.

For THREE PERSONS.—4Y% ozs. of bread crumbs; 4 ozs.
of grated Parmesan; 2 ozs. of fresh butter; 34 teaspoonful
of cayenne and salt mixed; 2 eggs.

Put four ounces of finely-grated bread crumbs,
four ounces of grated Parmesan cheese, two ounces
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of fresh butter, and a little salt and cayenne into a
mortar and pound them thoroughly. Bind the mix-
ture together with a well-beaten egg, and make it
into balls the size of a walnut; egg and bread
crumb them and fry a nice light colour. Drain them
and serve very hot piled on a napkin.

Cheese Omelet.

For THREE PERSONS.—4 eggs; 2 tablespoonfuls of Par-

mesan; 14 teaspoonful of parsley; cayenne and salt to
taste; 2 ozs. of butter for frying.

Break four eggs into a basin, add a little salt and
pepper, two tablespoonfuls of Parmesan cheese. Beat
all well, add a little finely chopped parsley; put two

ounces of butter on omelet pan, pour it in. Brown
nicely and serve.

Spanish Rice.

For Four PERsoNs.—14 lb. of rice; 14 oz. of butter; 2

tomatoes; 1 tablespoonful of grated cheese; pepper and
salt to taste.

Boil half a pound of rice as for curry. Dry it
well, and fry it with a slice of butter till it is lightly
browned. Stir into it two large toasted tomatoes
and a tablespoonful of grated cheese. Season with
pepper and salt. Serve it piled high on a dish.

Welsh Rabbit.

For Two PERsONS.—3 slices of buttered toast; 3 slices
of cheese; 14 teaspoonful of mustard and salt mixed.

Make some slices of buttered toast, cover them
with slices of cheese, spread a little mustard over the

cheese, and set in a Dutch oven before the fire to
melt. Serve very hot.
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Buttered Eggs.

For THREE PERSONS.—2 eggs; 1 oz. of butter; pepper and
salt to taste; three slices of buttered toast.

Take two eggs and one ounce of butter; melt
the butter and add the eggs, stirring it the whole
time. As soon as it thickens sufficiently, put it

on slices of hot buttered toast, season with cayenne
and salt.

Kidney Omelet.

For Two PERSONS.—3 eggs; 1 kidney; 2Y4 ozs. of butter;
cayenne and salt to taste.

Take three eggs, one kidney, two and a half ounces
of butter; skin the kidney and cut it very small, fry
it in some of the butter till cooked. Mix the in-
gredients for the omelet well, taking care to whisk
the yolks and whites separately ; season with pepper
and salt, add the kidney. Melt the butter in the
omelet pan and fry the omelet till nice and brown,
turn and serve.

Cheese Fondu.

For Four PERSONS.—1 oz. of flour; 1 oz. of butter;

Y4 pint of new milk; cayenne and salt to taste; 3 ozs. of
grated Parmesan; 3 eggs.

Melt an ounce of butter in a saucepan, mix
smoothly with it one ounce of flour, a pinch of salt
and cayenne, and a quarter of a pint of new milk;
simmer the mixture gently over the fire, stirring it
all the time, till it is as thick as melted butter ; stir
into it three ounces of grated Parmesan cheese.
Turn it into a basin, and mix with it the yolks of two
well-beaten eggs, whisk the whites of three to a stiff
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froth, and just before the fondu is baked add them.
Pour the mixture into a well-oiled round tin, and
bake twenty minutes. The tin ought only to be half
full, as the fondu will rise a great deal.

Savoury Toast.

For THREE PERsoNs.—3 anchovies; 14 saltspoonful of
Finch’s dry mustard; 1 oz. of butter; cayenne to taste;

I egg; 1 tablespoonful of cream; 1 large slice of brown
bread and butter toast.

Bone three anchovies, beat them to a paste, add a
pinch of dry mustard, a small piece of butter and
cayenne ; put it into a saucepan with the yolk of an
egg and a tablespoonful of cream, stir well over the
fire, but do not let it boil. Make a slice of brown
bread toast, butter it well, and pour the above over it.

French Bean Omelet.

For THREE PErsons.—2 tablespoonfuls of boiled French
beans; 4 eggs; 2 tablespoonfuls of grated Parmesan; 2 ozs.
of butter for frying; salt and pepper to taste.

Cut up the ‘French beans into small pieces, and
stir them into the eggs, which have been well beaten;
next add grated Parmesan cheese, salt, and pepper.
When thoroughly mixed, put the whole into an
omelet pan with two ounces of butter, fry a pale
brown, and serve very hot.

Anchovy and Whipped Cream.

For Four PERSONS.—5 squares of toast buttered; 1 egg;
1 oz. of butter; 2 teaspoonfuls of anchovy paste; 1 tea-
spoonful of mushroom ketchup; 6 olives; 14 pint of cream;
cayenne to taste; 8 fillets of anchovies.
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Make some toast, cut it into neat square pieces,
butter it, then spread thickly upon it the following
mixture : stir in a jam-pot (placed in a saucepan of
hot water over the fire) the beaten yolk of one egg, a
small lump of butter, a little cayenne, some anchovy
sauce or paste, a teaspoonful of mushroom ketchup,
a few finely chopped olives, and a gill of cream,
until the thickness of a rich custard (it must on
no account be allowed to boil). Whip some rich
cream to a froth, let it drain awhile on a sieve, then
pile it up on each piece of toast over the anchovy
custard. Fillet and bone some anchovies (if very
salt they must be well soaked), cut the fillets into
halves, lay four strips against the piled-up cream on
each square of toast (the ends meeting at the top).
Serve cold.

Devilled Almonds.

For Six PErRsoNS.—4 1b. of sweet almonds; cayenne and
salt to taste; 2 ozs. of butter for frying.

Blanch some sweet almonds, sprinkle them with
cayenne pepper and a little salt, fry them in butter
until a rich golden colour, place them on brown
paper to drain off the fat. Serve them cold.
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- Rich Christmas Pudding.

For TWELVE PERsoNs.—5 lb. of flour; 1 Ib. of suet;
%2 1b. of currants; 1 lb. of raisins; 2 ozs. of candied peel;
7z 1b. of grated bread; 4 lb. of sugar; 1 lemon; 1 teaspoons
ful of spice; 8 eggs; 1 wineglass of rum or brandy.

Chop the suet finely, well dry the currants, stone
and chop the raisins, grate the bread, pou 2
sugar, grate the lemon peel; mix all the dr}
dients together, then add the eggs (the whit
yolks beaten separately), and afterwards the z
brandy. Boil twenty-four hours in a well-bu
.round basin, serve with brandy butter, made
follows: half a pint of cream whlsked to a froth,
one wineglassful of brz , sugar to taste, que
pound of chopped blar almonds. To be served
in a tureen id eaten ¢« the pudding.

* " Bakewe | Pudding.

For Six PErsoNs.—Enough puff paste to line a pie-dish;

. of candied peel; 34 lb. of blackberry jam; ¥4 lb. of

jam ; Ib. of strawberry jam; %?b of cheese cake
; 14 1b. of sugar; Ib. of butter; 4 eggs.

dish with paste covered with chopped ‘
candied peel, place on it several layers of different
coloured jam, and then a layer of cheese cake mix-




#¥and add the sugar
il ~»white of one egg, and
* o almf - g ur on the top ofsthe layers
of preserve, L8 e some fine suga: uver it. Bake
na modera.te mren an hour and a%naner

Lemon Dur "’Hg

For Two PERSDNS.T;:_.-I- ozs.. of sugar; ¥ Ib.
of bread crumbs; Z{‘ﬂgk £y Jj.p ég'r‘gs

Squeeze the © temon into the grated breau
crumbs, and a  .pe grated rind of the lemon.
hred (he suet very fine and put it with the rest of
he ingredients, beat two eggs weli and add then.
ake into small dumplings "and boil three hours.
Serye with sugar dusted over them.

Mincemeat for Mince Pies.

' FOR SEVERAL MoONTHS.—214 lbs. of saisins; 214
rrants; 2% lbs. of suet; 24 lbs. of apples; 2 lbs.
var; 114 lbs. of orange peel; 1 oz. of ice; 2 sticks
nnamon; I bottle of sherry; 1}2 pint€of brandy. One

. weight of mincemeat will make 18 muﬁce pies.

Two and a half : .ﬁms, two and a half
pounds of currants, “half pounds of beef
suet, the same'qu s, with .u pc:unds of
sugar, one and a h s of orange
ounce of allspice, a very little cinnamon, Edﬂf
sherry, and a pint of brandy. Chop all the ingr

) dients well except the currants; mix thoroighly
into a nice jar, and keep.tightly tie
wanted for use, and then add'a little fr
the mince used. Bake in small patty

puff paste about three-quarters of an h
oven. »
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. ..llﬂg .

For Four PERSONS.—¥%
sugar; 4 lemons; 2 eggs.

Dissolve half a.. ounce of gelatine in water, add ‘
half a pound of white eugar and the juice of four
lemﬂns. Boil for ten minutes. Strain and let i*
stand till cold and i° ' - to thicken, then add the
whites of two eggs \Q" t!] ‘en, and whisk all to-
“gether until light. Putin. ~ dish and stand to
. gtk cold.

Velvet Cream. .

ir Biis
For TEN PERSONS.—3{ oz. . 1singlass; 1 teacupful o
sherry; 1 lemon; 2 ozs. of uga +n pint of cream.

* Dissolve three-quarters of withyi = of isir
a small quantity of water, at  pape.
the juice and grated rind of . ‘i:r:h to -.H"f
taste. Whean dissolved strain t be rat. oy
stir it into a pint of cream, PGL i r ntﬂ firm,

allow to get coul, | fe in hgﬁi ;N
Oaaﬂe Puddings. S »

For F1vE PERSONS.—
sugar; 2 ozs. of flour; 1
tins or cups for baking 1n.

. of butter; 2 0zs. of
tspocnful of vanilla;

eig o eggs in the shell, and take the same
t of butter, sugar, and flour; put the butter
a basip before the fire till half melted, then beat
cream. Beat the whites and yolks of the eggs
er for .en minutes and mix them lightly with
the sugar, then.)the flour, add some
grated lem and a few drops of vanilla. Bakz
twenty minutes in a slow oven in cups.

t
the butter,
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L4
; 1% bottle of claret:

half a lemon; 1 cup . Ty juice; 1 tablespoonful nf
brandy; 1z 1b. of lna.f sug pint of cream; 14 salt-
spoonful of vanilla. A

-Boil for a few minutes on | 1ce of Swinburn's

isinglass with half a bottle of «laret, the juice and
rind of half a lemon, a small teacupful of raspberry
juice, a tablespo{}nful of brandy, half a pound of
loaf sugar. Pour into a china ymould and put aside
till the following day. When 1/ is to be used, serve

with a garnish of whipped cream ﬂavoured with
vanilla.

Chocolate Cream.

FDR TEN PERSONS.—1 0z. of gelatine; 3 ozs. of chocolate ;

2 ozs. of sugar; 34 pintd milk; 3 eggs; 2 pint of cream;
- _'anul of vamll

yver one emes of gelatine wit™ water; pound

ounces spyggocolate with castor sugar to taste,
but it *ans; 2142 -quarters of a pint of milk into a
_.ru cerz 1% 1bs. of] it thickens ; do not allow it to boil,

- ¥ but whe?? * Po%ly dissolved take away from fire and

~ stir 1n the yc?]ks of three Pri, A ously beaten eggs and
add the gelatine, w]:usk in half a pint of cream.
When the mixture E ‘nearly cool put into it a tea-
spoonful of vam]lﬁ Pour into a china mould, and
allow to stand in a ce '} place until the following
day.

Cheese Cakes.

For TWELVE CHEESE CAKES.—4 eggs; X 1b. of *;
2 lemons; 2 ozs. of butter; sufficient puff paste to lin

patty pans.

Beat the yolks of four eggs till ne‘y white, add
a quarter of a pound of castor sugar and the juice
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and grated rind of two lemons. Line some patty
pans with good puff paste, put some of the mixture
into each with a tiny piece of butter on top, and
bake in a hot oven.

Meringues.

For E1GHT PERSONS.—6 eggs; 12 ozs. of castor sugar; 1
teaspoonful of vanilla; 12 pint of cream.

For meringues use equal weight of sugar and
eggs. Put the castor sugar on a wire sieve and sift
it through on to a paper; put some of the sugar
into a copper stewpan and whip the whites of the
eggs used gently until quite firm with it; put in the
rest of the sugar with a dessert-spoon very lightly.
When firm enough to bear an egg laxd on it take it
out of the copper stewpan with a table-spoon and
place it in rows on white writing paper. Cast sugar
all over. Place the paper on which the shapes are
on a baking tin. The oven must be rather hot and
the door must be kept open. Bake until firm and of

a pale colour. Take out, heat a knife in hot water

and cut the meringues off the paper they are baked
on; take out some of the soft inside and fill with
whipped vanilla-flavoured cream properly sweetened.
Jam two cases together, letting the cream bulge out
at the sides.

Apricot Cream.

R TEN PERSONS.—J5 oz. of isinglass; 3/ of a cup of
milk; 4 bitter almonds; 6 ozs. of apricot jam; ¥4 pint of
milk ; ¥4 pint of cream; 2 eggs; 2 ozs. of sugar.

Dissolve half an ounce of isinglass in a stewpan
with three-quarters of a cupful of milk, simmer it
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over a slow fire till dissolved, stirring occasionally;
strain into a teacup through a fine sieve. Mix four
pounded bitter almonds with six ounces of apricot
jam rubbed through a sieve, put it into a saucepan
with half a pint of milk, stir till it thickens, but do
not allow it to boil; take way from the fire and
whisk in the beaten yolks of two eggs. Whisk to a
stiff froth half a pint of cream sweetened, and stir
it lightly into the other ingredients, then add the
isinglass not quite cold. Pour into a china mould
and allow to set until next day.

Sponge Soufflé.

For Four PErsons.—Four penny sponge cakes; ¥4 lb.
strawberry jam; 1 glass of sherry; 1 oz. castor sugar; 3
eggs; ¥4 a saltspoonful of vanilla.

Use stale sponge cakes. Cut in halves and spread
each half with strawberry jam; pour a glass and a
half of sherry over the cakes, beat the whites of
three eggs to a froth with a little white castor sugar
and a few drops of vanilla. Place in lumps over the

cakes and set in an oven.

Almond Pudding.

[ ]
For Four or FivE PErRsoNs.—14 1b. of almonds; ¥ 1b. of
bread crumbs; ¥4 1b. of suet; 3 eggs; 4 pot of apricot jam.

Mix the pounded almonds with the filely grated
bread crumbs, suet, the well-beaten eggs, and half
a pot of apricot jam. Put in a china mould and
boil three-quarters of an hour. Turn out before
serving.
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Hunter’s Pudding.

For Eicat PErsonNs.—2% lb. of castor sugar; 142 1lb. of
suet; % 1b, of flour; 14 lb. of currants; 22 lb. of stoned

raisins; 14 a lemon; 6 Jamaica peppers; 4 eggs; I glass of
brandy; 1 pint of milk; 74 saltspoonful of salt.

Mix the castor sugar with the suet, flour, currants,
stoned raisins, the rind of half a lemon shred very
finely, the peppers finely powdered, four eggs, a
glass of brandy, a little salt, and sufficient milk to
make it of a proper consistence. Boil in a floured

« ‘eloth for nine hours and serve with sweet sauce.

Brandy Pudding.

For Six PeErsonNs.—If 1b. of dried cherries; 2 French
rolls; %42 1b. of macaroons; 1 glass of brandy; 1 glass of
sherry; 3 eggs; 1 pint of cream or milk; ¥4 a lemon.

Line a mould with dried cherries, then thin slices
of French roll, afterwards with macaroons. Repeat
cherries, roll, and macaroons until the mould is full ;
sprinkle a glass of brandy and one of sherry. Beat
three eggs, yolks and whites, and add to a pint of
milk or cream, lightly sweetened, and the grated rin
of half a lemon. Sink the liquid into‘the solid parts.
Steam one hour.

Y *

- Potato Fritters.

For Four PERSONS.—4 large potatoes; 1 pint of milk; ¥
Ib. of macaroons; I% saltspoonful of vanilla; 3 eggs; 1 oz.
of bread crumbs; 2 ozs. of lard for frying.

Boil and mash four potatoes, stir them into a pint
of milk, warm for fifteen minutes; flavour with
E
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-
pounded macaroons and a drop of vanilla ; boil ands ‘
add two yolks of eggs, stir with a wooden spoon
until a thick batter, pour into a dish ; when cold roll
into balls, egg and bread crumb them and fry in
boiling lard. Place on a brown paper in front of the
fire to drain ; sprinkle with castor sugar.

Pineapple, Apricot, or Orange Fritters.

For Four PERSONS.—2 oranges, or 4 slices of pie, or 6
halves of apricots; 1 wineglassful of brandy; 2z ozs. of
sugar; I lemon. 7o make whitesbatier, or if preferred, as on
page 31. 2 tablespoonfuls of flour; 1 dessertspoonful of
salad oil; 1 gill of water (more may be used if required);
egg (the white only to be used, and well beaten, put in just
before the batter is to be used).

Cut the fruit into slices, halves, or quarters, soak
in brandy with some sugar and lemon peel for an
hour, drain, dip in batter and fry; drain once more,
and serve sprinkled with powdered sugar.

Sweet Omelet.

For THREE PERSONS.—3 eggs; ¥ saltspoonful of salt; 2
teaspoonfuls of castor sugar; 1 ozliof butter for frying; X4 1b.

jam,

I Beat separately the yolks and whites of three eggs,
o adding a quarter of a saltspoonful of salt to the
whites, which must b& whipped to a stiff froth. Beat
the yolks to a cream, and add a tablespoonful of
castor sugar to them; mix lightly with the whites.
Heat an ounce of butter in an omelet pan, and
when it is quite hot pour-in the mixture. *Stir it
quickly with a spoon till it begins to set. The pan
must be shaken to prevent the omelet sticking to it.
Warm some quince or apricot jam, and when the
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omelet is of a nice yellow colour, take it out of the
pan, spread the jam on one half, fold the other over,
dust with castor sugar and serve.

Pineapple Cream.

For Four or FivE PERsONS.—14 pot of pineapple jam;
34 oz. of gelatine; 2 ozs. of castor sugar; 12 lemon; 2 a
pint of cream.

Rub half a pot of pineapple jam through a sieve
with a wooden spoon. *Soak three-quarters of an
ounce of best gelatine in three tablespoonfuls of
water, then put it in a saucepan on the fire and
stir until quite melted; add two ounces of castor
sugar and the juice of half a lemon; pour through a
strainer and mix with the jam. Whisk half a pint
of cream to a stiff froth ; add this lightly to the other*
ingredients and stir. Pour into a well scalded mould
that has been rinsed out with cold water.

Five Minutes Swiss Roll.

For THREE PERSONS.—T tablespoonful of flout; 1 table-
spoonful of sugar; 1 teaspoonful of baking powder; 1 egg;
34 1b. of apricot jam; ¥2 oz. of castor sugar. .

Take one tablespoonful of flour, one of sugar, a
teaspoonful of baking powder; and one egg well
beaten ; mix all together and pour into a small long
dnppmg tin that has been previously greased. It
should be from a quarter of an inch to half in thick-
ness. Bake lightly for five minutes. Have ready
some warmed apricot jam, spread it over the surface
of the pastry, roll up like a bolster. Dust over with
castor sugar and serve.
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Apple Shape.

For Six or SEVEN PErsons.—i1 1b. of apples; 4 ozs. of
sugar; Y pint of water; 1 lemon; 1 oz. of gelatine.

Cut a pound of apples into small pieces, having
previously peeled and cored them. Stew them with
four ounces of sugar and half a pint of water;
squeeze the juice of a lemon over the apples and
grate a little of the rind, but only the outside. Cook
the apples till quite tender, stirring every now and
then. Dissolve some gelatine, about an ounce, with
a quarter of a pint of water, and then stir it well
while on the fire after it has swelled sufficiently ; rub
the apples through a sieve and stir in the gelatine.
Scald a mould and then rinse it out in cold water,
pour the mixture into it and stand it in a cool place.

Gooseberry Fool.

For TEN PERSONS.—1 quart of gooseberries; 1 pint of
water; sugar to taste; 1 quart of milk; 2 eggs.

Put a quart of gooseberries into a pint of water in
a stewpan; when the fruit begins to swell drain the
water from them and press them through a colander,
sweeten to taste, and set to get cool. Beat in a quart

~of milk the yolks of two eggs, stir it over the fire

until it begins to simmer, then take it off and stir it
gradually into the cool gooseberries. Serve when

cold.
Strawberry Cream without Cream.

For Four or FivE PERsoONS.—12 1b. of strawberry jam;
14 1b. of sugar; 4 eggs.

Rub some strawberry jam through a wire sieve;
mix a quarter of a pound of sugar well sifted. DBeat
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with these the whites of four eggs for one hour, and
put in lumps in a glass dish.

Carrot Pudding.

For THReEeE Or Four PERSONS.—2 ozs. of carrots; 2
penny sponge cakes; I teacupful of milk; 3 ozs. of butter; 1
wineglassful of sherry; 24 wineglassful of brandy; 114 ozs.
of sugar; 1 oz. of candied peel.

Rub three ounces of tenderly boiled carrots
through a hair sieve with a wooden spoon. Pour
upon two penny sponge cakes a teacupful of boiling
milk ; whisk three eggs to a froth, and then beat the
milk and cake smooth. Mix the carrots, eggs, and
milk together, with three ounces of butter, a wine-
glassful of sherry, half a wineglass of brandy, and
enough white sugar to sweeten it. Put it into a dish,
garnish the top with candied peel cut in thin slices.
Bake in a warm oven for twenty minutes.

Rice Fruit Pudding.

For Six PErSoNs.—1 breakfast-cupful of rice; J{ lb. of
fruit; 2 ozs. of castor sugar; 2 eggs.

Swell some rice with a little milk over the fire;
mix fruit of any kind with it (raisins, quartered
apples, currants, or gooseberries), sweeten, break the
eggs into the rice to bind it, and boil well in a floured
cloth or mould.

Apple Custard.

For Six PErsons.—6 pippins; 14 1b. of loaf sugar; 6
cloves; 4 pint of custard, as on page 62.

Pare "and slice six pippins, melt half a pound of
loaf sugar in half a pint of water and six cloves, and
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skim ; put in the apples and stew till the liquor is
nearly gone. Lay them in a deep dish, take out the
cloves ; when they are cold pour in a pint of custard
and let it cook by setting the dish in boiling water.
It is delicious.

Rich Custard Pudding.

For Four PERSONS.—4 eggs; 1 pint of milk; 1 gill of
cream ; ¥4 a lemon; 14 saltspoonful of salt; 1 oz. of sugar.

Whip four eggs and a pint of new milk, a gill of
sweet cream, and the grated rind of half a lemon, a
little salt; sweeten to taste. Boil until just thick,
and lay in a glass dish. Whip some cream and lay
over the top.

Victoria Sandwiches.

Fer EicHT or TEN PERSoNS.—3 eggs; 6 ozs. of butter;
6 ozs. of sugar; 6 ozs. of flour; 1 pot of apricot jam.

Take three eggs, their weight in butter, sugar,
and flour; mix the butter and sugar first, then the
flour and the eggs well beaten. Bake in a baking
tin in a slow oven. When a pale brown, cut in
halves, spread one half with apricot jam and place
the other half over it. Cut to any shape the sand-
wiches are required. Serve cold.

Potato Vanilla Soufflé.

For F1veE PERSONS.—4 potatoes; 1 oz. of butter; ¥{ pint
of milk; 1 oz. of sugar; 24 saltspoonful of vanilla.

Bake four good-sized potatoes for three-quarters
of an hour; when soft secoop out all the inside of the
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potatoes and rub it through a wire sieve. Boil an
ounce of butter and quarter pint of milk; add sugar
to taste and fifteen drops of vanilla, then the sifted
potato smoothly. Add the yolks of three eggs one
by one, beating well together with a wooden spoon.
Beat the whites of four eggs and a pinch of salt,
and beat them separately in another basin to a stiff
froth. Mix all together carefully, and bake in a
well-greased soufflé tin in a hot oven, until it rises
well and is of a pale brown colour. The tin should
be only half filled with the mixture.

Open Golden Tart.

For Four PErsons.—Enough short paste to line a mould;
2 ozs. of grated bread crumbs; 1 cupful of golden syrup.

Line a plain flat mould with short paste, rolled
rather thin. Mix some golden syrup with some finely
grated bread crumbs, cover the paste about half an
inch in thickness. Add more golden syrup from
time to time while baking if the contents of the tart
seems too dry.

Blay Custard Pudding,

For Four or F1ve PERSONS.—4 eggs; 1 pint of milk; 2
tablespoonfuls of castor sugar; ¥ 1b. of apricot jam; 1 oz. of
bread crumbs; ¥4 saltspoonful of vanilla.

Beat the yolks of four eggs to a cream, add a pint
of milk and two tablespoonfuls of castor sugar.
Whip the whites of two eggs to a stiff froth, adding
a pinch of salt. Place a thick layer of apricot or
strawberry jam at the bottom of a neat-looking pie-
dish and spread over it a thin layer of fine bread
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crumbs. Lightly mix the yolks and whites together,
and pour the mixture into the pie dish and bake until
the custard is set. Whip the whites of two eggs to
a stiff froth, adding a drop or two eof vanilla and
some sugar ; place on the top of the custard in the

pie dish and bake until of a fine brown colour. Serve
cold.

Snow Pudding.

For Six PErRsoNs.—14 1b. of loaf sugar; 2 lemons; 2 eggs;
14 oz. of gelatine; Iz pint of milk.

Take half a pound of loaf sugar, the juice of two
lemons, and the whites of two eggs. Dissolve half an
ounce of Nelson’s gelatine in half a pint of cold water
gently by the fire, not allowing it to boil, and stirring
it occasionally ; put all into a large basin and whisk
for an hour, it will then turn out like a thick white
cream. Pour it into a china mould and stand to get
cold. Make a custard of the yolks of two eggs, and
when cold turn the shape out into a glass dish, and
pour the custard round it.

Macaroon Basket.

For EicuTt PERSONS.—2 ozs. of butter; 34 1b. of loaf
sugar; 2 doz. macaroons; %% lb. of crystallised cherries; 14
pint of cream; I4 saltspoonful of wanilla; I{ 1b. of loaf
sugar for the handle.

Use an ordinary cake baking tin, smear the sides
and bottom well with butter. Dissolve three-quarters
of a pound of loaf sugar in half a pint of water,
stir over the fire.  Dip the marcaroons separately
into the syrup and cover the bottom and sides of the
mould, letting each macaroon touch its neighbour.
Commence from the bottom and work upwards.
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Allow each row of macaroons to be cold before
adding another. When firmly set remove from the
tin or mould, and fill with crystallised cherries and
whipped cream flavoured with a little vanilla and
sweetened. Make a handle to the basket by boiling
a quarter of a pound of loaf sugar with a little water
over a clear fire, with a little gum water to clear it.
It will be sufficiently boiled when a Iittle plunged into
cold water on a stick will break off brittle. Pour it
on a slightly oiled marble slab, pull it, cut into
lengths, and twist two pieces together. Fasten, before
it has time to get cold, on to the sides of the
macaroon basket. \

-

Bread Fritters.

For THREE PERSONS.—1 pint of bread; 1 pint of boiling
milk ; 3 eggs; 1 tablespoonful of brandy or sherry; 1 table-
spoonful of butter; 14 oz. of salt; 2 ozs. of sugar; ¥4 a
lemon; 2 ozs. of butter for frying.

Break a pint of stale bread into very small pieces.
Pour a pint of boiling milk over it, for ten minutes
cover up. When perfectly soaked beat till smooth,
and add three well-beaten eggs, a tablespoonful of
brandy or sherry, one of butter, a little salt and sugar
to taste; beat it light. Dissolve a piece of butter in
an omelet-pan, pour the butter into it and allow 1t to
fry gently. When one side is brown turn the pan-
cake over and fry on the other. Lay one over the
other for serving, cut through in quarters, squeeze a
lemon over the whole, and dust with castor sugar.

Fig Pudding.

For Six PErsoNS.—Y{ 1b. of dried figs; 3 ozs. of suet;
2 ozs. of bread crumbs; 2 ozs. of flour; I saltspoonful of
nutmeg; 1 egg; 2 tablespoonfuls of milk. -
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Finely chop a quarter of a pound of dried figs,
three ounces of suet, two ounces of bread crumbs to
be added after the suet is well rubbed into two
ounces of flour, add to them the chopped figs, the
sugar, and a suspicion of nutmeg. Mix well together.
Break one egg into a basin, and add two tablespoon-
fuls of milk; stir this with the other ingredients.
Cover with a greased paper and stand in a saucepan
of boiling water half way up the sides of the basin.
Steam six hours.

Marmalade Pudding.

For Four PERrRSONS.—3 ozs. of suet; 4 ozs. of bread
crumbs; 3 tablespoorfuls of marmalade; 1 egg; 1 lemon;
174 ozs. of candied peel.

Mix three ounces of suet with four of bread
crumbs. Put this in a basin with three tablespoon-
fuls of marmalade. Beat an egg and mix with the
ingredients, also the grated rind of a lemon and an
ounce and a half of candied peel as well as the
lemon juice. Cover with a greased paper and steam
four hours.

Swiss Roll.

For THREE PERSONS.—174 ozs. of butter; 1142 ozs. of
sugar; 1)z ozs. of flour; 2 eggs; 2 tablespoonfuls of milk;
1 teaspoonful of baking powder; ¥4 Ib. of apricot jam.

Beat the butter to a cream, add the same weight
of sugar, put in three-quarters of an ounce of flour
and a well-beaten egg, then add three-quarters of an
ounce more flour and another egg; mix well together.
Mix one teaspoomful of baking powder with two
tablespoonfuls of milk and add to the ingredients.
Bake ten minutes on'a greased paper fitted. into a
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baking tin.  Spread it when just browned with
apricot jam, roll it up carefully, and sift castor sugar
over 1t.

Apple Meringue.

For Four or F1vE PERSONS.—4 apples; 2 ozs. of butter;
5 ozs. of pounded sugar; 1 tablespoonful of blackberry jam ;

2 eggs.

Cut into quarters four apples, take out the core,
and cut in slices. Stew over a brisk fire for a quarter
of an hour with two ounces of butter and two ounces
of pounded sugar. When cool add a tablespoonful
of blackberry jam, or apricot, pile up in a dish and
cover with the whites of two eggs whipped stiff, with
three ounces of castor sugar. Sprinkle more sugar
over and bake for ten minutes till of a pale brown
colour.

Manchester Pudding.

For Four or Five PErsons.—14 1b. of bread crumbs; 12
pint of milk; 14 1b. of butter; 2 ozs. of sugar; 3 eggs;
I lemon; 14 lb. of apricot jam.

Boil a quarter of a pound of bread ten minutes in
half a pint of milk, pour it into a basin, add a
quarter of a pound of butter, two ounces of sugar,
three eggs well beaten, and the grated rind of a
lemon. Line a pie dish with apricot jam, pour in
the above mixture and bake an hour. Serve in the
pie dish in which it was baked.

Rice Snowballs.

For Six PERSONS.—1 teacupful of rice; 1 quart of milk;
2fn;s. of sugar; 1 bay leaf; I{ saltspoonful of vanilla; 2 ozs.
of butter.
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Simmer for five hours a teacupful of rice in a
quart of milk, stirring it every little while. Flavour
with bay leaves, and, after it has been removed from
the fire, a little vanilla. When nearly done stir in a
piece of butter the size of an egg, and sugar to taste.
Put into cups and turn out when cold.

Batter for Fritters.

For THREE PERSONS.—4 ozs. of flour; I4 pint of water;
1 oz. of butter; 1 egg; 1 pinch of salt; 12 oz. of sugar; 2
ozs. of butter for frying.

Mix four ounces of flour with a quarter pint of
water into a smooth batter ; dissolve one ounce of
butter over a slow fire and then stir into the flour;
add the white of one egg beaten to a stiff froth and
stir lightly ; put in salt and sugar to taste. Iry in
butter.

Cake Fritters.

For Four PERSONS.—g small rounds of cake; 4 pint of
cream; 4 dessertspoonfuls of apricot jam; 12 ozs. of butter
for frying.

~ Cut a stale cake into pretty-looking shapes, either
round, oblong, or square, about an inch in thickness ;
pour a little cream over each piece and fry in butter
a light brown ; spread with apricot or strawberry jam.

Canadian Floating Islands.

For Six PERSONS.—1 egg; 3 ozs. of currant jelly; 1 quart
of cream.

Take the white of an egg, beat to a froth, add a
glass of currant jelly, beat them together until a
spoon will stand up in it; drop a spoonful at a time
into a bowl of sweet rich cream.
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Molasses Sauce Pudding.

For Four orR FIVE PERSONS.—3 ozs. of butter; 3 ozs. of
flour; 74 pint of milk; 3 ozs. of sifted sugar; 1 egg.

Sawuce.—3 ozs. of molasses; 3 ozs. of sugar; 1 tablespoonful
of flour.

Take three ounces of butter and beat it to a
cream ; smoothly mix it with three ounces of flour,
half a pint of boiling milk, three ounces of finely
sifted sugar, and an egg well beaten; pour into a
buttered basin and bake for twenty minutes. Turn
out to serve, and pour round the pudding a sauce
made of equal parts of sugar and molasses boiled
together with a little flour stirred in.

Potato Pudding.

For Four PErsonNs.—4 lb. of potatoes; 34 lb. of butter;
14 1b. of sugar; 2 eggs; 1 lemon.

Mash a quarter pound of potatoes, while hot rub
in quarter pound of butter, then add quarter pound
of sugar, then two eggs well beaten, and last of all
the juice of one lemon.

Popovers.

For Four PERSONS.—3 eggs; 3 cupfuls of flour; 3 cup-
fuls of milk; 1 oz. of sugar; 14 pint of fruit sauce.

Beat three eggs very light, add three cups of milk,
sugar to taste, then three cups of flour; beat rapidly
and smoothly. Half fill some cups with the mixture
and serve with fruit sauce. Bake.

Hasty Pudding.

For THREE PERSONS.—r1 cupful of Indian maize; 1 quart
of milk; 2 ozs. of butter; 2 ozs. of sugar.
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Sprinkle and stir some Indian maize into boiling
milk till the consistence of cream ; boil three-quarters
of an hour. Serve in a silver dish; eat with butter
and sugar. :

Boiled Custards.

For E1GHT or TEN PERSONS.—1Y% pints of milk; 2 bay
leaves; 14 saltspoonful of cinnamon; 8 eggs; 2 ozs. of castor
sugar; 14 pint of cream; %f 1b. of sweet almonds.

Put a pint and a half of milk in a clean saucepan,
with two bay leaves and a very little cinnamon, over
a slow fire till it boils. Grate twelve sweet almonds
into a basin, and break in four eggs and four more
yolks. Mix sufficient castor sugar to sweeten ; whisk
all well together. When the milk boils take it off the
fire and stir in half a pint of cream, then mix the
whisk well with it and strain it through a hair sieve
into another saucepan. Put it on a slow fire and stir
it till it begins to thicken (if it boils it will spoil).
Remove from the fire and stir till it is cool, or it will
curdle. As soon as it is cold pour into glasses, put
some chopped almonds on the top of each, and serve.

Guards’ Pudding.

For S1x PERSONS.—3 ozs. of butter; 3 ozs. of bread; 3
ozs. of loaf sugar; 3 eggs; 3 tablespoonfuls of strawberry
jam; 1 saltspoonful of carbonate of soda; ¥4 pint of wine
sauce.

Mix well three ounces of melted butter, three
ounces of bread crumbs, three ounces of loaf sugar,
three eggs well beaten, three tablespoonfuls of straw-
berry jam, one saltspoon of carbonate of soda.
Steam two hours and serve with wine sauce.
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Boiled Lemon Pudding.

For Six PErsons.—Y4 lb. of suet; 1 lemon; the crumb of
half-a-quartern loaf; 7{ 1b. of loaf sugar; 2 eggs; 12 glass
of brandy; 12 a glass of sherry; 14 oz. of citron peel; 12
blanched sweet almonds.

A quarter of a pound of suet, half the peel and the
juice of one lemon, the crumb of a half-quartern
loaf, quarter of a pound of loaf sugar, two eggs, the
whites and yolks to be beaten separately, a little
brandy, half a glass of sherry, some almonds cut in
three pieces, a few slices of citron peel. To be
boiled an hour,

Birds’ Nest Pudding.

For Six PErsons.—6 apples; 6 eggs; 1 quart of milk;
2 bay leaves; 34 saltspoonful of vanilla; ¥4 a lemon; 6
cloves; 1 wineglassful of brandy; 2 ozs. of chopped almonds.

Take six large apples, dig out the cores, make a
custard (six eggs to a quart of milk, two bay leaves,
and a few drops of vanilla); place a little finely cut
lemon peel inside each apple, and one clove. Lay
the fruit in a dish, pour the custard over, and bake
half an hour. A wineglassful of brandy may be
added to the custard if liked; also some blanched
chopped almonds, just before serving, can be scat-
tered about over the dish. To be served cold.

Currant Shape.

For Six or EiGHT PERrsoNS.—14 pot of black currant
jelly; 2 ozs. of sugar; 1 pint of water; 4 drops of vanilla;
7 ozs. of ground rice.

Boil half a pot of black currant jelly with a pint of
water, add two ounces of sugar and some drops of
vanilla. When boiling, add seven ounces of ground
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rice. Boil for ten minutes, stirring all the time;
pour into a mould well soaked in cold water. Turn
out when set and serve with cream.

Swiss Pancake.

For THREE PERSONS.—2 pieces of bread; ¥ pint of milk;
2 tablespoonfuls of flour; 174 ozs. of butter for frying; I4 1b.
of apricot jam; 34 oz. of sifted sugar.

Cut two pieces of bread half an inch thick and
three inches long, dip in milk and flour, fry a light
brown, spread apricot jam between the two, sift
sugar over and serve.

Apple Charlotte.

For Ei1GHT PERSONS.—6 apples; 3 ozs. of bread crumbs;
3 ozs. of brown sugar; 3 ozs. of butter; 1 teacupful of water;
4 slices of buttered bread; 14 pint of cream to be served

with it,

Peel and core six large apples; arrange in a deep
tart dish a layer of bread crumbs, over them a layer
of apples sliced, over which strew brown sugar and
bits of butter. Then cover with a layer of crumbs,
then another of apples, sugar and butter until the
dish is full ; pour over all a teacup of water. Cover
the whole with a close layer of thin slices of buttered
bread; press a plate firmly over the tart dish and
bake slowly. Serve with cream and sugar.

Almond Soufflé.

For THREE PERSONS.—1 oz. of butter; 3 tablespoonfuls of
flour; % pint of milk; 1 tablespoonful of sugar; 4 eggs; 2
ozs. of blanched almonds.

Mix one ounce of butter and three tablespoonfuls
of flour, and, gradually, half a pint of milk. Boil to
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a thick paste, stirring all the time; add a tablespoon-
ful of sugar, the beaten yolks of four eggs, some
chopped almonds, the whites of the eggs beaten to a
stiff froth with a knife. Bake in a soufflé dish.

Gingerbread Pudding.

For EicHT PERsons.—14 lb. of flour; 34 lb. of sue'ﬁ; 14
Ib. of bread crumbs; ¥4 lb. of sugar; 1 oz. of ground ginger.

Mix all together with treacle and a lttle water.
Boil four hours. It can be boiled or baked; if the
latter, mix thinner.

Excellent German Pudding.

For EicHT PERsoNS.—14 lb. of pea-flour; 6 eggs; 4 Ib.
of sugar; 24 oz. of sweet almonds; 2 bitter almonds; ¥4 a
lemon.

Half a pound of pea-flour mixed with the yolks of
six eggs for half an hour, a quarter of a pound of
sugar, half an ounce of sweet almonds, one or two
bitter almonds, the grated rind of half a lemon; add,
finally, the stiff snow of six eggs. Boil the whole for

an hour in a well-buttered tin.
®

Sultana Pudding.

For E1GHT PERSoNs.—14 1b. of sultana raisins; 24 1b. of
suet ; 1 breakfast-cupful of bread crumbs; 2 tablespoonfuls of
flour; 2 tablespoonfuls of sugar; 2 well-beaten eggs; % pint
of milk ; 1 teaspoonful of ginger; 14 saltspoonful of nutmeg;
1 tablespoonful of brandy.

Mix together half a pound of sultana raisins, half
a pound of finely chopped suet, a large cupful of
F
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bread crumbs, two tablespoonfuls of flour, two table-
spoonfuls of sugar, two well-beaten eggs, half a pint
of milk, a teaspoonful of ground ginger, a very little
nutmeg, a tablespoonful of brandy. Boil in a but-
tered mould five hours, with a floured cloth tied over
the top.

Green or Unripe Fruit Tarts.

For Six PERsoNS.—1 quart of fruit; %4 1b. of sugar;
enough puff paste to cover a pie dish; 1 oz. of castor sugar.

If green or unripe fruit is used for tarts, it should
be first stewed with half its weight of sugar and a
little water, and then poured with its syrup into a pie
dish and covered with puff paste. Castor sugar
should always be sifted over a fruit tart before send-
ing it to table.

Canadian Cherry Pie.

For FivE PERrsonNs.—1 quart of cherries; 1 handful of
flour; 34 pint of molasses.

Stone your cherries, lay some paste in a deep dish,
add your fruit; fill the dish with molasses, over
which sprinkle a handful of flour. Cover with a rich
puff paste and bake half an hour.

Rice Cream.

For EiGHT PERSONS.—14 1b. of rice; 1 pint of new milk;
1 lemon; 1 oz. of gelatine; ¥4 pint of cream; %2 Ib. of sifted
sugar.

Let a quarter of a pound of rice simmer in a pint
of new milk till it is reduced to a smooth _mash,
flavour with lemon. Soak one ounce of gelatine in
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a basin with some warm water for about half an
hour, add to the rice, and let it boil for a few
minutes, stirring well. Turn into a basin to get cold.
Whip half a pint of cream to a stiff froth, add quarter
of a pound of sifted sugar to it. When the rice is
cold stir in the cream. Put into a mould and let it
stiffen.

Orange Jelly.

For FivE PERSONS.—6 oranges; 34 oz. of gelatine; 14 lb.
of sugar (about); 1 lemon.

Take six oranges, grate the skins, mix the grated
peel with the juice and pour through a sieve. Dis-
solve three-quarters of an ounce of gelatine, and mix
up enough powdered sugar to sweeten the mixture.
Squeeze in the juice of a lemon. Let it boil, stirring
it well all the time. Pour into a china mould.

Snowdon Pudding.

For F1veE PErRsoNSs.—Y 1b. of suet; X4 Ib. of ground rice;
14 1b. of castor sugar; 2 eggs; 2 ozs. of orange marmalade.

Mix well together a quarter of a pound of finely
chopped suet, the same weight of ground rice and
castor sugar, two ounces of orange marmalade. Beat
two eggs and mix all well together. Put the pudding
into a buttered mould or basin, and boil two hours.
Turn out and serve with arrowroot sauce flavoured
with sugared sherry.

Venetian Jelly.

For TEN PERSONS.—Y{ 1b. of candied peel; 74 pint of jelly
as on page g8; 4 sponge cakes; ¥4 lb. of ratafias; 1 glass
of brandy or sherry; 34 pint of custard as on page 62; fuz.
of gelatine.
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Garnish a plain mould round with candied peel cut
into strips, half fill the mould with jelly ; while it is
setting, steep some sponge cakes and ratafias in
sherry or brandy, and pour over some rich thick cus-
tard that has been made with some gelatine in it.
Fill up the mould, let it set, and then turn out.

Apple Fool.

For Six PERSONS.—1 quart of apples; 1 pint of water;
12 a lemon; ¥{ lb. of sugar; 1 quart of milk; 4 eggs; % pint
of cream.

Put your apples into a stewpan with half their
measure of water. When they are quite soft press
them with the back of a spoon through a wire sieve ;
flavour with a little lemon juice and sweeten to taste.
Put a quart of milk over the fire, with the yolks of
four eggs beaten up in it; stir over the fire till it
begins to simmer, then allow it to cool, and add half
a pint of cream stirred gradually into the cold apples.
- Let it stand till cold and serve it in a glass dish.

French Pancakes.

For Two PERSONS.—1 egg; 1 oz. of. butter; 1 oz. of
sifted sugar; 1 oz. of flour; 24 pint of milk; ¥4 lb. of apricot
]ﬂ.m.

Break an egg into a basin and beat it well with
one ounce of butter ; stir in one ounce of sifted loaf
sugar and one ounce of flour, and when well mixed a
quarter of a pint of milk; beat for ten minutes, put
on small buttered plates, and bake in a quick oven
for twenty minutes. Heat some apricot or other jam,
and spread on one half of each pancake, folding the
other over. Serve in a siver dish on a napkin.
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Boiled Cocoanut Pudding,

For Six PErRSoNS.—1 cocoanut; ¥ lb. of sugar; 1 cupful
of milk; 2 eggs; % cupful of bread crumbs; 2 ozs. of butter;
12 a lemon; 4 ozs. of candied cherries; X% oz. of sifted sugar.

For serving with the above Pudding.—1 small cocoanut; 3
ozs. of castor sugar; 14 pint of water; ¥4 pint of cream; 1

€gg.

Grate finely the white nut, previously removing the
brown outside; mix with a quarter of a pound of
sugar, a cupful of new milk, and the milk contained
in the nut, the whites and yolks of two eggs, half a
cupful of bread crumbs, two ounces of butter beaten
to a cream, the grated rind of half a lemon, four
ounces of candied cherries. Boil three hours in a
basin or china mould, covered with a well floured
cloth ; when dene, turn out on to a silver dish, served
with sugar sifted over the pudding, and if liked sur-
rounded with cocoanut sauce, made as follows:
Cocoanut Cream—Boil the finely grated white kernel
of a small cocoanut with the same weight of castor
sugar in half a pint of water, strain through a wire
sieve, put the mixture on the fire again and add half
a pint of cream, or as a substitute, three-quarters of
a pint of new milk thickened with a little arrowroot.
Let it boil ; remove from the fire, and when a trifle
cooler put in the beaten yolk of an egg, after which
allow it to simmer for a few minutes.

Tomato Pie.

For Six PERSONS.—114 Ib. of tomatoes; ¥4 saltspoonful of
salt; 3 ozs. of sugar; 14 a lemon; 1 egg; ¥4 pint of cream;
enough paste to cover a pie dish.

Skin and slice ripe tomatoes, and lay in a pie dish;
sprinkle over them a very little salt. For a pound
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of tomatoes, two ounces of sugar, the juice of half a
lemon, one well-beaten egg mixed with half a cup of
cream is to be poured over the tomatoes when the
pie dish is full. Cover with a rich paste, and bake
in a hot oven at first, gradually getting cooler, for
somewhat over half an hour.

Lemon Tart.

For Four PERSONS+—4 lemons; 1 tablespoonful of flour;
1 breakfast-cupful of sugar; 1 pint of water; enough paste
to line and cover a pie dish.

Slice four lemons very thin, lay in a rich paste,
sprinkle over one tablespoonful of flour, one cupful
of sugar, fill the pie dish nearly full of water and
cover with paste. Bake an hour.

Vegetable Marrow Pudding.

For Six PErRSONS.—1 marrow; 1 pint of milk; 4 Ib. of
sugar; 1 teaspoonful of ground ginger; 1 egg; 1 cupful of
flour ; enough puff paste to cover the pie dish.

Stew the marrow, strain through a sieve; add a
pint of milk, a quarter of a pound of sugar, a tea-
spoonful of ground ginger, an egg, and a teacupful
of flour. Bake in a pie dish.

Quince Tart.

For Six or SEVEN PErRSONS.—6 apples; 2 quinces; half
their weight of sugar; 1 gill of water; enuugh puff paste to
cover a pie dish.

Peel six apples and two ripe quinces, stew and
sweeten to taste; when quite tender, place in a pie
dish, cover with rich paste, and bake half an hour.
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Apricot Tart.

For Six or SEVEN PERSONS.—1 quart of green apricots;
1 cupful of water; half their weight of sugar; enough puff

paste to cover a pie dish.

Take sufficient green apricots to fill your pie dish,
and put them into a stewpan with a cupful of water
and half their weight in sugar; when thoroughly
stewed put, together with the juice, into a pie dish,
cover with rich light paste, and bake in a hot oven.

Fruit Jelly.

For Ei1cHT PERSONS.—1 oz. of gelatine; I4 lb. of castor
sugar; % pint of water; 3 eggs; 4 a lemon; 1 tumblerful
cf champagne; 1 quart of mixed fruit.

Dissolve one ounce of gelatine and add it to half
a pound of castor sugar and half a pint of water;
whip to a froth the whites of three eggs and lightly
stir into the other ingredients, also the juice of half
a lemon; put in a saucepan, stir until it boils, and
then pass twice through a jelly bag. When cold, add
a tumblerful of champagne. Stew some mixed fruit
cut in slices (apples, pears, cherries, plums, apricots)
in syrup, leave until cool; fill a mould with layers
of fruit and jelly. When thoroughly set, turn out of
the mould and serve.

Superior Treacle Pudding.

For Four PERSONS.—2 ozs. of suet; T4 1b. of flour; 1 salt-
spoonful of carbonate of soda ; 1 teaspoonful of ground ginger;
1 egg; 1 teacupful of treacle; 4 tablespoonfuls of milk; 1
oZ. of butter.

Chof) two ounces of suet very fine, rub it into a
quarter of a pound of flour, add a small saltspoonful
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of carbonate of soda, a pinch of salt, one teaspoonful
of ground ginger. Beat up an egg, mix a teacupful
of treacle and four tablespoonfuls of milk with it,
and stir this into the other mixture. If the pudding
is not sufficiently moist add more milk. Grease a
basin, put the pudding into it, cover with greased
paper ; stand the basin in a saucepan with enough
boiling water to come half way up the sides and
steam for two hours. If liked, the pudding can then’
be turned out of the basin, some treacle poured over
it, and stood on a baking tin in the oven to brown.

Ginger Pudding.

For F1ve PERSONS.—4 ozs. of crumb of French roll ; 4 ozs.
of preserved ginger; 2 teaspoonfuls of ginger syrup; 4 ozs.
of castor sugar; 4 eggs.

Soak four ounces of crumb of French roll for two
hours. Mix with it and beat well together for twenty
minutes four ounces of preserved ginger; cut fine, two
teaspoonfuls of ginger syrup, four ounces of castor
sugar, and four eggs with the whites and yolks beaten
separately.  Put into a well-buttefed mould and
cover with buttered paper ; steam three hours.

Strawberry Tart.

For Six PERSONS.—1 quart of strawberries; their weight
in sugar; 1 gill of water; enough paste to line a shallow
tart tin,

Line a shallow tart mould with light paste. - Boil
some strawberries in their own weight of sugar and
a little water. Bake the paste with a large piece of
bread in it; when done, take out the bread, place
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the strawberries in its place, pass the syrup through
a sieve and pour over the fruit. Serve either hot or
cold.

Strawberry Fool.

For Six PERSONS.—1 pot of strawberry jam; 112 pint of
milk; 1 egg.

Press either fresh fruit or strawberry jam through
a hair sieve with the back of a wooden spoon. Sim-
mer some milk with the yolk of an egg beaten up in
it; add the cream when cooling and stir all the
ingredients into the fruit. Serve cold.

Bread and Butter Fritters.

For THREE PERSONS.—2 pieces of bread and butter; 2 ozs.
of jam; 14 oz. of castor sugar; I4 pint of batter as on
page 66.

Take two pieces of bread and butter, spread” with
strawberry jam ; lay one on top of the other, cut into
squares, dip in a good batter and fry a nice brown.
Sprinkle with white sugar and serve on a napkin.

Brandy Custards.

For Six or EiGHT PERSONS.—1 pint of milk boiled;. 2
large teaspoonfuls of cornflour; 34 of a teacup of cold milk;
4 €ggs; 2 wineglasses of brandy; 4 1b. of almonds.

Put a pint of milk on to boil. Mix two heaped-up
teaspoonfuls of cornflour with three-quarters of a tea-
cup of cold milk, and gradually pour the boiled milk,
when nearly cold, to it ; add the beaten yolks of four
eggs, and sugar to taste at the same time. Place it
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all together on the fire until it thickens, and then
add two wineglasses of brandy and some chopped
almonds.

Lemon Sponge.

For S1x PERsoNs.—74 oz. of isinglass; 1 pint of water;
12 1b. of pounded sugar; 2 lemons; 2 tablespoonfuls of
brandy.

.. Simmer half an ounce of isinglass in a pint of
water three-quarters of an hour, and when cold add
half a pound of pounded sugar, the rind of one lemon
grated and the juice of two, two tablespoonfuls of
brandy and the white of one egg previously beaten
to a froth. Whisk all the ingredients well together.
Pour into a mould and do not turn out till next
day.

Nougat Baskets.

For Six PErRsoNs.—¥% 1b. of almonds; 74 1b. of sifted
sugar; 2 ozs. of butter; 24 pint of cream; 14 saltspoonful of
vanilla.

‘Blanch half a pound of almonds and cut each
lengthways into narrow pieces, lay them on a dish in
front of the fire to get dry. Melt in a pan a quarter
of a pound of sifted loaf sugar, and when it 1s a light
brown mix in the almonds. You will have a soft
paste which will harden when cold. @ Make some
small moulds very hot and butter them well inside,
put some of the mixture into them, and with the
thandle of a teaspoon which has been well buttered
spread 1t round the mould as thinly as possible.
When cold turn out and send to table with some
sweetened whipped and vanilla-flavoured cream in
each one. Make a handle to the baskets by twisting
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some of the sugar mixture and bending it into shape
across the top of each mould, or by using a little cut
angelica.

Apple Rings.
A delicious dish, to be eaten cold.

For Six PErsons.—r1 quart of apples; the weight of the
apples in sugar; 24 pint of water; 1 lemon; a few drops of
cochineal.

Take equal weight of apples and loaf sugar; peel
and core the apples and cut them in rings not too
thin. Put the sugar in a preserving pan with a
little water to prevent it from burning, and boil a
quarter of an hour.  Take off the scum, lay the
apple rings carefully into the syrup with some lemon
juice and peel added for flavouring, bring it to the
boil once, and let it stand and simmer for five hours.
Remove the apple, place in a glass dish, colour the
syrup with a little cochineal, strain and pour over the
apples. Let it stand till cold and serve.

Stewed Quinces.

For EiGHT PERsONS.—8 quinces; the same weight of
sugar; X4 pint of water.

Take equal weight of fruit and loaf sugar. Boil
your quinces in water till rather tender; take them
out, ‘peel, core, and quarter them. Boil the sugar
with a little water for a quarter of an hour, remove
from the fire, put in the fruit, and allow to simmer,
but not boil, for from five to six hours. No colouring
is required. Take out the quinces, lay them regu-
1a1ily in a dish, and pour the syrup over them. Serve
cold.
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Petit Choux.

For EIGHT OorR TEN PERSONS.—5 ozs. of flour; 1 oz. of
butter; I4 pint of water; 4 yolks of eggs; 3 whites of eggs;
34 pint of rich cream; 1 oz. of sugar; X saltspnﬂnful of
vamlla

For icing.—1 1b. of icing sugar to 2 whites of Egcrs

Put the butter and water on the fire in a small
saucepan, when boiling dust in the flour and beat
over the fire for three minutes, take off and drop in
the eggs one by one. Mould into shapes with two
dessertspoons and bake for one hour in a slow oven;
cover with icing and fill with cream sweetened and
flavoured. To make the icing, mix in a basin one
pound of icing sugar with the whites of two eggs until
a thick smooth paste; do not previously beat the
whites ; this will take a long while. Lay the icing on
with cold hands; allow to harden in a cool oven.

Buttered Orange Juice.

For TEN or TWELVE PErsoNs.—6 Seville oranges; 3
tablespoonfuls of rose water; 6 yolks of tggs; 3 whites of
eggs; Y2 lb. of castor sugar; 1 oz. of butter.

Mix the juice of six Seville oranges with three
tablespoonfuls of rose water, and add to the yofks of
six and the whites of three eggs that have been well
beaten. Strain the liquor to half a pound of pounded
sugar; put in a china-lined preéserving pan stir
over a gentle fire till it begins fo thicken, then put in
1t ,over

a piece of butter the size of a waln
‘ﬁ%m‘ flat dish

the fire a few minutes longer. Pt:m]g“I
and eat cold.
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Cheese Cake Mixture for keeping).

For Two Dozen CHEESE CAKES.—2 lemons; %2 lb. of
sugar; 4 yolks of eggs; ¥4 1b. of butter.

Rub off the rind of two lemons on half a pound of
loaf sugar, the juice of three squeezed on the sugar,
the yolks of four eggs, a quarter of a pound of butter.
Mix all together, pour into a jar, stand in a saucepan
of water, stir the whole time and boil till the con-
sistency of cream. * Will keep a month, and can be
used either for large open tarts or for smaller ones
baked in patty pans.

L
Rice Blanc Mange.

For E1GHT orR TEN PERrRsons.—74 1b. of rice (ground) ; :}f
pint of milk; 2 ozs. of sugar; 3 drops of vanilla; 12 lb. of
apricot jam. -

A quarter of a pound of ground rice mixed with a
quarter of a pint of milk. Boil a pint of milk with
sugar to taste, pour while boiling into the rice, then
boil the whole twenty minutes, stirring all the time;
add a few drops of vanilla. Pour into a mould, serve
with apricot jam.

Yellow Lemon Cream (without cream),
Fo#E1GHT PERSONS. —4 lemons; g ozs. of sugar; 6 eggs.

Rub a few Iums of sugar on four lemons before
paring them; pare wery thin and put the rind into
half a pint of w Squeeze the juice on seven
ounces of finely pounded sugar; beat the yolks of
'six eggs welly ‘add the peel and juice, and beat
together s'e Stram through a flannel into a
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block tin saucepan, set over a gentle fire and stir one
way until pretty thick; it must not quite boil or it
will curdle. Pour into jelly glasses and serve cold.

Pistachio Cream.

For Six PERSONS.—4 ozs. of pistachio nuts; 1 gill of rose
water; 1 pint of cream; sugar to taste.

Blanch four ounces of pistachio nuts, beat them
fine with a httle rose water, add the paste to a pint
of cream, sweeten to taste; let it just boil, and put
into jelly glasses.

Orange Butter Pyramids.

For EiGHT or TEN PERSONS.—6 eggs; 2 ozs. of sugar;
3 ozs. of butter; 2 ozs. of almonds; 1 gill of orange flower
water; 1 gill of orange juice.

Boil the eggs hard, beat them in a mortar with the
sugar, three ounces of butter, and two ounces of
blanched almonds beaten to a paste; moisten with
orange juice and a little orange flower water. Rub
through a colander. Pile up lightly on sweet bis-
cuits made as follows :—

Sugar Cakes.

For E1GHT PERSONS.—1 |b. of flour; %4 1b. of loaf sugar;
%% Ib. of butter; 1 egg; ¥4 oz. of lemon peel chopped.

Roll out thin and cut with a cake cutter. Bake in
a hot oven. When cold, pile up the orange butter
lightly upon them and serve.
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Old English Syllabub.

For TWENTY PERSONS.—1 pint of port; 1 pint of sherry;
14 pint of brandy; sugar to taste; 1 bowl of milk; ¥z 1b. of
clotted cream; ¥4 of a nutmeg.

In a large china bowl put a pint of port and a
pint of sherry and half a pint of brandy, sugar to
taste; milk into the bowl. In twenty minutes cover
it high with clotted cream ; grate a little nutmeg over
it. Serve.

Staffordshire Syllabub.

For Two Dozen PERrRSONS.—1 pint of cider; 1 pint of
claret; 24 pint of brandy; sugar to taste; ¥4 of a nutmeg;
1 bowl of milk. -

Put a pint of cider, a pint of claret, half a pint of
brandy, sugar to taste, and a little nutmeg, into a
bowl. Milk the cow into the bowl till it be full, or
pour warm milk from a large teapot from a height
into it. (An old-fashioned receipt. Syllabubs used
formerly to be universal at haymaking parties. The
fluid from the bowl was ladled into glass cups and
served to the company.)

South Devon Junket.

For EIGHT ok TEN PERSONS.—1 dessertspoonful of essence
of rennet; 4 teaspoonfuls of powdered sugar; 1 wineglass
of brandy; 1 pint of new milk; ¥4 lb. of Devonshire cream ;
34 saltspoonful of nutmeg.

Put in the bottom of a glass dish a dessertspoonful
of essence of rennet, the powdered sugar, and the
brandy. Pour on this the warmed new milk (the
warmth of milk from the cow). Mix this up. Spread
over the top a quarter of a pound of thick Devonshire
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cream ; scatter over it two teaspoonfuls of powdered
white sugar. Grate a very little nutmeg over. Let
it stand five hours, when it is ready for use.

Caramel Pudding.

For Six PERSONS.—3 ozs. of stale bread crumps; 3 ozs. of
lump sugar; 1 tablespoonful of water; 2 eggs; 2 ozs. of
crushed Savoy biscuits; 1 tablespoonful of castor sugar; 2
pint of milk; 1 teaspoonful of essence of vanilla; some
butter and sugar for the mould.

Put the bread and biscuit crumbs into a bowl.
Put the lump sugar and tablespoonful of water into
a small saucepan, set on the fire; the sugar will melt
and become afterwards brown. Shake the pan
gently, so that no part may become black. When the
whole is a rich coffee-colour pour into the milk,
which will make the sugar form a hard porous mass,
but will melt in a few minutes. When the mixture is
quite melted, pour over the crumbs; stir well, add
the castor sugar; break the eggs, separate the
whites and yolks, add the yolks to the crumbs and
beat well ; whip the whites to a stiff froth on a plate;
stir the froth lightly and thoroughly into the pud-
ding. ' Add some vanilla essence (only a drop or two,
as the flavour is very strong). Prepare a mould as
follows: Smear thickly with butter (not very salt);
put in a tablespoonful of castor sugar and shake
about so that it coats every part of the mould. This
gives the pudding a glaze when turned out. Pour in
the mixture, and cover the top with buttered paper.
Steam by setting in a pan of boiling water for one
hour. The water should not come to one inch from
the top of the mould ; care must be taken not to let
the water boil over the edges of the mould.
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Sauce for Caramel Pudding.

1 teaspoonful of arrowroot; 14 pint of milk; 1 oz. of castor
sugar; 1 egg; a few drops of essence of vanilla.

Mix the arrowroot with a little of the cold mulk,
put the rest of the milk on to boil. When boiling,
pour on to the mixed arrowroot ; stir, and pour back
into the saucepan. Boil gently three minutes; take
off the fire, and add sugar, and pour the sauce on the
beaten yolk of an egg. Stir very thoroughly, add
the vanilla, and pour round the pudding.

Chocolate Pudding.

For Six PERsoNS.—¥{ lb. of chocolate; ¥{ lb. of sponge
cake crumbs; X4 lb. of butter; I4 pint of milk; 3 eggs; 3
ozs. of sifted sugar.

Heat together the butter and milk. When boiling
stir in the grated chocolate and sifted cake crumbs.
Continue stirring over the fire until it thickens and
leaves the sides of the pan. Let it cool a little ; then
add the sugar and vanilla ; then one by one the well-
beaten yolks of the eggs. Whisk the whites very
stifly and lightly ; add them to the mixture. Place
in a buttered mould ; cover with buttered paper, and
steam for two hours. Serve with German sauce,

German Sauce. .

The yolks of 2 eggs; 14 pint of sherry; 1 tablespoonful of
castor sugar.

Beat up the eggs with the sugar, warm the wine;
mix with the eggs thoroughly, put into a jar, and
whisk well over the fire until it becomes a thick
creamy froth. Set the jar in a saucepan of boiling
water.

G
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London Pudding.

For Four or Six PErsons.—14 lb. of apricot jam; 8
sponge finger biscuits; 24 tablespoonful of flour; 1 oz. of
butter; 7 pint of milk; 1 lemon; 2 yolks of eggs; 2 whites
of eggs.

Line a pie dish with puff paste; then spread a
thick layer of apricot jam, then a layer of sponge
finger biscuits. Mix together half a tablespoonful of
flour and one ounce of butter. Boil half a pint of
milk, and pour it on the flour and butter. Add sugar
to taste, the grated peel of a lemon. Stir over the
fire till as thick as good cream; let it cool a little;
then add the beaten yolks of two eggs, and beat all
the ingredients well together, and pour it on the
cakes. Beat the whites to a firm froth; lay it on
the pudding. Bake for at least half an hour in a
moderate oven.

Coffee Cream.

For EiGHT or NINE PERsoNS.—1 calf’s foot; 1 teacupful
of coffee; 1 pint of cream; 2 ozs. of finely pounded sugar;
14 oz. of isinglass.

Boil a calf’s foot in water till it wastes to a pint of
jelly ; clear off sediment and fat. Make a teacup of
very strong coffee ; clear it with a bit of isinglass, to
be perfectly bright; pour it to the jelly, and add a
pint of cream. Sweeten to taste with finely pounded
sugar. Give one boil up, and pour into a dish. It
should be jelly, but not stiff, with the addition of a
little isinglass to the calf’s foot jelly. This cream
can be poured, when cool, into a china mould, and
turned out a firm shape.
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Lemon Honeycomb.

For Four PERSONS.—1 lemon; 1 egg; 1 pmt of cream;
1 oz. of sugar.

Sweeten the juice of a lemon, and put it in the
dish that you wish to serve it in; mix the beaten
white of an egg with a pint of rich cream and a little
sugar ; whisk it, and as the froth rises put it on the
lemon juice. Do it the day before it is to be used.

Cream Whips.

For Six or E1GHT PERSONS.—1 pint of cream; 1 pint of
water; 4 1b. of powdered sugar; 3 lemons.

Whisk to a strong froth a pint of cream and a pint
of water, a quarter of a pound of powdered sugar,
and the juice of three lemons. Take the froth off as
it rises with a skimmer, and lay on a sieve to drain;
go on skimming as long as any froth rises. Keep in
a cool place five hours before using, lying on a sieve.

Sponge Puddings.

For Four or Six PERSONS.—2 eggs; 4 ozs. of flour;
4 ozs. of butter; 4 ozs. of sugar; ¥{ pint of sherry.

Two eggs, the weight of them in flour, butter and
sugar. Beat the butter to a cream, add the sugar,
and stir it well with the butter; whip the eggs and
put them in, also the flour; mix all well together.
Bake in little buttered moulds, and turn out when
done. Serve hot with wine sauce poured round them.
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Ratafia Pudding.

~ For E1GHT PERrsoNs.—14 lb. of candied cherries; 12 1b. of
candied peel; .24 lb. of ratifias; 1 French roll; 1 pint of
milk; 5 eggs; 2% ozs. of sugar; 1 wineglassful of brandy.

Butter a pudding mould and line it with candied
cherries and pieces of candied peel ; fill it three parts
full of ratafias and the crumb of a French roll and
layers of cherries and peel. Make a custard with a
pint of milk and five eggs, leaving out the whites of
two. Sweeten to taste. Pour over the whole a wine-
glass of brandy; steam three-quarters of an hour.
If boiled, the water must not cover the pudding
basin.

Nun’s Pudding.

For Four PERSONS.—2 eggs; 1 tablespoonful of powdered
sugar; 2 tablespoonfuls of sifted flour; 1 pint of milk; 4 lb.
of macaroons; 1 oz. of powdered sugar; 2 ozs. of grated
cocoanut.

Beat the eggs well; add to them the powdered
sugar and sifted flour. Mix all well together, and
add by degrees nearly a pint of milk; set it over a
clear fire and stir till it thickens. Have ready a
shallow dish with some macaroons in it, pour over
the mixture, and cover the top with powdered sugar
and grated cocoanut. Serve cold.

- Croquettes de Riz a la Fleur d’Orange.

For Six or EIGHT PERSONS.—6 o0zs. of rice; 3{ pint of
milk or cream; 3 ozs. of fresh butter; 3 ozs. of pounded
sugar; % yolks of eggs; 1 gill of orange flower water; I 1b.
of bread crumbs; lard for frying; 1 pot of strawberry jam.

Take six ounces of rice well picked and washed ;
put it on the fire with the milk or cream. When the
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rice is well boiled, add the fresh butter, the sugar,
and four yolks of eggs. Mix all well together, and
put it on the fire to give consistency; add enough
orange flower water to give a flavour- When the
ingredients are sufficiently consolidated, take it off
the fire and put it on a plate to cool. Have ready
some crumbs of bread passed through a sieve, and
three yolks of eggs broken and beaten up in a basin.
Make up little balls of the rice preparation, dip each
one again and again into beaten egg, then into the
crumbs. Roll them well, and fry in boiling lard;
drain before piling up in a hot dish, and sprinkle
sugar over them. Heat some strawberry jam; make
a wall of it round the dish, and pile up the croquettes
in the middle.

Jamange.

For EIGHT orR NINE PERSONS.—1 0z. of isinglass; 1 quart
of water; 2 lemons; %4 lb. of sugar; ¥4 pint of white wine;
6 yolks of eggs.

Dissolve one ounce of isinglass in a pint of water.
Put in a saucepan the juice and peel of two lemons
and a quarter of a pound of sugar in a pint of water;
lét it simmer gently for a few minutes, and stand by
Yhe side of the fire for twenty minutes more. Add
the dissolved isinglass, and stir gently into the
saucepan ; then pour in half a pint of white wine.
Strain the mixture into a mug; then add the well-
beaten yolks of six eggs; place the mug in a sauce-
pan of boiling water ; stir continually, but do not let
it boil, until it thickens; strain through muslin, and
when cool pour into a china mould that has been
soaked in cold water.
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Lemon Whips.

For Six PERsoNs.—14 1b. of sugar; 2 lemons; 1 pint of
cream; 1 glass of sherry; ¥4 glass of brandy.

Rub a quarter of a pound of sugar on the rind of
two lemons; pound the sugar; mix with it the
juice of the lemons, one pint of cream, a glass of
sherry, and half a glass of brandy. Whip to a stiff
froth. Serve on a glass dish, or in custard glasses.

Vermicelli Pudding.

For Four PERSONS.—1 oz. of vermicelli; 1 pint of milk;
2 ozs. of butter; 3 eggs; 1 gill of rose water; 15 ozs. of
sugar.

! Boil one ounce of vermicelli in a pint of new milk
till nearly dissolved ; mix with it two ounces of butter,
three eggs well beaten, a little rose water. Sugar to
taste. Bake in a pie dish lined with puff paste.

Calf’s Foot Jelly.

1 calf’s foot; 3 pints of water; 3 cloves; I{ saltspoonful of
cinnamon; sugar to taste; ¥4 pint of sherry; 1 tablespoon-
ful of brand}r; 1 lemon; 3 whites and shells of eggs.

Boil a calf’s foot in three pints of water until
reduced to a quart, with three cloves and a little
cinnamon. Let it stand till quite cold; then care-
fully take off all the fat, and put the clear Jel]y
into a saucepan (-:Jbservmg to leave all the settling
behind) ; melt it over the fire, and sweeten to taste
with loaf sugar. Half a pint of sherry, and a table-
spoonful of brandy, the juice of a large lemon, the
whites and shells of three eggs that have been pre-
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viously beaten to a stiff froth, are to be added after
the mixture has been removed from the fire and
nearly cold. Stir all well together, letting it simmer
five minutes. Run it four or five times through a
jelly bag till perfectly clear. Have in the bowl into
which the jelly 1s strained a thinly cut piece of lemon
peel, and let the mixture drop on to it. This im-
proves the colour of the jelly,. When nearly cool
pour into a mould that has been plunged in very cold
water. Turn out when stiff and serve.

Blanc Mange.

For E1GHT or NINE PERSONS.—1%% ozs. ol isinglass;
1%, pints of milk; 1 lemon; 14 pint of cream; 2 laurel
leaves; sugar to taste.

Dissolve an ounce and a half of isinglass; stir it
into a pint and a half of boiling milk ; ; add the rind
of a lemon and half a pint of cream, two laurel
leaves, and sugar to taste. Pass through a flannel
bag into a mould.

Prune Shape.

For TEN PERSONS.—1 lb. of prunes; 24 oz. of gelatine;
Y2 pint of cold water; 4 ozs. of sugar; 1 saltspoonful of
cochineal; 1 lb. of Devonshire clotted cream.

Put one pound of prunes in a saucepan, cover
with cold water; set them on the fire and boil for a
minute or two. Drain them on a sieve ; take out the
stones, and blanch the kernels. Dissolve half an
ounce of gelatine in half a pint of cold water; put it
in a saucepan with four ounces of sugar, and let it
boil for five minutes. Colour with cochineal ; place
the prunes and kernels in it; pour the whole into a
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mould that has a space left in the middle. Let it
stand in a cool place until set, then turn out. Fill
the space in the centre of the prunes with Devons
shire clotted cream or with fresh cream sweeteneds
and whipped.

Spanish Custard.

For Six PErsons.—14 pint of cream; 14 pint of milk;
3 ozs. of ground rice; 2 tablespoonfuls of orange flower water;
1 pint of cream for sauce.

Boil half a pint of cream, half a pint of milk, three
ounces of ground rice, two tablespoonfuls of orange
flower water. Sweeten to taste. Boil the mixture
until it becomes stiff, stirring all the time. Pour it
into a shape, and turn out when cold. Serve with
cream poured round it.

'@erman Puffs. -

For Six PErsoNs.—1 pint of milk; 1 tablespoonful of |
flour; 1 egg; ¥4 oz. of butter; 14 oz. of white sugar; 2 pint
of wine sauce.

Make some milk thick by boiling some flour in it.
Allow if to stand till cold ; then add one egg, a very
small piece of butter, a little white sugar. Bake in
little tin moulds buttered. Turn out and serve hot
with fruit sauce.

Baked Gingerbread Pudding.

For TWELVE PERSONS.—¥4 1b. of treacle; 34 1b. of flour;
17 1b. of butter; 4 lb. of coarse sugar; 1 oz. of ginger; 1§
oz. of ground allspice; 3{ teaspoonful of carbonate of soda;
3 eggs; I4 pint of warm milk.

Put the flour into a basin with the sugar, ginger,
and allspice.  Mix these well together; turn the
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butter to a cream, and add the treacle to it, then the
other ingredients; stir well. Dissolve the carbonate
. of soda in the milk, which is to be made warm. Mix
“he whole into a smooth dough with the eggs, which
should be previously well whisked. Pour the mixture
into a flat buttered tin, and bake half an hour in a
good oven. ‘

An Excellent Jam Pudding quickly
prepared.

For Six PERSONS.—1 stale roll; %4 1b. of blackberry jam;
34 1b. of apricot jam; 1 glass of sherry; 1 glass of brandy;
1 lemon; 1 oz. of sugar; 1 oz. of sweet almonds; 1 pint
of custard.

Take a stale roll, or ordinary household bread will
do, cut into slices half an inch thick. Cut off all
crust ; spread each slice thickly with blackberry and
apricot jam alternately, pile up one upon another.
Any jam that one may have answers very well. The
bread should be cut in nice pieces with a pastry
cutter, either in oblongs or rounds. Take a glassful
of sherry and one of brandy; mix with them the
juice of one lemon, and sugar to taste; pour over the
bread until every drop is absorbed. Take an ounce
of sweet almonds, blanch them, cut in four pieces
lengthways ; stick them thickly over the soaked bread
and jam. Make a custard, as on page 68, pour over
the bread, and serve cold.

Very Superior Baked Apple Tart.

For Six or SEVEN PERSONS.—14 Ib. of apples; %4 1b. of
loaf sugar; 6 ozs. of butter; I{ pint of milk; 2 lemons; 2
ozs. of chopped almonds; 1 oz. of citron peel; %4 oz. of
orange peel; %2 glass of brandy; 6 whites of eggs; enough
puff pastg to line a pie dish.



92 SAVOURIES AND SWEETS,

Grate the apples and mix with half a pound of
lump sugar, well pounded. Melt six ounces of butter
in milk ; mix with it the juice of two lemons and the
rind of one, a few chopped blanched almonds, some
finely shred citron and orange peel, half a glass of
brandy, and the well-whisked whites of six eggs.
Stir the whole of the ingredients together. Line a
pie dish or flat tart tin with rich puff paste; lay the
mixture on it, and bake half an hour in a quick oven.

Boiled Rice Pudding.

For Six PErsons.—1{ 1b. of rice; 1 pint of milk; 1 oz
of butter; 4 yolks of eggs; 2 whites of eggs; 4 ozs. of suet;
4 vzs. of sugar; 4 ozs. of currants; 1 wineglassful of brandy ;
¥4 saltspoanful of nutmeg.

Boil very well the whole rice in a pint of milk
with a small piece of butter. When cool, add the
yolks of four eggs and the whites of two, four ounces
of suet, four ounces of sugar, four ounces of currants,
a very little nutmeg, a wineglassful of brandy. Mix
well together and boil two hours.

Orange Cheese Cakes.

For TWELVE oR FOURTEEN TARTS.—2 large oranges;
14 1b. of sugar; 6 yolks of eggs; %4 lb. of fresh butter;
12 glass of brandy; 15 glass of sherr}', puff paste for lining

patty pans.

Boil the peel of two large oranges in three waters
to take off the bitter taste, and until it is tender.
Pound in a mortar with a quarter of a pound of loaf
sugar, the yolks of six eggs, half a pound of fresh
butter, half a glass of brandy, and the same of sherry.



SAVOURIES AND SWEETS. 91

Beat fine, pound, and mix all together. Lay a puff
paste round your patty pans, then half fill with the
above mixture, and bake,

Stewed Pears.

For E1GHT PERSONS.—6 pears; 1 pint of water; J2 Ib.
of loaf sugar; 2 cloves; 1 lemon (rind of, and juice).

Pare six large pears and divide them in quarters,
and put into cold water as you peel them, to preserve
the colour. Put in a stewpan with sufficient water
to cover them, which must be measured, and half a
pound of loaf sugar allowed to each pint, two cloves
and the rind of a lemon cut very thin. Stew gently
for twelve hours, cover them with the pear peeling,
and on no account let them boil. They should be of
a very fine colour. Before taking the pears off the
fire, add the juice of a lemon.

Chestnut Pudding.

For EiGHT orR TEN PERSONS.—30 chestnuts; § ozs. of
butter to every 8 ozs. of nuts; 4 ozs. of loaf sugar; 6 eggs;
%4 pint of milk; ¥4 lb. of candied cherries.

Boil the chestnuts in water until tender; dry in an
oven, shell and skin them, then pound in a mortar.
To every eight ounces add five of butter beaten to a
cream, four ounces of loaf sugar, six fresh eggs, a
quarter of a pint of milk. Butter a china mould;
cover the top and sides with dried cherries, or any
other candied fruit. Put in the mixture, cover with
buttered writing paper, and bake in a quick oven for
I:ar.lnlfl“u::uur and a quarter, or steam for an hour and a

alf.
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Orange Tart.

For Six PERSONS.—4 yolks of eggs; 4 ozs. of fresh butter;
4 ozs. of loaf sugar; ¥4 Ib. of candied orange peel; sufficient
puff paste to cover the bottom of a tart dish.

Take the yolks of four eggs, well beaten, with four
ounces of fresh butter, four ounces of lump sugar;
melt the butter and sugar together. When nearly
cold, add the eggs to it. Lay a puff crust in your pie
dish, cover the paste with small pieces of candied
orange peel, pour the mixture over it, and bake in
a quick oven for a little more than an hour.

To Candy Orange Peel for the above.

Cut the peel of an orange, or oranges, very thin
longways. Put the rind into strong salt and water
for six days, then boil in plenty of water till tender.
Take out and lay on a sieve to drain. Make a thin
syrup of fine loaf sugar, a pound to a quart of water;
boil over a slow fire till the sugar begins to candy
round the peel. Take out and grate fine sugar over,
drain and dry before the fire. Do not let the sauce-
pan be covered when boiling.

Dutch Jan Mange.

Steep an ounce and three-quarters of isinglass in
one pint of boiling water with the rind of half a
lemon. Let it stand till cold, then put in half a pint
of sherry, or any other white wine, the yolks of eight
eggs (well beaten), the juice of two lemons, sugar to
taste. Boil for five minutes. Stir the whole time
the mixture is on the fire. Strain through a piece
of muslin into a basin, and afterwards stir for five
minutes. Dip your mould in cold water before pour-
ing the jan mange into it.
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Port Wine Jelly.

For EiGHT PERSONS.—11% ozs. of isinglass; 1 pint of
port wine; 3 ozs. of sugar candy; 34 pint of whipped cream;
4 drops of vanilla; 1 oz. of pounded sugar.

Steep the isinglass in a pint of port wine all night.
Next morning boil it for half an hour with three
ounces of sugar candy. Dip a mould in cold water
and pour the mixture into it through a jelly bag.
Stand till cold; turn out and serve with sweetened
whipped cream all round the shape.

Egg and Wine Custards.

_— For TWELVE PERSONS.—14 saltspoonful of grated nutmeg ;
14 pint of water; 1 quart of white wine; 6 yolks of eggs; 2
ozs. of pounded loaf sugar, or more if required.

Boil a very little nutmeg and mace in a quarter of
a pint of water, and add a quart of white wine. Mix
a little of the wine cold with the eggs that have been
well beaten. Make the spice and wine boil; then
take it away from the fire, and when cool add the
yolks of the eggs; stir it over the fire till it nearly
boils. Great care must be taken that the wine does
not boil after the eggs are put in, or it will curdle
directly. Take the saucepan from the fire, sweeten
to taste, and whisk the contents to a stiff froth. Pour
into jelly glasses.

Apple Snowballs.

For E1GHT PERSONS.—8 apples; ¥4 1b. of candied peel;
S'CIO?ES; % 1b. of pounded loaf sugar; 1 lemon; 1 egg; 1
gill of orange flower water; If lb. of rice; 2 tablespoonfuls
of sherry; 17 pint of milk; 1 dessertspoonful of arrowroot.

Take ‘some large apples, pare them, and cut out
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the core. Fill with candied orange peel, a squeeze
of lemon juice, one clove, and some pounded sugar.
Wash some rice, and strew it on a cloth very thick.
Wash the outsides of the apples with egg and orange
flower water; roll them in the rice. Boil them in a
cloth. When sent to table, pour arrowroot sauce,

flavoured with sherry and sweetened, over the snow-
balls. /

Cocoaﬁpt Cheese Cakes.

For EI1GHT PERSONS.—1 cocoanut; 3 ozs. of loaf sugar;
15 gill of water; 3 yolks of eggs; 1 white of egg; 1 oz. of
blanched almonds; enough puff paste to line 8 or 10 patty
pans.

Grate the white of a cocoanut. Dissolve three
ounces of white sugar in half a gill of water, then
add the cocoanut, and boil seven or eight minutes.
Take off the fire, and when nearly cold add the yolks
of three eggs, previously well beaten, and the white
of one, as well as one ounce of finely chopped
blanched almonds. Cover some patty pans with puff
paste, lay some of the cocoanut mixture in each, and

bake until the paste is done. Serve hot.

Citron Pudding.

For Four PERsoNS.—14 pint of milk ; 2 ozs. of loaf sugar;
1 oz. of grated citron; ¥4 a lemon; 4 or g little tin moulds.

Mix together half a pint of milk, two ounces of
loaf sugar, three eggs, and one tablespoonful of
flour, one ounce of grated citron, the juice of half a
lemon.  Pour the mixture into buttered cups or
'moulds ; they must be only half full. Bake in an oven
itwenty minutes, and turn out of moulds before send-
ing to table. Serve hot and quickly.
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Orange Sponge.

For E1GHT OrR TEN PERSONS.—1 oz. of isinglass; 1 pint of
water; 6 large oranges; 2 Tangerine oranges; % ozs. of
sugar.

Dissolve the isinglass in one pint of water for two
hours; then mix with it the juice of the large
oranges and that of the Tangerine, and the finely
powdered sugar. Whisk well together until it be-
comes a sponge. Put into a mould.

Raspberry Sponge.

For EIGHT OR TEN PERSONS.—1 oz. of isinglass; 75 pint
of water; 1 pint of cream; I 1b. of loaf sugar; 14 the rind
of a lemon; I4 lb. pot of raspberry jam; 14 pint of milk.

Dissolve the isinglass in half a pint of water, and’
strain it. Beat the cream with a quarter of a pound
of pounded loaf sugar, and half the grated rind of al
lemon. Beat a half-pound pot of raspberry jam on
jelly in half a pint of milk. If jam is used run it
through a sieve. Mix all the ingredients, and whisk
until a sponge.

Baked Plum Pudding.

For EiGHT PErsoNs.—34 1b. of flour; 12 lb. of suet; 15
1b. of currants; 4 1b. of sultanas; 2 ozs. of sugar; 3 eggs; %
pint of milk,

Mix the flour, the suet, the currants, and the sul-
tanas with a little sugar. When well mixed add the
well-beaten eggs and the milk. Bake an hour and a
half.
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Whip Syllabub.

For EIGHT or TEN PERSONS.—1% pints of cream; 3 wine-
glasses of brandy; 1 lemon; 6 glasses of sherry; }é pint of
milk; 2 ozs. of sugar.

To three half-pints of cream, three wineglasses of
brand}r with the juice of one lemon squeezed into
it, and-six glasses of sherry; let the mixture be well
sweetened and whisked SDI‘HE time to be solid, then
add the milk. | As the froth rises, lay it on a sieve to
drain, then p]ace._;_i; on the top of the mixture. To be
served in jelly glasses.

Tipsy Cake. ®

For TEN orR TWELVE PERSONS.—1 large sponge cake; 1
tumblerful of mixed sherry and brandy; 1 lemon; 1 oz. of

Eggar, 2% ozs. of almonds; 1% pints of custard (sec page
)

Take a stale sponge cake that has been baked in a
pretty mould. Pour as much mixed sherry and
brandy over it as it will absorb, taking the liquor
that flows into the dish, and pouring it over the cake
again and again. Pour the juice of a lemon that has
been previously sweetened over the cake. Blanch
some sweet almonds, cut in four pieces lengthways,
stick all over the cake. Prepare a rich cream cus-
tard, and when cold pour round the cake. (See
page 68.) Serve cold.

An Excellent Trifle.

For TEN orR TWELVE PERSONS.—6 penny sponge cakes;
14 1b. of ratafias; 14 1b. of macaroons; 1 tumbler of mixed
sherry and brandy; %{ 1b. of blanched almonds; %2 lb. of
apricot jam; 1 lemon; ¥4 oz. of sugar; 1 pint of rich
cream; 6 lumps of sugar; 2 whites of eggs.
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Take six penny sponge cakes and lay them in a
large glass dish; cover them with ratafias and maca-
roons ; pour over the whole half a tumbler of brandy
and sherry mixed, sufficient to moisten the cakes,
but not enough to run out. When the mixed wine
and brandy is quite absorbed, stick the cakes with
blanched almonds cut lengthways, cover between the
almonds with apricot jam put on thickly. Sweeten
the juice of one lemon, and pour over the jam. The
day before it is required to be used, whip a pint of
good cream which has been warmed, having pre-
viously stirred into it a wineglassful of sherry and
one of brandy, the juice of one lemon, and six lumps
of sugar on which the rind of the lemon has been
rubbed. Whisk the whites of two eggs to a stiff
froth, and lightly mix it with a fork into the cream
mixture. Whisk until the whole is frothed; set it
on a sieve in a cool place until the next day. It will
take between one and two hours to whip the cream.
Cover the soaked cakes with the cream, piled as high
as possible ; ornament with flowers.

Stone Cream.

For EicHT PERSONS.—14 lb. of apricot jam; 2 glassfuls
of orange wine; 1 quart of cream; ¥ oz. of isinglass; 34 oz.
of almonds.

Cover the bottom of a glass dish with apricot jam.
Pour some orange wine upon it. Take the cream,
set it on a slow fire with the isinglass till it is dis-
solved, stirring all the time. Strain it through a
sieve, stirring until it is cool enough to pour upon the
preserve. When firm, stick it with blanched pointed
almonds.

H
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Small Almond Pudding.

For Six PErsons.—24 1b. of sweet almonds; 5 ozs. of
bitter almonds; ¥4 lb. of butter; 2 tablespoonfuls of cream;
3 ozs. of sugar; 1 tablespoonful of brandy; 6 or 7 teacups.

Pound-half a pound of sweet almonds with five
ounces of bitter ones and a spoonful of water. Then
mix 74 Ib., of butter, two tablespoonfuls of cream
(warmed with the butter), four eggs, a tablespoonful
of brandy, three ounces of sugar. Butter some cups,
and fill. Bake and turn out.

Excellent Sherry dJelly.

For TEN PErRsoNs.—1 oz. of Nelson's gelatine; ¥4 pint of
cold water; 14 pint of boiling water; 4 pint of lemon juice;
3 or 4 lemons; 3 whites of eggs; 5 ozs. of loaf sugar.

Steep one ounce of Nelson's opaque gelatine in a
quarter of a pint of cold water; when soft add to it
half a pint of boiling water, which will dissolve it.
Put 1t into a pan with a quarter of a pint of lemon
juice (three or four lemons) and the rind of one and
a half, the whites of three eggs well beaten to a
strong froth and the shells crushed, five ounces of
loaf sugar. Stir gently until it boils, but not after.
Let it boil gently for five minutes—no longer. When
the mixture is taken off the fire put in a wineglassful
of cold water. Let it stand a few minutes near
the fire, covered up. Pour it on to half a bottle
of sherry and half a teacupful of brandy in a basin,
then strain the whole through a flannel bag, pre-
viously rinsed in boiling water once or twice. Pour
into a mould that has been plunged into cold water
and allow to stand until set.
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Clear Lemon Jelly.

For E1GHT PERSONS.—1 oz. of gelatine; ¥4 pmt of cold
water; /;' pint of boiling water; 2 lemon rinds; gill of
lemon juice; %2 lb. of loaf sugar; 5 eggs (the Whll’ES and
shells).

Steep the gelatine in water ; when soft add half a
pint of boiling water, the rind of two*lemons, and
a gill of juice, half a pound of loaf sugar, and the
whites and shells of five eggs. Boil well together,
and strain through a jelly bag.

Wafer Pudding.

For FIvE PERSONS.—114 teaspoonfuls of flour; 1 egg; 2
tablespoonfuls of cream; 1 tablespoonful of butter; 10 tea-
spoonfuls of milk; 1 oz. of castor sugar.

Beat together for ten minutes the flour, the egg,
the cream, the butter (warmed in the milk), and one
ounce of castor sugar. Bake in saucers a nice brown.,

Wafers Filled with Cream.

For Six PERSONS.—2 ozs. of flour; %4 1b. of loaf sugar; =2
eggs; 1 oz. of wax; 34 pint of cream; 1 teaspoonful of
cochineal ; 4 saltspoonful of vanilla; 1% oz. of sugar.

Beat well together the flour, the loaf sugar, and
the eggs; roll out. Bake on a sheet of tin or copper
which has been rubbed with wax. Bake in a quick
oven. Cut out six circles, and curl up when hot.
Fill up with whipped cream, flavoured with vanilla
and sweetened. Place in a circle on a dish, and

serve cold. The cream may be coloured pmk with
cochineal
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Swiss Cream.

For TEN PERSONS.—1 pint of thin cream or milk; 114
lemons; 2 ozs. of sugar; 3 teaspoonfuls of flour; 12 sponge
~fingers; 6 macaroons; %; lb. of candied cherries and peel
mixed. -I
One pint f good milk or thin cream with sufficient
sugar previously rubbed on lemon to sweeten tho-
roughly. Boil the milk, and when nearly cold add
the juice of one lemon and a half with three tea-
spoonfuls of flour rubbed wery smootk. Stir it until
it thickens on the fire, and then pour it into a dish in
which sponge fingers and macaroons have been pre-
viously arranged. Add a whip ornamented with can-
died peel and preserved cherrnes.

Buttermilk Curds;

For E1GHT PERSONS.—3 pints of milk; 124 pints of butter-
milk; 1 tablespoonful of flour; 3 yolks of eggs; 1 break-
fast-cupful of cream; 2 ozs. of fine sugar.

Put the rich new milk on the fire, and when it
boils have ready the buttermilk, in which is mixed
the flour and the yolks of three eggs. Put this into
the boiling milk ; only stir it once when just again on
the boil, take it off the fire and let it stand a quarter
of an hour; then with a skimmer take out the curds
and lay them on a sieve. When drained, mix the
curd in a bowl with a breakfast-cup of cream and
fine sugar. Lay in a dish, and eat cream, sugar, and
sherry with it.

Charlotte Russe.

For TEN PERSONS.—114 ozs. of gelatine; 1 pint of milk; 3
yolks of eggs; 12 pint of cream; 1 glass of sherry; 1 lemon;
8 large lumps of sugar; ¥4 saltspoonful of cochineal; 24
Savoy cakes.
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Melt the gelatine in a pint of milk, stir in three
yolks of eggs, let it thicken a little. Take off the
fire, and when cold add the cream and sherry, the
peel of a lemon, and eight large lumps of sugar, on
which grate the peel. Then whip it twenty manutes,
or until it becomes thick. Plunge a mould in cold
water, line the sides with Savoy cakes, cut off the
ends, and make them stand. Pour in the whipped
cream, which you can either colour pink with cochi-
neal or leave white. Turn out when set and serve.

Admiral Pudding.

For Six or E1GHT PERsoNs.—14 1b. of potatoes; 34 lb. of
carrots; 24 lb. of flour; 4 lb. of suet; 4 lb. of sugar; Iz lb.
of currants; ¥4 1b. of candied peel ; 2 tablespoonfuls of brandy,
for sauce, ig arrowroot.

Rub to a paste some previously boiled potatoes
and the carrots; add, and well mix, the flour, the
suet, the sugar, currants, and candied peel. Boil in
a basin for four hours. Serve with brandy sauce.

Velvet Cream.

For Six PErRsoNs.—1 pint of cream; 12 oz. of gelatine;
I oz. of sugar; 1 pot of apricot jam; 1 gill of lemon juice; 1
teaspoonful of grated lemon peel; 2 tablespoonfuls of sherry.

To a pint of cream use half an ounce of gelatine,
and sugar to taste. Put on the fire and keep stirring
until the gelatine is dissolved; take it off the fire,
strain 1t, and keep stirring till almost cold. Have
ready prepared in a glass dish a pot of apricot jam,
mixed with a little lemon juice and grated peel, two
tablespoonfuls of sherry. Pour the cream over it,
and let it stand until the following day. Serve in the
glass dish.
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Swiss Pudding.

For FIvE PERsoNs.—6 penny sponge cakes; 1 glassful of
brandy; 3 whites of eggs; 1 gill of lemon juice; 134 ozs. of
castor sugar; 1 pint of custard, as on page 68.

. Soak some sponge cakes in wine, add a little

brandy ; when well soaked cover them with a custard.
Then beat up the whites of three eggs with some
castor sugar and lemon juice into a stiff froth. Put
in the oven to set for a quarter of an hour.

Mosaic Cream.

For EicHT PERSONS.—14 pint of cream; § yolks ot eggs;
1 oz. of isinglass; J2 pint of water; 3 penny sponge cakes;
I wineglass of brandy; 74 1b. of apricots (candied); % Ib. of
%reengages (candied); 2 ozs. of candied cherries or straw-
erries

Make half a pint of cream into a custard with the
yolks of five eggs; stir into it half an ounce of isin-
glass dissolved in half a pint of water. Soak three
sponge cakes in brandy. Put into the bottom of a
handsome mould some halved candied apricots and
greengages, interspersed with candied cherries or
strawberries. Pour in a little custard upon this to
cover it, let it stand till quite cold, then add a layer
of cakes, then some custard cake, and candied fruit,
until the mould is full. Let it stand to get tho-
roughly cold. Dip the mould for one moment in
boiling water before turning it out.

Wine Pancakes fried without Butter or Lard.

For F1ve PERSONS.—3 eggs; 14 pint of cream; 2 ozs, of
sugar; 3 of a glass of sherry; 1 oz. of flour (about).
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Beat three eggs very well ; mix when strained with
the cream, the sugar, the sherry, and as much flour
as will make it almost as thick as ordinary pancake
batter, but not quite. Heat the frying pan tolerably
hot, wipe it with a clean cloth, pour in the batter;
and make thin pancakes. Serve very hot.

Muffin Pudding.

For E1GHT PERSONS.—14 Ib. of dried cherries; %4 1b. of
candied angelica; 3 muffins; 4 eggs; 34 pint of milk; 2
ozs. of sugar; 2z drops of vanilla; 14 pint of wine sauce.

Put the mould you are going to use into a stewpan
of water on the fire; see that the water comes very
little more than half way up the sides of the mould.
Take out your mould and well butter the inside;
stick dried cherries and pieces of candied angelica,
or any other pretty dried fruit that is liked ; stick all
over the mould. Pull to pieces some muffins, put in
a good many dried cherries mixed up with the pieces
of muffin, that should fill the mould about three parts.
Whisk up four eggs, just to break the yolks, and
pour upon them three-quarters of a pint of boiling
milk. Sweeten it to taste. Whisk all well together.
When a trifle cooler put in a drop or two of vanilla.
Pour into the mould, tie a cloth over it and put it
into the boiling water in the stewpan. Boil an hour
and a quarter. Serve very hot with wine sauce.

Brown Bread Ice Cream.

For ErcHT PERSONS.—1 loaf of brown bread; 1 pint of
cream; 2% ozs. of sugar; 4 lbs. of rice (rough).

Grate as fine as possible stale brown bread ; soak
it in cream for three hours, put it in a pewter ice-
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pot and proceed as follows: Get a few pounds of
ice, break it almost to a powder, throw a large hand-
ful and a half of salt among it. You must prepare
it in as cold a part of the house as possible. Put
your pewter ice-pot into the bucket containing the
broken-up ice, draw the ice round the pot so as
to cover every possible part; keep turning it round
briskly by means of the handle. Every five minutes
open the pot, stir well, and remove the parts that ice
round the edges. Close up and cover with ice until
it 1s as firm as butter.  Put the ice into moulds, and
place in fresh ice and salt, or serve in glasses. There
should be holes in the bottom of the bucket to let
the water escape.

Almond Hedgehog,

For Six PErsoNs.—1Y{ lbs. of almonds; 1 gill of orange
flower water; 6 yolks of eggs; 5 whites of eggs; ¥ pint of
cream; 1 oz. of sugar; ¥4 lb. of fresh butter.

Custard for Sauce.—2 yolks of eggs; ¥ oz. of sugar; %5
pint of cream; 3 drops of vanilla.

Take a pound of blanched almonds, beat them well
in a mortar with a little orange flower water ; make
them into a stiff paste, then beat in the yolks of six
eggs; put the whites of five into half a pint of rich
cream, sweeten with sugar, mix with it a quarter of
a pound of sweet butter melted. Set the whole on
a slow fire and keep constantly stirring till it is stiff
enough to be made in the form of a hedgehog. Then
stick it full of blanched almonds cut lengthwise to
resemble the bristles of a hedgehog; put it into a
dish and pour round it a good custard made with
half a pint of cream and the yolks of two eggs,
sweetened to taste, and flavoured w1th a drop or two
of vanilla. .
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Cowslip Pudding.

For Six or SEVEN PErRsons.—14 peck of cowslips; ¥4 1b.
* of Naples biscuits; ¥4 pint of cream; 1 pint of milk; 3 eggs;
1 tablespoonful of rose water; 214 ozs. of sugar.

Take the flowers of half a peck of cowslips, cut
and pound them small, with a quarter of a pound of
Naples biscuits grated, and a pint and half of cream,
or a pint of milk and half a pint of cream. Boil
them a little, then take off the fire and beat up eight
eggs with a little cream and rose water. Sweeten to
taste, mix well together, butter a dish and put it in;
bake it, and when done dust fine sugar over it and
serve.

Riband Jelly.

For TEN PERSONS.—2 calves feet; g5 quarts of water;
3 ozs. of gelatine; 5 whites of eggs; g shells; 2 glasses of
sherry; 212 ozs. of sugar; 4 drops of vanilla; 1 saltspoon-
ful of cochineal; 1 saltspoonful of spinach extract; 24 salt-
spoonful of saffron; 1 tablespoonful of orange flower water;
1 gill of cream.

Take out the large bones of two calves’ feet, put
the feet into a pot with five quarts of water and three
ounces of gelatine, boil till it comes to one quart;
strain it through a flannel bag, let it stand twenty-four
hours, then scrape off all the fat from the top very
clean, then slice it. Put to it the whites'of five eggs
beaten to a froth, and their crushed rhells; boil it
a little, then put in wine and sugar tu taste. Strain
through a flannel bag into a mould that has been
previously dipped in cold water, run in as much jelly
as will cover the bottom of the mould half an inch
deep, let it stand to get cold; colour a little of the
+jelly with cochineal and flavour with a drop or two
of vanilla. When the first layer is perfectly cold run



106 SAVOURIES AND SWEETS.

through a jelly bag the red layer about half an inch
in thickness, and proceed as above with a green layer
(coloured with spinach), a white one (made so with
thick cream), a yellow one (coloured with saffron),
then another red one, and a layer of natural jelly for
the top. Each fresh layer must not be very warm, or

the one below it will run; orange flower water may
be added to the saffron layer if liked.

[

Stewed Apples with Apricot Jam +and
Cream.

For E1GHT PERsONS.—14 1b. of sugar; 14 pint of water;
8 pared apples; 14 lb. of apricot jam; !4 pint of cream;
14 oz. of castor sugar.

Boil half a pound of sugar and half a pint of water,
after the sugar is dissolved boil ten minutes. Have
ready six or eight pared and cored apples, place
them in the syrup, and let them stand simmering for
five hours until tender. Carefully take out the
apples, fill with apricot jam, place in a glass dish;
pour the syrup round and place a little sweetened
whipped cream on the top of each apple.

Baked Quince Pudding.

For E1GHT PERSONS.—6 quinces; 214 ozs. of sugar; 1 tea-
spoonful of ground ginger; 3 yolks of eggs; 34 pint of milk;
Y2 pint of cream; 3 whites of eggs.

Scald your quinces very tender, pare six very thin,
scrape off the soft part, mix it with sugar very sweet,
put in a teaspoonful of ground ginger ; beat the yolks
of three eggs, and add half a pint of milk and half a
pint of cream. Stir the mixture into the quinces till
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~ of a good thickness; butter a pie dish, put in the
mixture, cover with sweetened whipped whites of the
eggs, and bake.

An Old English Prune Pudding

For Six PErsons.—1 pint of milk; 3 yolks of eggs;
114 whites of eggs; 2 spoonfuls of flour; 1 spoonful of ground
ginger; 14 1b. of prunes; 2 ozs. of sugar; 1 oz. of butter or
12 pint of cream; 2 ozs. of almonds; ¥4 glass of brandy;
4 drops of vanilla.

Take a pint of milk, beat three eggs and half the
whites with a gill of milk, and two spoonfuls of flour
and one of ground ginger; then by degrees add all
the milk, mix half a pound of prunes; tie up in a
floured cloth and boil an hour. Clarify butter amd
pour over it before serving ; or, which is much nicer,
mix a little brandy with some sweetened cream and
a few chopped blanched almonds, ?d pour over the

pudding.
Spanish Fritters.

For Six PERSONS.—1 roll; 2 eggs; 1 pint of milk; %4 1b.
of sugar; oil for frying; 1 oz. of coloured sugarplums.

Take the inside of a roll and slice it in three, then
soak the pieces in milk, pass it through a batter of
eggs, fry them in oil ; when almost done repass them
‘in another batter, then let them fry till they are done,
drain off the oil and lay on a dish. Cover each fritter
with small coloured sugarplums, and pour clarified
sugar round them ; serve very hot.

Pancakes.

For Four PERSONS.—1 cupful of flour; 1 cupful of boiling

milk; 1 oz. of melted butter; 1 oz. of sugar; 3 eggs;
butter for frying.
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Pour upon a cupful of flour a cupful of boiling
milk ; when cold add some melted butter, sugar to

taste, and the wgll-beaten yolks and whites of three
eggs ; fry in butter till brown.

Baked Lemon Pudding.

' FoOR Six PERsSONS.—2 lemons; 14 1b. of sugar; 2 whites of
eggs; 3 yolks of eggs; enough puff paste to line a pie dish.

Put the juice of two lemons to half a pound of
lump sugar, the whites of two €ggs beaten to a froth.
Mix the Temon juice and sugar and let the whole
stand aside for half an hour, then add the rind of
the lemons grated, and the yolks of three eggs; line
a flat dish with paste and bake in a slow oven.

Castle Baskets.

P’ For Six PERSONS.—6 castle puddings as on page 45; %
Ib. of red currant j@lly; %4 1b. of sugar; ¥4 1b. of apricot jam ;
1 gill of le:mm‘juice; 3; pint of cream; 3 ozs. of angelica for
handles.

Make some castle puddings, as on page 45, and
bake them ; let themr stand till cold, then turn out of
their moulds.  Carefully scoop out the middles,
cover the outside thickly with red currant jelly or
apricot jam amd roll in white or pink sugar; put a
dessertspoonful of jam into each case; make a whip
of cream, sugar, and a few drops of lemon juice
(make it the day before it is wanted, and let it be put
on a sieve to drain); fill each case with cream well
piled up. Cut some angelica into suitable strips and
form handles to the baskets; serve cold.
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