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PREFACE.

THis book does not aim at being an instructor
in the art of cookery. It has been written
to meet a long-felt need—a cheap handbook,
giving a variety of dishes made of materials
readily obtained in any part of India. The
ordinary Indian cook has no ideas with which to
help the housekeeper in giving variety on the
table ; and health much depénds (especially in
the hot weather) on the table being supplied
with strengthening and appetising food, which
can be done in an economical manner by mak-
ing the most of materials at hand. By fore-
thought and arrangement there should be no
waste. This book is specially commended to the
notice of missionaries, for whom it has principal-
ly been compiled. Missionaries, being engrossed
in their work, are apt to allow the cook to give
what he pleases, resulting in want of variety,
and strengthening or tempting dishes; the
remark often being made ‘“ I do not know what
to have, give what you like.”

The Recipes have been gathered in many
lands, from many people, and several are old
family recipes never before in print. This book
though printed in and for India, can be used in
any part of the world.






L & T

e

B

L

HINTS.

Stores.—1f the housekeeper will take the
trouble to keep all the stores, and give every-
thing out daily, even to spices, and the smallest
detail, including eggs, potatoes, and onions,
she will find her bills considerably reduced, the
things will be fresh and good, and she will be

“spared the constant differences with the cook

over the accounts as to amounts used. If the

s fw‘,’r cook be engaged on this understanding, he will
i #zwnot object, and a few minutes daily will suffice,

."-.’1-‘

r:—"

-should everything be in order in cupboard, and

4,{ +/ store-room.

Coal.—The amount of coal to be allowed is
universally a vexed question. The author has
found five seers a day sufficient for two people,
exclusive of bath water, for which three or four
seers of wood is allowed daily.

Cream and Milk.—As cream is often difficult
to obtain, milk has generally been substituted
in the recipes, but if cream is at hand, it can be
used, and makes the dish better. A little cream,
however, can generally be had, by putting all
the milk when boiled into a basin, and the cream
taken off the top, and sent to table in a jug for
tea. If this is not done, it is wasted by the
servants. This cream comes in for salads, &c.
It is needless to say that milk in India should
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always be strained and boiled, especially if
bought from outside. In any case it keeps
better, and throws up more cream. In the cold
weather, the morning’s milk may stand till the
evening, and the evening’s milk till the morning.

Drinking Water.—One of the most simple
ways of filtering water, and one of the safest, is to
have the water firsZ passed through the ordinary
Indian filter (z.e., three gharas filled with char-
coal and sand constantly cleaned and renewed)
and then boiled for ten or fifteen minutes after
coming to the boil, to destroy any germs. Put
it straight into a clean enamel jug in the dining
room, and cover it with muslin to prevent any
dust, &c., falling in. When cold it may be put
into bottles and cooled, but it should not be put
into sarats, which not being transparent cannot
always be guaranteed perfectly clean. It is
needless to say that too great care cannot be
taken about water.

Tough Meat.—Meat and poultry on Indian
tables are generally hard and tough, but there 1s
no reason why this should be the case. It is
entirely a cuestion of forethought and manage-
ment. Always have to-morrow’s meals as far
as possible arranged for in your mind, and insist
upon the cook carrying out your orders in
killing the poultry one or two days before it is
wanted in cool weather; or in hot weather in
the early morning when required for dinner,
and overnight when wanted for breakfast. It
is the greatest mistake to allow the cook to kill
poultry just before it is wanted, as he will insist



1X HINTS.

is the right thing to do. It may entail a battle,
but it is worth it, and it is well to make him
show the dead bird if there is any doubt about
his obedience. In this way things will be ten-
der, and health will therefore benefit. If meat
is brought from the bazar, see that this also is
hung, according to the weather, and not used
at once, except in the case of minced made
dishes, which do not signify.

Suet.—As this is often not obtainable up-count-
ry, the tins of beef suet prepared by Morton &
Co., London, are very useful to keep in the
store-room.

It 1s well to remember that when it is requir-
ed that the good of meat should be extracted
(as in soup), it is put on in cold water, when it is
required to be retained (as in boiled meat), it
should be put on in boiling water.

Cooking vessels.—Aluminium is strongly re-
commended for all kinds of cooking vessels. It
is light and portable (a great advantage forcamp)
absolutely safe, easily cleaned, economical in
using less coal than other metals, being quickly
heated. In making jams, chutnies, &c., the
mixture can be left to cool in the vessel in which
it is boiled, there is no fear of acid injuring the
contents, and no tinning is required as with cop-
per vessels ; aluminium is therefore cheaper in
the end. It can now be obtained in almost any
part of India. A pan with handles on each side
is recommended for jam, &c.
























INDIAN: COOKERY.

Soups.

- THE one idea of the Indian cook is a daily ““bone”
with which to make soup for dinner. This is perfectly
unnecessary, and several recipés will be found here
for soup maigre, vegetable purees, &c., either requiring
no meat in the preparation, or being made from bones
of roast meat, or liquor in which mutton or chicken
has been boiled. Far too little use is made of vege-
table purees, or white soups. Should any milk be
left from the daily consumption, it can be added to
the soup, with the addition of a little thickening of
tapioca, semolina, or cornflour, and almonds pounded,
making a change in the menu from day to day.

Brown soups are clarified by means of the white and
shell of eggs, allowing one egg to each quart of soup.
Beat the white to a stiff froth, and gradually pour it and
the shell mixed into the stock, whisk or stir it over the
fire until it boils. Take off the fire, cover, and let it
stand for 15 minutes, then strain.,

No.17. Almond Soup.

Half pound almonds blanched and pounded, add by
degrees 4 pint milk. When in a paste add 1 quart milk
and strain through a cloth with as much as possible of the
pounded almonds. Blanch % 1b. rice, and cook gently
with 3 pints milk, pinch salt, and teaspoonful sugar. In
about an hour when done, add the almond milk to the
rice. ' Stir till warm, first being careful it does not boil
before pouring over the rice. Add salt to taste.

P, IC | 1
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No. 2. ‘
Another Almond Soup (a la Reine).

Pound the white meat of a cooked chicken, adding to
it a spoonful or two of chicken stock, pass through a hair
sieve. Blanch and pound 4 1b. sweet almonds, adding
milk sufficient to pass all through a coarse cloth. Take
about 2 quarts of chicken stock, thicken with a little
flour and butter cooked together separately first. Let it
boil, skim, and then add to it the chicken puree, stirring
it well, but do not let it boil. Just before serving, add
the almond milk, stirring and taking care it does not
boil. A few spoonfuls of cooked rice may be added if
liked, and a little cream.

No. 3. Bariey Soup.

Half pint pearl barley, 1 quart stock, 1 egg, 1 gill milk
or cream.

Boil half a pint of pearl barley in one quart of
white stock for three hours. If too thick, add stock
or water, till of the consistency of cream. If you
prefer the barley whole, do not strain it ; otherwise
strain. Beat the yolk of one egg with a gill of milk
or cream, and add to the soup with salt to taste, and a
small piece of fresh butter. Serve at once with croutons,

No. 4. Bone Soup.

Bones, 2 quarts water, carrot, turnip, onions,
potatoes, celery.

Take any muiton bones, or such as may have been
in rolled mutton, and put them in a saucepan with
two quarts of water. Bring them to the boil, then add
a carrot, a turnip, two onions, two potatoes, all cut
- up finely. Chop up some parsley and a piece of celery
if possible; add a teaspoonful salt and a little pepper.
Boil all two hours, add two tablespoonfuls flour, mixed
smooth in a cup of milk. Keep boiling 15 minutes,
take ont the bones, and serve.

(Excellent at the season the Indian corn is ripe.)
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No. 5 Corn Soup.

One pint corn, 3 pints boiling water, 1 pint hot milk,
3 tablespoonfuls butter (or less), 2 ditto flour, yolks of
2 eggs, salt and pepper.

Remove the corn from the cobs, and put the Ilatter
into the boiling water, and boil 30 minutes. Remove
tbem, and put in the corn, boiling it till very soft
(about zo minutes), then pass through a sieve, season,
and let it simmer whilst you rub the flour and butter
together. Add these to the soup, and stir till it thickens.
Now add the boiling milk, cook one minute, add the
beaten yolks of the eggs, stir and serve at once.

This can be made if wished, by adding more corn
little’or no flour, no eggs and only a small piece of butter.

No. 6. Carrot Soup.

Two quarts stock, carrots, onions, turnip, 1 tablespoon-
ful flour.

Put 2 quarts stock (made from bones of roast meat)
in a stewpan with 6 large carrots, 2 onions, I turnip, cut
in small pieces, add a tablespoonful flour, smoothed
in a little water. Allow the whole to boil 214 hours until
the carrots are tender. Pass all through a wire sieve,
or colander, rub the carrot through, return to the pot
to warm, adding salt and pepper.

No. 7. Cream Tomato Soup.

One pint milk, 1 pint steamed tomatoes, 1 tablespoon-
ful butter, 1 bay leaf, parsley, blade mace, 1 teaspoonful
sugar, 2 teaspoonfuls flour, pinch carbonic soda.

Put the tomatoes on to stew with the bay leaf, parsley,
and mace for 15 minutes. Put the milk to boil, rub the
butter and flour together and add to the milk when
boiling, stirring till it thickens. Press tomatoes through
a sieve, add the sugar and soda to them, and then the
boiling milk. It must not go on the fire after that.

No. 8 Soup Cressie.

Three or four carrots, turnips and onions.
Cut them into very small pieces, fry them in butter
till tender and of a light brown colour, then put-them on
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a slow fire to stew for one hour, with as much weak broth
as will keep them from burning.  Rub them through a
sieve, and add more broth, and stew it together seasoned
with pepper and salt. When finished, the soup should
be as thick as cream. The liquor that mutton has been
boiled in will be strong enough for the broth.

No. 9. Green Pea Soup.

One peck peas, 1 quart water, 1 quart stock, mint,
onion, lettuce.

Shell one peck peas which should be young, put the
shells into a stewpan with a quart of water, one teaspoon-
ful salt and 1 of sugar. Boil 1 hour, then pulp througha
sieve or colander, return to the pot, and add r quart
stock (or the water) in which the peas have been boiled.
Add an onion and a few leaves of lettuce chopped
very finely, a little parsley, mint and the peas. Boil till
the vegetables are tender, about 15 minutes, then season
to taste and serve with croutons.

No. 710. Haricot Bean Soup.

One pound beans, 2 quarts water, 2 breakfast cups
milk, 1 tablespoonful butter. '

One pound beans washed and soaked 24 hours in
cold water. Put them into a pot with 2 quarts water
and a tablespoonful butter or dripping. Let all boil,
then add onions, turnip, and celery cut up, carbonate of
soda the size of a pea, and boil all 274 hours ; then put
through a strainer, using some of the milk to wash all
through except the skins of the beans. Add the rest
of the milk with pepper and salt to taste at the last.
Warm all up in the pot and serve. If a change is
required, leave out the milk, and add tomatoes boiled
with the beans the last half hour, and all rubbed through
the strainer.

No. 711. Green Pea and Tomato Soup.
One can tinned, or fresh peas, 24 cups tomato, 3
cupfuls hot water, 3 tablespoonfuls butter, 3 ditto flour,
an onion, 10 peppercorns, I{ teaspoonful soda, bay leaf
and salt to taste.
If fresh peas are used, they must previously be boiled
soft,
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Turn out peas from can into a sieve, and rinse in
cold water, drain, add the tomatoes, hot water, onion,
&c., and cook for zo mwinutes, then strain through a
fine sieve. Return to saucepan, and add the salt and
soda, rub the butter and flour to a cream, then add a
little of the hot soup to thin the mixture gradually, turn
into the saucepan and cook for 3 minutes. If at all
lumpy, strain again and serve.

No. 12. Lentil Soup.

One pound lentils, 274 quarts water, vegetables, carb.
soda. Wash 1 Ib. lentilstill perfectly clean. Soak for a
night in cold water, then put them with this water and as
much more as will make 234 quarts or 10 breakfast-
cups. When this boils add carrot, turnip, onion all cut
up and a small pinch carb. soda. Boil 2 hours, strain
through a colander, washing the lentils all through,
return it to the pot to warm, season with pepper and
salt, and serve.

No. 13. Mutton Broth No. 7.

One pound neck mutton, %% Ib. washed barley, 314
quarts water, vegetables. Put all into the pot, boil half
hour, then add a carrot, turnip and onions cut up very
finely with one teaspoonful salt. Let all boil for 114
hours, add a little parsley chopped up finely, season
with pepper and salt, and serve.

A small cabbage may be added if wished. Itis wellto
cut all the vegetables up as directed, put them in a basin
and cover them with boiling water. After ro minutes,
drain off the water and put the vegetables in the pot.

No. 14. Mutton Broth No. 2.

Two pounds scrag of mutton, 2 quarts water, 1 oz.
barley or rice, onion.

Cover the scrag with cold water and a little salt in
a basin for one hour. Then put into a pan with
2 quarts water, and 1 oz. Scotch barley or rice,
and an onion. Let it come slowly to the boil, skim
and add a little turnip. Simmer 2 hours. Add a little
chopped parsley if wished. The meat can be taken
out and served separately.
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No. 15. Mution and Rice Soup.

Half pound neck mutton, 2% quarts water, onions,
potatoes, teacup rice. Well wash the mutton, put it into
a pot with the water. When boiling, add onions chopped
and 4 potatoes peeled and cut small (and a large carrot
grated if possible). Add a teaspoonful salt and let the
whole boil z hours. Then wash a teacupful rice, and
add it, and allow the whole to boil half hour longer.
Season with pepper and salt and serve.

No. 16. Mulligatawny Soup.

Cut up a chicken or piece of mutton into small pieces
and wash well. Fry some onions in 1 oz. ghior dripping,
take them out, and fry in the ghi, 1 tablespoonful curry
condiments, sprinkle a little water over them whilst
frying, then add the meat with a teaspoonful salt. When
nearly brown, pour in some stock, and the fried onions,
close the lid. Simmer over a slow fire until the meat
is perfectly tender, about 1 hour. Serve with rice and
lemons cut up.

No. 17. Another Way.

Prepare the soup as above, but add cut up cecked
mutton or chicken a short time before serving and warm
through. A lhttle roasted and ground 4é/ can be added
if wished, with the stock, which can be made from any
bones of cooked meat. Any curry left from breakfast
can be served for dinner as mulligatawny soup.

No. 18 Soup Maigre.

One quart boiling water, 1 oz. butter in it, 1 large
boiled potato and an onion. Put through a sieve. Put
on the fire with 14 pint milk, add 1 oz. semolina, sago,
or tapioca and a little milk or cream. Cook 15 minutes.

No. 19. Onion Soup.

Six onions, turnip, celery, 2 quarts stock or water,
1 tablespoonful butter, 2 tablespoonfuls flour, 1 breakfast
cup milk.
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Peel and cut up 6 large onions (more if small)
and put them in cold water for 1 hour. Then cut up a
turnip and a little celery. Put them into z quarts stock
or plain water, with a little salt and pepper, 1% teaspoon-
ful sugar and a blade of mace, with the onions, and let
all boil 2 hours, then strain and rub the onions, &ec.,
through the strainer, then return to the pot, and add
a tablespoonful butter and 2 tablespoonfuls flour mixed
together, and a breakfast cup milk. Stir till it boils, allow
it to boil 5 minutes, then season to taste and serve,

No. 20. Ox Cheek Soup.

Half head, onions, herbs, carrots, celery, cloves,
spoonful flour.

Wash thoroughly half a good head, and let it
lie in water a few hours. Take out the eye, scrape and
clean it well and crack the bone. Put it in the pot with
the fleshy side downwards with 1 quart water, stew it
gently for an hour, then add 3 quarts more water and a
spoonful of salt. Let it boil a few minutes, and skim it.
Then add 6 large onions cut in slices, a small bunch
sweet herbs, carrots, celery, 6 cloves, and a dessert-
spoonful peppercorns. Let these boil slowly till the
meat is quite tender, but not in rags. Take it out and
cut it into small thick squares of about 2 inches in size.
Return the bones and let the soup stew till reduced to
2 quarts. Strain from the vegetables. Add a spoonful
flour rubbed up with a little butter, and a spoonful of
soy, or other sauce. Put in the meat and simmer all
for 15 minutes and serve.

Only the nicest part of the head need be put in.
The palate should be peeled and put in. The remainder
of the meat can be putin a mould pressed, and turned
out when cold like brawn.

No. 21. Ox Tail Soup.

Two or 3 tails divided at the joints. Rub them with
salt, and soak them in lukewarm water. Putthem in a
pan with onions, celery, sweet herbs, and turnip and
carrot sliced, %2 oz. peppercorns, 6 cloves, salt and 3
quarts water or less according to the size of the tails.
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When the meat 1s tender lift it out. Thicken the soup
with a little flour and butter rubbed together, skim and
strain it. Put in the meat and serve,

No. 22. Oyster Soup.

Take a tin of oysters strain, and add equal quantity
of milk to the liquor. Add a little flour, or cornflour,
salt, nutmeg, cayenne and a little lemon juice. Puta
little cream if possible, make all hot, put in the oysters
and serve.

No. 23. Palestine Soup.

Jerusalem artichokes, turnips, onion, celery, ¥ pint
milk, a lump sugar, a little salt and cayenne stock.
Pare and cut the artichokes in pieces, with the rest of
the vegetables, put them in a pan with stock enough to
cover them, and boil gently till soft, about 1 hour.
Rub through a sieve, boil all together, add % pint
milk, or sufficient to make it the right consistency,
season and serve hot.

No. 24. Potato Soup.

Two quarts stock, 2 lbs. potatoes, carrot, onions,
pepper and salt. Bring to the boil 2 lbs. potatoes peeled
and sliced small, add them to 2 quarts stock made from
bones or scraps-of meat. Grate a carrot, chop up 3
onions fine and add with a little pepper and salt. Boil
2 hours, season to taste and serve. The potatoes should
be boiled to a puip, and the soup be thick, not watery.

No. 25. Another without Meat stock.

Two potatoes peeled and cut in slices, 6 oz. onions
sliced. Melt 2 oz. dripping or butter, put in the onions,
and cook 5 minutes ; stir occasionally. Add the potatoes
and 3 pints water, or milk and water, or skim milk.
When quite soft, strain through a sieve, return to the
pan, and pass the vegetables through the sieve. Stir the
purée into the soup, season with pepper and salt, and

SErve.
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No. 26. Rice Soup.

Put into a pot 2z quarts of liquor in which fowls or
mutton have been boiled:: It may be improved by
having a carrot and turnip boiled with it, which can be
picked out at the last. Add to the soup, onions and
1 teacupful rice well washed, and boil half an hour, then
add a tablespoonful parsley chopped fine, a breakfast
cupful of good milk, and salt and pepper. Boil 5 minutes,
and the soup will be ready.

No. 27. Summer Vegetable Soup.

Set on the fire a stewpan with 1 pint water and 2 oz.
butter. Let it boil. Take the inside of 3 lettuces cut
small, 2 large onions, 2 cucumbers, a little parsley and
mint chopped small and 4 pint young peas. Put all in
the pan with the water and butter when boiling and stew
all together till tender, shaking the pan frequently to
prevent burning. Take 1 quart old garden peas, and
boil them in 2 quarts water till quite soft, pulp them
through a sieve and add them, and the liquor they are
boiled in, to the vegetables in the stewpan. Take a
spoonful flour, mix it with half pint milk, 1 teaspoonful
sugar, salt and pepper to taste. Shake all together in the
pan over the fire and send it boiling hot to table.

No. 28 Taploca Cream Soup.

Put 1 pint stock on to boil. Whilst boiling, sprinkle
in 34 oz crushed tapioca, cook for 10 minutes, stirring
from time to time. Beat the yolks of 2 eggs in 14 gill
milk or cream. Put in a little boiling soup, and pour
backward and forwards, then put on the fire, stir and
serve.

No. 29. Tomato Soup.

Put into a stewpan 1 oz. butter of dripping. When hot,
put in 2 onions and fry them, then add 14 tin tomatoes,
or 1 lb. fresh tomatoes, cut up. Stew about 20 minutes,
then rub through a sieve or colander. Have 2 quarts
thin stock (the very plainest is sufficient). Add the pulp
to it, and put on to boil, then put in 3 tablespoonfuls
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tapioca which has been soaked 1 hour in water, and

stir till it boils. Boil 10 minutes, add pepper and salt
and serve.

No. 30. Vegetable Milk Soup.

Put into a pot 1 lb. potatoes, a turnip, celery, onions,
all cut up small, 1 teaspoonful sugar, and 1 oz. butter. Put
it on the fire, add 2z quarts water, and boil an hour, till
all are soft. Put through a strainer with a spoon and
return to the pot, with 1 tablespoonful flour moistened in
a breakfast cup milk, and boil 5 minutes, stir till it boils.
Two tablespoonfuls sago may be used instead of the flour;
it should be washed and moistened in the same way as

the| flour and stirred till it boils, Add pepper and salt
to taste and serve.

No. 31. Vegetable Puree Soups.

These require thin stock only. First stew the vege-
table and pass through a sieve, and add with some of
its liquor to the stock, with a little butter, salt, &c.
With carrot and green peas add a little sugar ; with tur-
nips and Jerusalem artichokes add a little milk.

No. 32. Another Soup.

Ox tail, or feet, or head. Cut up and put in a stewpan
with vegetables and stew till tender. Make a stock of a
shin of beef, putting with it onions, carrots, turnips,
celery, pepper and bay leaves, in cold water, and simmer
it 5 or 6 hours. Strain through a sieve. Add the meat
and simmer gently. An hour before it i1s wanted put a
little butter, and flour and stock into a stewpan, mix
well till thick, and add this to the soup.

No. 33. Hare Soup.

Skin and clean the hare well. Save the blood and
add to it a little lemon juice to keep it liquid, and put
it in a basin and cover it. Cut the hare into small joints,
and fry till brown. Put them in a pan and cover with
cold water or stock. While coming to the boil, fry
onions, carrots, turnip, celery cut in dice, cloves, mace,
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peppercorns crushed, thyme, bay leaf and parsley, and,
when browned, add all to the hare in the saucepan, with a
pinch of salt. Simmer 3 hours. Put into a pan 2 oz.
butter ; when melted, add off the fire 2 oz flour. Mix
smooth, and cook till well browned, being careful that it
does not burn. When cooled a little, strain into it the
blood, diluted with a little of the hare stock. Mix till
quite smooth. = Strain the stock, skim, and add it gra-
dually to the thickening, rubbing all through a hair sieve.
Put the soup into a pan, let it simmer about zo minutes.
Season with pepper and salt, and a pinch of cayenne.
Serve very hot. If the soup is not thick enough, add a
spoonful arrowroot first rabbed smooth with a little cold
water, or stock. A spoonful Harvey’s sauce can be
added if liked.

The back of the hare can be saved for entrées if
wished. All kinds of game soups can be made in this
way.

FISH.
No. 34. Baked Fish No. 1.

Remove the back bone of your fish, split in half,
wash in salt water, and wipe dry. Put butter and bacon
on it in pieces, an onion, pepper and salt; put it in 2
buttered dish, and bake till thoroughly done.

No. 35. Baked Fish No. 2.

Put your fish in a baking tin. Take 77 lb. butter, put
half in the tin, the other balf on the fish, with raspings
of bread. Add a little salt, pepper and a tablespoonful
essence of anchovy, 1 of vinegar. Mix well. Pour over
the fish before it is put in the oven. Shred parsley fine,
and sprinkle over when done.

} - No. 36.
X A Swedish Baked Fish Pudding.

Take salt fish after it has been boiled, pick it to
ieces free from skin and bones, then take a cupful
of boiled rice, pepper, salt and a cup of butter oiled
before the fire. When that is cool, stir it well together
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with 2 eggs well beaten ; put it into a baking dish, spread
another egg over the top, and bake in an oven.

No. 37 Fish Pudding.

Take any boiled fish, bone and skin it. Pound it
with 2 raw eggs, 2 boiled potatoes, a little bread soaked
in milk or gravy, 1 oz. butter, a little cayenne pepper and
essence of anchovies. Put it in a dish and bake it.

No. 38. Fish Toast.

Remains of any cold fish. Pound with a lttle
butter, pepper, a blade of mace, chopped onion, parsley
and salt. Mix with a little milk or cream. Warm in a
pan over the fire. Stir in the yolk of an egg. Put on
to hot buttered toast, piled high. It must be thick
enough to stand. Sprinkle over with breadcrumbs put
butter on the top, and brown.

No. 39. Fish with Sauce.

Pick any cold fish free from bones. Make a sauce.
One tablespoonful flour or arrowroot, small cup milk,
pepper and salt, onion and a chilli, grated nutmeg, and a
little piece butter. Cook thoroughly. Put in the fish and
serve very hot with toast sippets. This sauce is good
with kippered herrings or bloaters.

No. 40. Fried Fish with Sauce.

Fry some pieces of fish brown. For sauce—one tea-
spoonful ground turmeric, 6 slices green ginger, a green
chilli, 72 onion, tablespoonful butter, a little lemon juice,
and, if possible, the milk of half a cocoanut.

Brown the onion, add the turmeric, stir till cooked.
Add the rest, and stir till it thickens; then put in the
fish, and simmer until well done.

/ No. 41. Stewed Fish.

Cut up 114 lbs. fish into pieces about 2z inches long.
After being well washed and cleaned, put 1 oz butter
or dripping into a stewpan ; when hot, chop up an onion
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and fry i1t brown, sprinkle a dessertspoonful flour into the
pan, and stir it smooth. Add a teaspoonful vinegar, salt
and pepper to taste, and a breakfast cup water. Stir till
it boils, then put in the pieces of fish, put on the lid,
and let them simmer very gently 10 minutes, Serve with
the sauce over the fish.

No. 42. Fish Pie.

Take any remains of boiled fish, remove bones and
cut it up into small pieces, with equal parts of mashed
potatoes. Mix both together with a fork in a basin, melt
1 oz. butter, pour it in, add salt, pepper and a little
cayenne. Beat up an egg and add it last. Mix all well,
put in a dish, smooth and score 1t neatly at the top. Put
small pieces of butter here and there, and bake 14 hour.

No. 43. To warm Fish.

Take the remains of any cold fish, puta layer in the
bottom of a pie dish. Sprinkle cayenne pepper and a
little salt over it. Pour over it some white melted butter
sauce with a little anchovy sauce in it. Then put
another layer of fish, then sauce, and so on till the
dish is full. Put grated breadcrumbs over the top,
bake brown and serve hot.

No. 44. Stewed Fish cold.

Crisp an onion in 1 oz. butter, Cut up any fish. Lay
it in a pan with salt and pepper, a little ginger and
nutmeg, and water to cover. Simmer 15 minutes, skim,
and take out the fish. Add juice of half lemon to the
gravy. Beat 2 eggs and strain the gravy into them.
Thicken over the fire in a pan of boiling water. Add
a little chopped parsley, and pour over the fish.

No. 45. Cold Fish.

If a nice piece of fish remains from dinner, it 1s
often better to eat it cold than to re-cook it. Serve
salad with it, or merely salad sauce if preferred. Rohu
is good this way.
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No. 46. Broiled Fish.

One tablespoonful oil, ditto vinegar, an onion minced,
a teaspoonful herbs, salt and pepper. Soak the fish in
this 3 or 4 hours. Broil, and serve hot.

No. 47. Potted Fish No. 1.

Cut the fish in thick pieces and wipe, but do not
wash it. Put vinegar to cover the fish, a bunch of
herbs, 1 dozen peppercorns, onion and allspice berries.
Bake in earthenware, not tin. Tie it down with brown
paper, and bake in a slew oven 4 hours.

No. 48. Potted Fish No. 2.

Cold fish put through a sieve with half its weight of
butter, a bunch of herbs, salt, &c. Press into little pots.

No. 49.
Fish Fried in curry condiment

Slice your fish, clean and wash with salt. Rub into
the slices curry condiments, and allow them to remain
an hour. Fry brown.

Ne. 50. Tamarind with Fish.

Soak 3 lbs. tamarind in 2 bottles vinegar 24 hours,
then pulp through a coarse cloth. Pound to a fine
powder separately 6 oz. dried chillies, 8 oz. turmeric,
6 oz. carraway seeds, and add them to the tamarind
pulp with 2 oz. powdered salt, To oz. garlc, 2 oz. black
pepper. ;

Fry fresh fish, then put two dessertspoonfuls tamarind
pickle on the fish, and turn it over in the pan, so that
the pickle may get thoroughly heated with the fish, having
sufficient butter in the pan to keep the pickle well
covered, not frying too much, or the flavour will be
spoiled. If the pickle surface dries, add a little vinegar.

Kippered herring cooked in this way is excellent for
breakfast.
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No. 51. Kedgeree.

Break any cold fish in pieces removing all bones and
skin. Put a piece of butter in a saucepan, and when
melted, add rice previously boiled, the fish, salt and
pepper. Cut hard boiled eges in quarters, and add them.
Serve very hot, piled hivh on a dish.

No. 52. Mock Whitebait.

Cut any good firm fish in strips, the size of whitebait,
wash in cold water, and dry on a cloth. Put flour on a
sheet of paper, toss about some of the fish in it
quickly, turn all into a frying basket, and sift away all
the loose flour. When the fat in the pan smokes, plunge
the basket in, and fry two minutes, shaking occasionally.
When crisp, drain on paper. Sprinkle over pepper and
salt, serve on a paper in a dish, with cut lemons, and
brown bread and butter. :

No. 53 To Smoke Fish.

Cut the fish down the back, spread it open, wash and
salt it, sprinkle some bran over a bright charcoal fire
with some brown sugar. Cover with an open work bam-
boo basket, having a coarse duster over it. Arrange
the fish over the duster and allow them to smoke. Turn
them when one side has browned. Add more bran, and
fan up the fire as the smoke decreases. Throw a duster
over the fish while smoking.

No. 54. Stewed Lobster.

Rub the berries down with a little butter, and gravy,
a spoonful of soy or ketchup, salt and cayenne pepper.
Stew the lobster cut in pieces in this gravy till sufficiently
cooked. ;

No. 55, Curried Lobster.

Lay the lobster in a pan with a little mace, salt, a
little gravy, four spoonfuls milk, two spoonfuls curry
powder previously fried in 1 oz. butter, a teaspoonful
flour, and, if wished, a little more butter. Simmer an
hour. Squeeze juice of a lemon in. Serve with rice.
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No. 56. Lobster Pudding.

Chop a lobster fine with 4 oz. suet finely chopped
(or butter), pepper, salt and lemon peel, z oz bread-
crumbs, 1 egg well beaten. Sprinkle a mould with the
coral, and press the pudding in moderately tight. Boil
1 hour. Turn out and serve hot. Bruise some coral,
season with pepper and salt, and put it in some butter
melted with a little lemon juice. Give it a scald, and
pour it over the pudding.

No. 57. Lobster Cutiets.

One and a half oz. butter, 1 oz. flour, 2 tablespoonfuls
milk or cream. Rub the coral and a little butter through
a sieve. Cut up the lobster and put it in, with a little
lemon juice. (Add the latter after taking it from the
fire.) Cook till tender. Let it get cold. Roll in flour
and fry in egg and breadcrumbs.

No. 58. Salmon Cutlets.

Make as above with cold boiled salmon, omitting half
the butter.

No. 89. Salmon Deviled.

Put into a pudding dish the crumb of two slices of
bread, a small onion chopped fine, pepper and salt to
taste, 1 egg, a cup of sweet milk poured on the bread.
Let it soak, beat it when soft with herbs, and a small
piece of butter. Take half a tin of salmon free from
bones, beat all together, bake and eat hot. Add
cayenne to taste. The other half of the tin can be
curried.

No. 60. Creamed Salmon.

Brown an onion in a tablespoonful butter. Add two-
tablespoonfuls flour mixed to a paste. Add one seer
boiling milk stirring it all the time. Put a tin of salmon
through a sieve into the boiling milk, salt and pepper to
taste. Sufficient for six persons.
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No. 61. Shrimp Patties.

Take a tin of shrimps, or fresh ones if procurable, a
piece of butter the size of a walnut, rolied in flour, a
little ketchup, a blade of mace and a little water. Simmer
over the fire, constantly shaking them, for 1o minutes.
Cover some patty pans with puff paste, and bake in a
quick oven. Take off the covers, fill with the shrimps,
and send to table hot.

No. 62. Crab Croquets.

Chop the crab very fine, mix with breadcrumbs
moistened with butter, salt, pepper, and a pinch of curry
powder. Use bread in the proportion of one-third to two-
thirds crab. Roll in flour and fry.

No. 63. Finnon Haddock Croutes.

Cut bread in slices, stamp out with a round cutter, and
fry them a golden brown. Scrape the fish free from skin
and bone, and put it in a saucepan with 3 oz. butter.
Season to taste, and whisk over the fire for two minutes.
When the fish looks white, pile it neatly on the fried
crotes. Decorate with pickle, chopped parsley, or yolk
of egg hard boiled and rubbed through a sieve, and
serve.

No. 64. Red Herring Burta.

Fry the herring well, clear all the fish from skin and
bones, bruise it fine, and mix with very finely minced
onions, a chilli, and the juice of a lemon. Serve with

rice and d4l.

No. 65. Oyster Cream.

Work into a piece of butter the size of walnut, as much
flour as it will take up. Warm it in a pan with two good
dessertspoons milk or cream, but do not bring it quite
to the boil. Drop in your oysters, and after warming
them through, serve on toast :

P, IC 2
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No. 66. Oyster Fritters.

Wash 12 good oysters well in their own liquor, and
dry them in a cloth. Make a batter with a cupful of
milk, an egg beaten up, and as much flour as will
make it the consistency of good cream. Take each
oyster with a tablespoonful of the batter and fry in
boiling lard. Some crumbs of grated bread strewn over
them before frying makes them crisp.

No. 67. Oyster Curry.

Take oysters fresh or tinned, put salt, pepper and
allspice with them in a dish. Put 1 oz. butter in a pan,
and when hot, put in garlic cut thin, and curry powder,
and when bmwn, add onions cut thin. When done, put
in the oysters till quite brown. Take off the fat and add
a little boiling water, the juice of half a lemon, 14 pint
milk. Mix well together, and le them boil until the
water is quite dried up.

No. 68. Lobster Kufta Curry.

Pound the flesh of the lobster, adding some of the red
coral, Make into balls with breadcrumbs, a little broth
or milk, and an egg beaten up. Roll in breadcrumbs.
Fry some curry powder, adding the juice of the lobster,
sprinkle a tablespoonful cold water over, and then add
the Kuftas with a little salt, a few bay leaves and a little
lemon grass (removing the latter before serving), fry
brown, and put a cup of broth or water, and simmer
about two hours. Serve with rice. Any cold fish, and
remains of tinned fish, salmon, &c., are good for kufta
curries.

No. 69. Prawn Curry.

Remove the heads and shells, and mash the prawns
well with saltand water. Pound them with the ingredients
as above for Kuftas, or put them in whole into the
curry powder, fry, and then simmer as above.
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No. 70. Fish or Prawn Piliau.

Make your pillau but instead of broth use cocoa-
nut milk, or the gravy of the fish, and serve garnished
with boiled prawns, fish or lobster.

No. 72. Scolloped Oysters No. 1.

Beard your oysters. Make a sauce with 1 o0z butter,
1 oz flour, % pint milk, and 1 gill oyster liquor, and
1 or 2 spoonsful milk or cream. Cook this sauce 10
minutes, strain into a clean pan, then add the oysters,
a little lemon juice, nutmeg, pepper and very little salt.
Warm, but do not let them boil. Fill some buttered
shells with the preparation and cover with fried bread-
crumbs. Bake in a moderate oven.

No. 73. Scolloped Oysters No. 2,

Butter the shells or dish, sprinkle with a few bread-
crumbs. Put in your oysters, season with pepper and a
very little salt, put more crumbs over, pour in a little of
the oyster liquor, a few more crumbs, and some drops
of clarified butter. Brown in the oven and serve

at once.
No. 74. Soused Fish.

Take cold fish boned, soak overnight in the follow-
ing, which should be previously boiled and poured hot
over the fish, which it is advisable to divide into flakes,
after having carefully removed all the bones and skin,
One teacup stock, or soup from dinner will answer as
well. Two tablespoons or more of vinegar, 8 pepper-
corns, 8 to 10 thin slices green ginger, 6 cloves, 2 flakes
garlic, 4 green or red chillies. Place the mixture with
the fish in a small basin, and if set in a cool place
overnight, it ought to turn out in a firm jelly next
morning. Ice can be used if it is not cold enough to

set properly.
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MEAT.

Many recipes will be found here for doing up cold
meat, but as some people object to using twice cooked
meat, 1t is suggested that instead of allowing the cook
to roast or boil a whole joint, it should be divided and
part cooked in one way, and part in another. For
example, a leg of mutton may be cut in two, the lower
half boiled, the upper half cooked in a variety of ways.
The bone can be taken out, stuffing being put in its
place, and roasted, or the meat cut off and cooked as
cutlets, or grilled, a boiled pudding being made, or the
whole piece stewed with vegetables.

With beef, part can be used as steak, or bindalu or
other curry, and part roasted, or salted and boiled, or
stewed with vegetables.

Should only hard and inferior meat be obtainable,
use it raw in making made dishes, which will be more
palatable and digestable than having it roast or boiled,
and the bone can be used for soup.

The liquor in which mutton or chickens has been
boiled should be kept, and can be used for soup stock,
in making pillau, risotto, and many other dishes.

Ends of boiled tongue, or corned beef which have
become hard, may be grated, and eaten with bread and
butter, or made into sandwiches.

In all stews the great secret is to simmer gently, and
not to allow fast boiling, which hardens the meat.

Time allowed for roasting or boiling meat is 15
minutes to each 1 lb. and 15 minutes over, for the whole
joint.

: To thicken gravy with flour, allow a teaspoonful
to 14 pint gravy.

For Stock.

Allow 1 pint cold water to 1 lb. meat and 1 pint over.
Use second stock for braizing and entrées. It contains
more gelatine. Each time allow the same quantity of
water, but for second stock do not allow the 1 pint over,
Each time cook for 5 hours. Second stock means using
the same meat and bones twice, pouring off the first, and
again putting in water,
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The fat of steak, &c., can be cut off and cooked
separately in the oven if wished, and served with the meat.

No. 75. Braized Beef.

Braizing is steaming in the steam of good stock or
gravy. Take 3 lbs. beef, ribs, or thin part, 34 pint good
stock, carrot, a little turnip, onion, celery, bunch of herbs,
and a little salt. Roll the meat, and tie with string after
cutting it from the bones. Make a bed of the vegetables
in a pan, then put the meat, and a greased paper over,
allowing 20 minutes to 1 lb. meat. Half cook it, and
put it in the oven to finish, basting it well. Take 1t out
of the oven, put in a tin dish and replace it in the oven.
Reduce the gravy on the fire and pour it over the meat.
If to be eaten cold, let the meat and the gravy be half
cold before pouring the latter over.

No. 76. BeefT Steak stewed.

One pound tender steak, cut about 34 inch thick.
Put into a pan 1 oz. butter or dripping, and let it become
quite hot. Fry an onion in this till brown, scrape and
cut a carrot in slices, and fry this also. When quite
brown, take out the vegetables, and fry the steak on both
sides to shut up the pores of the meat and keep in the
juice. Pour out any butter remaining in the pan, and
return the vegetables and meat to the pan, cut up the
turnip and add it with a little celery if possible. Rub
smooth in a basin a tablespoonful of flour, and a little
pepper and salt with a little cold water. 'When quite
smooth, add a breakfast cup and a half of cold water,
and stir. Pour this into the stewpan, and put it on
the fire till at boiling point. Then it must be allowed
to simmer very slowly 172 hours, Serve on a hot dish,
straining the sauce over it, and frying some fresh carrots,
and turnips if wished, to send to table with the meat,
adding them half an hour before serving.

Always boil fresh vegetables separately in a little stock,
and a pinch of sugar, to serve with steak, or haricot, not
those cooked with it,

No. 77. Haricot Mutton.

Cook in the same way as the above, either using fresh
chops or neat pieces the size of chops, from the shoulder
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or leg. Strain the sauce to keep back the fried onions
to make the gravy smooth. Fry and then stew the chops
gently half an hour, then put in the vegetables neatly cut
up and fried, and stew 2o minutes longer. If made the
day before and warmed up, all fat can be removed.

No. 78. Beef Wiould or Pudding.

Chop up finely some beef, add a little bacon if possi-
ble to give it a relish, a little onion, a small piece of stale
bread soaked in milk. Chop all together, mix with one
egg beaten up, put all into a saucepan and simmer 1o
minutes. Turn out into a buttered basin and bake in
a moderate oven till light brown. Turn it out, and
serve with hot gravy.

No. 79. Creamed Fried Beef.

Half pound beef, 2 tablespoons butter, 2 cups milk,
2 teaspoons flour. Place beef in frying-pan, cover
with cold water, and heat to scalding point. Drain, and
return to the fire, stirring and shaking the beef in the
pan to dry off the water. Add the butter to the beef,
and cook till brown (4 minutes), stirring all the time.
Take out the meat, add the flour to the fat, cook one
minute, and add the milk, when thickened it forms
a creamy dressing for the beef. Dust it with pepper
and pour it over the meat in a hot dish.

No. 80 Beef Steak & la Francais.

Cut a steak an inch thick, score it on each side
crossways. Put into a flat dish 2 teaspoons salt, 1 of
pepper, 1 sugar, 2 tablespoon Worcester (or other)
sauce, and 3 ditto vinegar. Put the steak into this
mixture, and let it remain 6 hours, turning it now and
then. Broil the steak, dredging it with flour. Cut
some raw potatoes into thin slices. Fry them dry, and
serve round the steak. Warm the liquor and serve as
gravy.

No. 81. Fillets of Beef Maitre d’Hotel.

Grill or fry neat cutlets and place them in front of the
fire on a very hot dish. Chop a little parsley and mix
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with butter, placing some on each fillet, putting a little
lemon juice or a few drops of vinegar on the top, and
serve. This may be made with cold cooked beef,
warming the cutlets through in front of the fire. Serve
with fried potato chips.

No. 82. Beef Cutlets with Pickle.

Cut the beef, cold or raw, into neat cutlets, and fry
in egg and breadcrumbs. Keep it hot. Chop some
pickles, mix with a dessertspoon chutney, and 2 table-
spoons gravy. Simmer 1o minutes. Dress with mashed
potatoes round, and the pickles in the centre.

No. 83.
Mussala Beef, or Mutton Steak.

One pound meat. Rub it over with the following
powder: 1 dessertspoonful coriander seed, mustard,
spoonful cummin seed, 3 red chillies, roasted on a pan,
and ground. Rub into the raw meat. Melt 1 oz. butter
in a pan, and put in the meat till half done, covering it
with the butter from time to time. Then sprinkle
some salt over. Take a dessertspoonful tamarind pulp,
mix it with half wineglass water, pour it over the beef.
Let it cook in this sauce a few minutes longer. Then
take it out of the pan, cut the meat into neat fillets,
put them in a dish, pour the tamarind sauce over them
and serve as a breakfast dish.

No. 84. Spiced Beef

To 20 lbs. beef, take 8 oz. sugar, 2 oz. saltpetre, 4 oz.
black pepper, 3 oz. allspice, 4 oz. juniper berries, 34 1b.
common salt. Reduce these to powder and mix well.
Rub the-beef well, first with 15 1b. coarse brown sugar
in every part, and let it remain two days. Then rub
the powder well all over the joint daily for 2 or 3 weeks,
turning it at the same time, wash off the spice, and put
the beef into a covered earthen pan as nearly of its size
as possible, with a cup of water. Cover the top thickly
with chopped beef suet, and lay a coarse thick crust of
flour and water over the pan, put the cover over all, and
bake the meat from 5 to 6 hours in a moderate oven.
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Let it cocl in the pan, and clear off the suet before
it is dished.

No. 85. A Pickle for Corned Beef.

Four gallons fresh water, 114 lb. coarse brown sugar,
2 oz. saltpetre, 7 lbs. common salt. Put all into a boiler,
take off the scum as it rises, and when well boiled let it
remain to get cold. Have sufficient to cover the meat
pressed down by weight. The same pickle may be used
again by re-boiling and adding a small quantity of each
ingredient afresh.

No. 86. Corned Beef.

Corn a good round of beef by pounding a little
saltpetre, taking the rinds of 4 lemons bruised, and
a tablespoonful brown sugar. Mix well and add
2 lbs. salt pounded. Take a large needle and put
it into the meat here and there, to allow this mixture to
penetrate, and rub a quarter of the mixture into the
round. Squeese the juice of the lemons into another
quarter of the mixture, and after a little while rub the
meat again with this, turning it over occasionally.
Repeat this rubbing several times in the day. The
next morning put the meat in a dry dish, and rub
with another quarter of the mixture. After standing
an hour or two, pour over it the old brine. Rub
the meat several times during the day, turning it
continually. On the third day, rub as before with the
remainder of the mixture. In the evening pour over
it the old brine, cover with another 2 lbs. salt, place
a heavy weight on it, and boil the next day,

No. 87. Hunter’s or spiced Beef.

Corn a round of beef as above, but putting a quantity
of pepper and spices, some savouring herbs, garlic,
cloves, mace and peppercorns ground, with the salt-
petre, and rub it well in, puncturing it well with a
large needle. At the end of a week, take the beef
from the brine, and rub it well with two tablespoons
finely powdered spices and pepper, enclose it in a coarse
pie crust, and bake it in a good oven five or six hours.
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No. 88. Beef Olives (Fresh Meat).

Cut thin slices of raw beef, roll inside each a piece
of the beef fat, or bacon, or forcemeat, tie, and stew
in good seasoned stock, and serve with the gravy.

No. 89. Beef Olives (Cold Meat).

Cut thin slices of cold beef. Roll forcemeat inside
each slice, with a small slice of bacon if possible, and tie
round. Melt 1 oz. butter, and stir in 1 dessertspoon flour
till smooth and brown, add an onion and a carrot fried,
a little parsley, a bay leaf, 2 cloves and 4 pint stock.
Season with pepper and salt and stew 1 hour, stirring till
it thickens. Strain and skim, put in the olives, and
simmer gently 1 hour. Take off the cotton and serve on

a dish with the gravy.

No. 90. Forcemeat.

Equal parts of suet chopped fine and of breadcrumbs
in spoonsful, salt and pepper, a little chopped parsley and
herbs, and lemon peel chopped fine, bind with an egg.

No. 971. Roulades of Beef

Cut cold meat in thin slices about two inches by
four. Season with pepper and salt, cover with chopped
onion and bacon, roll up tightly and tie. Roll each
roulade 1n flour, and fry till brown. Then add a little
stock or water, and simmer 15 minutes., Half a cup of
sour milk, or cream may be added just before serving,

No. 82. Beef a la Crecy.

Boil some carrots and press them through a sieve.
Put them 1n a saucepan, and add half a cup of milk
and a piece of butter the size of an egg, pepper and
salt. Put some slices of cold meat in, boil up and
Serve.

No. 93. Beef a I’ Americain.

Chop an onion, carrot and a chilli, put them in a
saucepan with a little water or stock, and simmer one
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hour. Put in cold beef cut in good sized pieces, with
some pickles, a little salt, the juice of a lemon, and a
small piece of butter. Cook it 15 minutes, and serve
with boiled rice.

No. 94. Beef or Mutton Lobscouse.

Mince some cold roast meat, not very finely. Chop
the bones, and put them into a saucepan with six pota-
toes peeled and sliced, an onion, pepper and salt. Make
a gravy of these. When the potatoes are incorporated
with the gravy, take out the bones, and put in the
minced meat. Stew altogether for one hour and serve.

No. 95. Beef and Oyster Sausages.

Scald a tin of oysters, or 34 pint fresh oysters in their
own liquor. Take them out and chop fine. Mince 1 1b.
beef, 1 1b. mutton, 34 or less lb. beef suet. Add the
oysters, season with salt, pepper, mace and two cloves
pounded. Beat up two eggs and mix them well with the
other ingredients, and pack them closely in a jar. When,
to be used, roll into the form of sausages. Dip them

into egg and breadcrumbs and fry. Serve them on fried
bread hot.

No. 96. A la mode Beef

Two pounds ox cheek, 11lb. cow heel dressed, 1
tablespoonful flour, 1 carrot, 3 onions. Fry the raw meat
rolled in flour. Put in a saucepan with the vegetables
and cow heel, 1% pints water, and simmer four hours.
Thicken with a little cornflour and ketchup, boil 10
minutes and serve.

No. 97. Grilled Steak and Chops.

Brush the meat with a little butter, and pepper before
broiling, and salt it afterwards.

For 1 1b. steak, take I% oz. butter, a teaspoon of lemon
juice, and chopped parsley, pepper and salt. Spread it
over the meat, and put it in the oven a moment before
serving.
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For chops, put a piece of butter in ketchup in the
oven. When the chop is done, lay it in this for a mo-
ment or two and serve. -

No. 98. Hashed Beef.

Fry brown an onion and a carrof. Melt 1 oz. butter
or dripping in a pan, and stir in a spoonful flour. Add %
pint stock, and stir till it thickens. Season and add the
fried vegetables. Stew all gently two hours and strain.
Cut some cold beef into slices, put in a pan with a little
tomato sauce and ketchup. Warm through without
boiling, and serve.

No. 99. Bubble and Squeak.

Boil a cabbage tender, drain and chop, add pepper
and salt. Boil, chop or mash some potatoes, and mix
with the cabbage, adding some onions previously fried
brown. Fry all together until brown on both sides,
turning the mixture in the pan. Lay on the top slices
of boiled corned beef, cut thin and slightly fried. Serve

hot.,
No 7100. Ox-tail stewed.

Wash the tail well, and cut up at the joints. Dry the
pieces well, and rub each in flour, pepper and salt,
mixed on a plate. Fry the pieces all round, in a table-
spoonful dripping. Lift them out, pour out the fat, and
return the tail to the pan with an onion chopped up,
two breakfast cups of water, and a little ketchup, and
stew gently 124 hours. Cut some carrot and turnip
into neat slices, add them, and stew 34 of an hour
longer, and serve.

: No. 101.
To stew Cali’'s Head Turtle Fashion.

Take a calf’s head with the skin on, scald the hair
off, and boil it 2 hours. Take it up, and let it stand
till cold. Then cut it in pieces about an inch square.
Take a saucepan with a piece of butter about the size of
an egg, put it over a hot fire, stirring it, and shaking in
some flour till it is as thick as cream, and of a gold
colour. Pour in 2 quarts of good beef gravy well
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seasoned. Boil it 5 minutes, then strain, add the juice
of a lemon, ! pint ketchup, and cayenne pepper to
taste. Return it to the pan, with the pieces of the head,
and stew it gently 2 hours or more, being careful it
does not burn ; when nearly ready have some forcemeat
palls fried brown, stew about 15 minutes, and serve to
table altogether in a tureen,

No. 102. Ox Cheek Pie.

Take an ox cheek, steep it in a tub of water for 3*1:-!
4 hours, clean it well, put it in a pot with a gallon of
water, 142 oz. whole pepper, onions, a bundle of sveet
herbs, a little mace, and a few cloves. Cover it close,
and stew it gently 3 hours, then strain it off, and when
cold, take all the bones out, and cut the meat in slices,
laying it in a dish, season it well, and between each layer
of meat lay a thin layer of stiff gravy or jelly, go on till your
dish is full, then put a paste over it and bakeit. Do
not cut it till cold, then it will cut out like brawn in shces.
If ¥4 head is sufficient, put half quantity water, &c.

No. 103. Stewed Ox Cheek.

Wash half a head very clean, and steep it in cold water
for some hours. Break the bone in two, and put it in a
pot of boiling water, and simmer 1t for 2 or 3 hours, with
vegetables, carrots, turnips and onions, salt and pepper.

No. 104. Ox Cheek Brawn.

This may be made of the meat left from the above,
cut up small, and heated with some of the liquor in
which the cheek was boiled, seasoned with pepper, salt,
nutmeg and little vinegar, put in a basin or mould, and
turned out.

No. 7105. Brawn.

Take a pig’s head of about 6 lbs., 134 lb, lean beef,
pepper, salt and cayenne pepper and 4 cloves. Well
clean and wash the head, and put it into a stewpan with
the beef. Cover it with cold water, and let it boil till the
bones can be removed, skimming it frequently. Then
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put the meat into a hot pan before the fire, and mince it
as fine as possible, and quickly, to prevent its getting
cold. Season with the spice pounded, and mix with
pepper and salt. Stir it briskly together, and press it
into a cake mould, with a heavy weight pressed on it.
Let it remain 5 or 6 hours until thoroughly set and cold.
When required dip the mould in boiling water and turn
out.
No. 106. Hashed Calf’s Head.

Clean and parboil a head with the skin on. Cut it
from the bone in thick pieces about 2z or 3 inches in
size. Peel and slice the tongue. Take upwards of a
quart of the liquor in which the head was boiled, with
the bones, and boil these for the hash gravy, with some
onions, sweet herbs, pepper and lemon peel for some
time. Thicken it with flour and a little butter, and
strain it into a saucepan. Season with pounded mace,
catsup, Hervey’s sauce, a little garlic, browning, and
tarragon vinegar. Thoroughly heat the meat in this,
and dish it garnished with forcemeat balls, egg balls,
and brain cakes.

No. 7107. Brain Cakes No. 1.

Clean and scald the brains, and beat them up with
the yolks of 2 eggs, a spoonful of breadcrumbs, another
of flour, some grated lemon peel, and finely chopped
parsley, and sage, salt and pepper and a large spoonful,
of oiled butter. Drop the batter in small cakes, fry
a light brown, -

No. 108. Brain Cakes No. 2.

Stew the brains+gently 15 minutes in salted water,
chop fine, mix with it some cold miashed potatoes, bind
with an egg, make into cakes, dip in egg and bread-
crumbs and fry brown. Serve very hot.

No. 109. Browning.

Powder finely 4 oz. white sugar. Put it in a clean
frying-pan with 1 oz. butter. Mix well together. When
it begins to be frothy hold it higher off the fire, Have
ready a pint of water, when the sugar and butter is a



30 INDIAN COOKERY,

deep brown, pour in a little, then add more, and keep
stirring it.  Put to 1t }2 oz. jamaica pepper, 6 cloves, a
little mace, onions and salt. Boil slowly for 10 minutes,
and when cold take off the scum, and bottle for use,

No. 110. Baked Curry.

Take 3 cups of chopped or minced meat. Boil
1 cup of rice, an onion cut small in a saucepan. When
done, squeeze the onion and mash. Then put to it
some curry powder, and mix well, put in a small lump
of butter. Take it from the fire, and mix it with the
meat, with 74 cup of strong gravy or broth, and % cup
milk, and a little salt. Mix all well together with two
eggs well beaten. Butter a pie dish, bake brown in the

oven and turn out,
No. 7171. Bobotie or Curry Pie.

One onion, 1 oz. butter, one cupful milk, one slice
bread, 6 sweet almonds, 2 eggs, ¥ 1b. minced meat cold or
uncooked. One tablespoon curry powder. Slice an onion
and fry it, soak in milk a small slice of bread, and grate
6 or 8 sweet almonds. Beat 2 eggsin Y4 cup milk,
and mix all well together with 2 1b. minced meat, a small
lump of butter, and a tablespoonful curry powder. Rub
a pie dish with butter, and a piece of lemon, and bake
the curry in an oven not too hot. Serve with boiled

rice in a separate dish.

No. 112. Beef Cutlets.

Mince fine some beef, a little bacon, onion and
a mushroom if possible. Put a little salt and pepper,
mustard and cayenne pepper. Beat the yolk of an egg
with a full tablespoon gravy. Mix smooth and shape
into cutlets. Fry in egg and breadcrumbs, or omit
the yolk of ecg, and put one teaspoon anchovy sauce,
and a little lemon juice and 1 oz. butter dissolved and
shape as cutlets, and fry, serving round a mound of

mashed potatoes.
No. 7113. BeefT Pousse.

One pound raw beefsteak, scrape it and pound with
a shce of bread soaked in gravy or stock. Then pass
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all through a fine wire sieve. Beat 2 eggs to a stiff
froth with seasoning to taste, zZe., mustard, salt and
pepper. Mix all with the beef. Butter a mould, press
the beef down in it till quite full, tie a wetted cloth over
the top, and plunge it into a saucepan of boiling
water, and cook gently for 174 hours. Let it cool in
the mould, take off the cloth, dip the mould in hot water,
and turn out the beef. Brush over with glaize, and place
the beef on a clean dish. Garnish with parsley and hard
boiled eggs cut into quarters and serve,

No. 114. Beef Pudding.

Boll some potatoes, mash, and season with pepper,
salt, a little butter and yolks of 2z ezgs. Butter a pudding
basin or mould, and line it with the potatoes. Fry 2
chopped onions in 2 oz. butter ; when brown, mix about
2 oz. flour, and as much stock as wiil make it into a thick
sauce, stir into 1t a tablespoonful chopped parsley, a
bay leaf, thyme, tomatoes put through a sieve, a little
tarragon, catsup and Worcester sauce. Add some minced
beef to these ingredients, and fill up the basin, cover in
with more potatoes, and bake for 114 hours till well
browned. Turn out upon a hot dish, and pour a little
gravy round and serve.

No. 115. Cow Heel or Sheep’s Trotters.

Wash well, and put on in water to cover them, in a
pan. Boil till tender for some hours, till the bones begin
to separate easily. Serve with brown gravy, or cover
with breadcrumbs, put a little butter over, and brown,
serving them hot. Or cover the sheep’s trotters with
white sauce made with the yolk of an egg, and a little
lemon juice.

No. 116. Burtas.

The ingredients are onions, fresh green chillies, and
fresh lemon juice, with pounded meat. Take cold
corned beef, tongue, or any cold meat, grate or pound it,
and add to it a very finely chopped onion, and a
chilli, and squeeze over all the juice of a lemon. Serve
cold with dél and rice.
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No. 7177. Bindaloo Curry.

This should be made of fresh beef, but can be made
of other meat as well. Cut your meat up into large
squares, and steep them overnight in vinegar, to the
proportion of %4 cup to 2 lbs. beef, and all the ground
condiments of curry powder. After from 12 to 18 hours
warm about 4 oz. ghi or lard, and put in the meat,
condiments and vinegar, with a few bay leaves, and
peppercorns, and simmer gently for 2 hours, until

tender.
No. 7118. Curry Paste.

Eight oz. coriander seed roasted, 1 o0z. cummin seed
roasted, 2 oz. turmeric, 1 oz. dry chillies, 1 oz. black
pepper roasted, 2 oz. mustard seed, 1 oz. dry ginger,
1 oz. garlic, 4 oz. salt, 4 oz. sugar, 4 oz. gram d4l husked
and roasted. Pound all and grind, and mix with the best
vinegar to the consistency of a thick jelly. Then warm
some good sweet oil, fry the mixture in it till reduced
to a paste. Cool and bottle.

No. 719.
Curry Powder Proportions.

One teaspoonful turmeric ground, 14 teaspoon ginger,
I teaspoon garlic, If teaspoon _chillies, ¥4 teaspoon
roasted dhania, 4 teaspoons of onions.

No. 120. Chicken Curry.

Cut a chicken up into small joints. Melt in a pan 1
or 2 oz. ghi or butter. When it bubbles, put in 3
dessertspoons curry powder, stir till brown. Then put in
the chicken and 1 teaspoon salt, and stir till of a light
brown colour. Then add 2 cups water, and simmer all
over a slow fire, till the chicken is quite tender, and the
liquid reduced to half the original quantity. Time from
30 to 43 minutes.

The onions can be fried first in the ghi if wished.
Other meat curries are made in this way, allowing
longer to simmer for beef, &c.
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No. 120. Curry Puffs.

Mince some meat fine, mix with curry powder. Make
some good pastry, roll out thin, cut in squares or oblong
shapes, put some of the meat in, join the edges of the
paste with water, and bake. Excellent cold or hot.

No. 127. Chicken Salad.

Cut up a cold roast chicken and 3 hard boiled eggs.
Sprinkle with salt and pepper, cover with dressing and
garnish with beetroot or capers or olives, &c.

No. 122.
Dressing for Chicken Salad.

Beat 3 eggs, add slowly 8 tablespoonfuls vinegar in
which 1 teaspoonful mustard has been stirred. Add %3
cup milk. Place this over the fire. When it begins to
boil and thicken, stir in a piece of butter the size of half
an egg, one teaspoonful salt and the same of sugar, and a
little pepper.

No. 123.
Chicken Minced on Rice Toast

Chop some cold chicken very fine, season with
pepper and salt, add a little butter and milk or cream,
and if wished, a little anchovy sauce. Have a mould of
cold boiled rice pressed. Cut this into slices half an itju:h
thick, and toast brown. Lay the slices on a hot dish,
butter them, cover with the mince, and serve.

No. 124. Chicken Croquettes.

Six oz. fow! free from bone, 2 oz. tongue or lean ham,
1 oz. flour, 1 oz. butter, 1 gill stock, mushrooms, 1 egg,
a little milk or cream, and lemon juice. Breadcrumbs.
Melt the butter. Add the flour, mix and stir in the
stock, then the rest of the ingredients. Let it cool,
make it into balls and fry in the egg and breadcrumbs,
first rolling the balls in the egg beaten slightly, and then
in crumbs which should cover them evenly all round.

B, IC 3
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No. 125. Chicken or Veal Cakes.

Boil 6 eggs hard, cut the yolks in two and lay some
of the pieces at the bottom of the mould, sprinkle in a
little chopped parsley, some slices of chicken, or veal
and ham, add eggs again, shaking in after each, parsley,
pepper and salt till the mould is full. Then putin water
or soup enough to cover, and about 1 oz. butter on the
top. Tie it over with a double paper and bake 1 hour,

then press it close together with a spoon, and turn out
when cold.

No. 126. Chicken Cutlets.

Joint a chicken and remove the skin, divide each leg
into two pieces, taking out the bones. Separate the
wings from the pinion bones, and flatten out each piece
with a rolling pin, then score with a knife on one side
and rub in pepper, salt and grated nutmeg (having these
ingredients mixed together beforehand). Dip in egg
and breadcrumbs and fry in boiling fat.

Or fry in a batter of flour, milk and eggs, and squeeze
the juice of a lemon on the cutlets before serving.

No. 127. Chicken Stew.

Cut up a chicken in joints, put into a pan 2 oz. drip-
ping and brown an onion in it, add salt, pepper and a
small chilli. Put in the chicken, and cook a few minutes,
cover and simmer slowly. Add a few potatoes, a turnip,
carrot, tomatoes, cauliflour or other vegetables in season,
and cook till like jelly in its own juice without any water.
If too dry add a Zittle water. If wished, cover with paste
as a ple.

No. 128. Country Captain.

Cut up a chicken as for curry. Warm 2 or 3 oz. ghi
and fry brown some onions sliced. Set them aside. Fry
1/ teaspoonful ground turmeric and chillies, then put in
the chicken and salt and fry, stirring occasionally, until
the chicken is tender. Serve, strewing over 1t the fried
onions.
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No. 129.
Chicken or Rabbit with Cabbage.

Mince some boiled cabbage and potatoes. Mix and
season with pepper and salt. Rub through a sieve and
fry in a pan with 1 oz. butter or dripping. Keep it warm.
Cut the fowl or rabbit into neat pieces, sprinkle with
pepper, salt and flour and fry. Put on a dish with the
vegetables round in a wall. Heat 1 gill stock, and the
same of tomato sauce, and pour over.

No. 130. The same with Peas.

Melt 1 oz. butter in a pan, add 1 teaspoonful flour. Add
17 pint stock or water, and a little bacon cut into dice.
Stir and add 1 pint peas, an onion, salt, a little sugar and
pepper. Stew all gently about an hour. Put the fowl or
rabbit cut in pieces and fried, round the dish, putting the
peas in the centre.

No. 131. The same with Onion Puree.

Boil some onions till tender, drain and chop fine. Stir
in 2 tablespoonfuls flour, pepper and salt to taste, and
boil with 1 pint milk and ! oz. butter stirring well till
thick. Simmer and pass through a sieve. Put the
fowl or rabbit fried into a dish and cover with the purée.

Nn. 132. Fowl or Rabbit Cake.

Take the cooked meat from the bones, and put the
latter in a pan with 1 pint of the liquor in which it was
boiled, or water, salt, pepper, lemon peel, herbs and
celery, onion, a turnip, or a carrot. Simmer 1 hour, strain
and reduce to half pint. Soak # lb. breadcrumbs in
boiling milk or stock, and squeeze dry. Pound this with
the fow] or rabbit, a little ham, pepper and salt and the
yolk of 1 egg. Whisk the white and stir lightly in.  Fill
a buttered mould with the mixture, cover with a buttered
paper, and place in a saucepan of boiling water reaching
two-thirds up the mould and steam 124 hours. Melt 15 oz.
butter and stir in 1 tablespoonful flour, add the stock,
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and stir till it boils. Turn the cake on to a dish, and
pour the gravy round, or use onion sauce instead if
preferred.

No. 133. Ragout of Fowl or Rabbit.

Cut into neat joints. Put the bones that remain, with
an onion or two, in a saucepan, with 34 pint stock or
water, and a little lean ham cut in dice, a carrot and a
turnip. Stew for 1 hour. Melt 1 o0z. butter in a pan, and
stir in one tablespoonful flour, strain the bones, and stir
the butter and flour till it boils. Lay in the joints and
warm through without boiling. Beat the yolk of one egg
into 12 gill milk and stir in. Lay the joints in a dish,
and pour the sauce over them.

No. 134. Cecils.

Mince any kind of meat. Take crumbs of bread, a
good deal of onion, lemon peel, anchovy sauce, salt, nut-
meg, parsley, pepper, a bit of butter warmed. Mix these
over the fire for.a few minutes. When cool, make them
up into balls like a turkey’s egg, with a raw egg, sprinkle
them with fine breadcrumbs, and fry them light brown.
Serve with gravy.

No. 135. Dalmoys.

Take cold roast meat, and equal weight of ham or
bacon. Chop it fine and season well with salt, dried
sweet herbs and chopped parsley, and a pinch of cayenne
pepper. Pound all together with the yolks of 2z eggs.
Make them up rather larger than a sausage. Have some
rice boiled soft, and roll them in it and fry brown.
Pour good gravy over them and serve,

No. 136. Mock Duck.

Beat well a good lean steak, make a good duck stuffing,
roll it up in it, and skewer or tie it well together.
Roast and serve with good brown gravy.

No. 137. Ficadelle.

Mince fine some cold meat. Soak some bread in
milk or water, squeeze it, and add it to the meat. One or
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two eggs mixed, pepper, salt and nutmeg, and a little
butter. Mix well. . Strew some breadcrumbs over, and
little bits of butter. Bake quickly in a shallow dish.

No. 138. Fried Patties.

Mince a little cold chicken or veal, with 6 oysters.
Mix with a few breadcrumbs, salt, pepper, nutmeg and
a small piece of lemon peel. Add the liquor of the
oysters, warm all, but do not boil. Let it remain till cold.
Have ready a good puff paste, roll thin. Cut in round
or square pieces, put some of the mixture between two
of them, and twist the edges to keep in the gravy, and
fry them brown, or bake, Washing over the patties in this
case, with egg before baking

No. 139. Mock Goose.

One pound chopped meat sprinkled with finely
chopped onions, sage, pepper and salt. Place a layer of
this in a pie dish, cover with mashed potatoes, then put
another layer of meat and seasoning, and finish with
potatoes on the top. Put little bits of butter and bake
brown. Serve hot with apple sauce.

No. 140. Kidney Pudding.

Three sheep’s kidneys, 2 teacups breadcrumbs, 1 tea-
spoonful suet, 1 teacup milk, 1 egg, nutmeg, parsley, herbs.
Skin the kidneys and mince them finely, also mince the
suet, and put both in a basin with the breadcrumbs. Add
a teaspoonful chopped parsley, a little chopped thyme
andgrated nutmeg, half teaspoonfulsalt, and alittle pepper.
Mix all well together. Beat up the egg and mix it with
the milk, and stir both into the pudaing. Pour into a
buttered bowl. Cover with paper and steam for one hour.
Pour brown sauce over it and serve hot.

No. 141. Kidney Stew.

Steep the kidneys in lukewarm water for a few minutes,
cut in halves or quarters, skin”and wash them, and
allow them to remain with pepper, salt, the juice of some
onions and a little ginger. Boil 1 oz. fat in a pan, put
in the kidneys with the juice, cover with onions sliced,
pour over some hot stock, and simmer till tender.
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No. 142. Cold Meat Grilled.

Mix a teaspoonful dry mustard, salt and pepper, a little
vinegar, and Harvey’s or Worcester sauce, and a little
chutnee. Dip pieces of any cold meat in this, fry slightly,
and pour over them the liquid remaining, when serving,

No. 143. To re-warm cold WMeat.

Cut the meat into slices, and put them on a hot dish*
Heat to boiling point the gravy left from the joint, or
added to if not sufficient, pour it over the meat, and
place in front of the fire, or in the oven for a few
minutes.

No. 144. Hotch-Potch.

Three pounds neck of mutton, 2% quarts water,
vegetables. Put rather more than half the mutton in the
saucepan with the water, and a little salt. When it
boils, skim it carefully and allow it to boil for 1 hour.
Cut up the remainder of the mutton into small chops,
and add them with turnips and carrots, onions and 1
pint green peas, and allow it to boil for IZ hour longer.
Chop up a lettuce, divide a cauliflower into sprigs,
chop a handful parsley finely, and add all to the soup
with the remainder of the peas, and boil for another
17 hour. Season to taste and serve.

No. 145. Dry Hash.

Mince some meat dry. Take an equal quantity of
cold boiled potato and vegetables, and an onion finely
chopped. Put into a saucepan with some butter according
to taste, and stir until well mixed. Add a cup of sweet
milk to 1 lb. of meat and stir until browned. Eat hot
with pickle.

No. 146. Kuftahs.

Pound some fresh meat with herbs, red pepper and
onions. Form them into small balls and fry them.
When brown, make a gravy and serve them up in it.
Serve boiled rice in another dish, or serve as curry.
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No. 147. Kuftah Curry.

Pound your meat or chicken, seasoning herbs, mix
with breadcrumbs. Add a little broth or milk, mix
well, beat up an egg, add it to the mixture. Make
into small balls, roll in breadcrumbs. Fry brown your
curry powder and onions. Sprinkle a tablespoonful of
cold water over it, then add the kuftahs with a little
salt and fry brown. Then put either a cup of broth
or water, and simmer about 2 hours. Serve with rice.

No. 148. Jhal Frezee.

Cut up into small squares any cold meat. Add a good
quantity of onions sliced, some chillies cut up, and a
teaspoonful of salt. Warm 2 oz. ghi, and throw into it
all these, and allow to fry, stirring all the time until the
onions are tender.

No. 149. Hussanee Curry.

Cut up beef or mutton into small squares, and put
them on bamboo pins alternately with half an onion and
a slice of green ginger., Warm 2 oz. ghi and brown
some curry powder, ground onions and garlic. Then put
in the sticks of meat and brown them, stirring. Then
add half a cup of water, and allow it to simmer over a slow.
fire nearly 2 hours. Serve up on a dish on the sticks.

No. 150. Boiled Mutton Chops.

Cut and trim from a loin of mutton four nice chops
Pepper and salt them, and lay them in an enamel soup
plate, with a layer of onions on the top. Cover with an-
other enamel soup plate, and close the edges with a paste
of flour and water. Put it in a covered pan of boiling
water, and cover close. Keep boiling, and add water
when reduced to keep up to the edge of the soup plate,
Cook for 2 hours, open when sent to table, cutting
through the paste with a knife.

No. 151. Rolied Shoulder of Mutton.

Take the bones out of a shoulder of mutton, and rub
it well on both sides with one large tablespoonful black
pepper, ditto salt, 11/ oz. mixed spices and 14 teaspoonful
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cayenne pepper. Let it stand for 12 hours, and before
cooking, rub in whatever liquor comes from the meat,
then roll the shoulder tightly, tie firmly, dredge well with
flour. Set it in a pan with 2 oz. dripping and fry brown.
Then add as much gravy or water as will cover the
meat, and stew gently 224 hours. Scrape with a knife,
cut the string, and put on a hot dish. Thicken the gravy
with flour and a little butter, and flavour with sauce and

lemon juice to taste, and strain over the meat. Very
egood cold.

No. 152. Mutton Ham—No. 1.

Two oz. coarse sugar, 2 oz. salt, teaspoonful saltpetre.
Mix well together adding juice of a lemon. Make it
hot. Rub the mutton well, let it stand 24 hours, then
rub again.

Make a pickle of 1 gallon water, 3/ lb. bay salt, 1 1b.
salt, %4 lb. treacle, 34 lb. coarse brown sugar, 2 oz. sal
prunella, 3 oz. saltpetre. Boil these, skim, add 3 oz.
juniper berries, and when cold, put in the ham, put a
weight on the top, turn the ham every third day. At
the end of three weeks take it out and wipe dry. Placea
heavy weight on it for 48 hours, then hang it up, and
smoke it. A mutton ham takes abour 2z hours to boil,
and should cool in the water it is boiled in.

This pickle is sufficient for 16 lbs. meat.

No. 153. Mutton Ham—No. 2.

Cut a leg of mutton into the shape of a ham. Pound
1 oz. saltpetre, 1 lb. salt, 7 lb. brown sugar. Rub well
with this mixture, stuffing the hole of the shank well
with salt and sugar. Let it lie a fortnight, rubbing well
with the pickle every two or three days. Take it out, and
press with a weight for a day. Smoke with sawdust 1o
or 15 days, or hang to dry in the kitchen. When
wanted, soak, put on in cold water, and boil gently
2 hours.

No. 154. Breast of Mution.

Stew with carrots, onions and spices in gravy. When
well done, drain and take out the bones. Flatten the
meat between two dishes. When cold, cut it in form of
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cutlets, brush with the beaten yolk of an egg, roll in
breadcrumbs, and bake brown in the oven. Serve with
sauce.

No. 155. Devilled Mutton. No. 1.

Four tablespoonfuls good gravy, 1 tablespoonful chut-
ney, 1 ketchup, 1 vinegar, 2 teaspoonfuls made mustard, 2
salt, 2 tablespoonfuls butter. Mix these ingredients as
smooth as possible, add the slices of cold mutton. Sim-
mer gently over a moderate fire till thoroughly hot.

No. 156. Devilled Mutton. No. 2.

Slice the meat, dip it in butter melted, sprinkle with
salt and pepper and dry mustard, roll it in breadcrumbs,
place on a greased baking pan, and brown it in a hot
oven.

No. 157.
Neck of Mutton a la Duchesse.

Wash, dry, and flour a whole neck of mutton, and fry
brown. Putitin a deep pan. Cover with seasoned stock
and put in onions, turnips and carrots, Cover close and
simmer till the vegetables are tender, 124 or 2 hours.
Take them out and set aside to garnish the neck, which
will take from 4 to 5 hours gentle simmering. When
done, take it out of the gravy, which set aside to cool
and remove the fat. Keep the neck hot by covering
the pot. Put the gravy into a pan and let it boil with-
out the lid, till reduced to about a pint. If not thick
enough, add a teaspoonful cornflour, or flour, mixed
smooth 1n 2 tablespconfuls cold water or stock. Return
the neck to its gravy and simmer gently 4 hour. Mince
the vegetables, put them in a pan with a little butter,
shake them till hot over the fire. Put them in little
heaps round the neck in the dish. Peas, asparagus tops,

or sprigs of cauliflour may be cooked separately and
added.

No. 158. Good Mutton Hash.

Take an onion, turnip, carrot, bay leaves and parsley.
Boil in stock till soft. Strain, and add 1 teaspoonful
ketchup, and 1 Worcester sauce. Boil a few minutes,
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thickening it with a spoonful cornflour. Cut nice slices
of cold mutton and put them in till hot, but not longer,
and serve.

No. 189. Potato Chops.

Boil and mash some potatoes, make into a paste with
1 or 2 eggs beaten and roll out. Pepper and salt some
nice neck chops, cover with the paste, and fry. Leavea
little bone out.

No. 160. Sheep’s Heart.

Stuff with equal quantities of breadcrumbs and suet,
a little parsley and herbs, mixed with an egg, and milk,
or dripping. Put 2 oz. dripping in a pan, When hot
put in the heart, put the lid on, and put it on a very
slow fire, allowing I/ hour to 1 1b. Baste it, pour off the
fat, and add a little stock. Serve very hot with red
currant jelly.

No. 161. Sheep’s Head.

Split open the head, take out the tongue. Wash it
all well in tepid water, and let it soak for some time in
salt and water. Cutaway all the bones of the nose and
the eyes. Take out the brains, and put them in cold
water till wanted Tie the head together, and put it in
water to cover it, Boil gently 172 or 2 hours; the
tongue one hour. Skim, and put in a spoonful salt, a
carrot, turnip and onion, a few pepper corns, and 2 table-
spoonfuls rice and a bunch of herbs. Takeout the tongue,
skin it, and sprinkle with bread crumbs. Take out the
head, untie, surround with vegetables ; cover with the
brain sauce, or serve the sauce separately if preferred.
The next day serve the broth, putting in the bones again
when they come from the table, and cutting up the meat
in squares, put it to warm in the broth before serving.

No. 162. Brain Sauce.

Roil the brains 5 minutes. Chop them up, add 1 oz.
butter, 12 oz. flour, 14 pint liquor in which the head has
been boiled, a teaspoonful chopped parsley. Put in
the brains just before serving.
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No. 163. Cold Meat Fritters.

Chop some cold meat with a little onion, parsley,
pepper and salt and mix. Work 4 oz. flour in 1 gill water
and 1 oz. butter, and stir inthe white of an egg whipped,
with a little salt, stiff. Mix all together with the meat.
Fry and serve fried parsley as garnish.

No. 164. Meat Mould.

Mince fine 7% lb. cold meat, 14 lb. breadcrumbs, 3 oz.
finely chopped suet, 1 egg, 14 teaspoon curry powder, I
teaspoonful powdered herbs, salt, and pepper to taste.
Mix with a little stock or milk. Brown some breadcrumbs,
coat a greased basin with them, put in the mixture, and
steam 1 hour. Turn out, and serve with tomato or
any other sauce, or gravy poured round.

No. 165. Roman Pudding.

Butter a basin and line with boiled macaroni. Fill
with a mince of any and every cold meat you may have,
using some suet or dripping, 1 oz. grated cheese, nutmeg,
pepper, salt, 2 eggs, cayenne, and a cup of milk. Mix
and boil 14 hour. Serve with gravy if eaten hot. If
cold, turn out and glaze,

No. 166. Milanese Ragout.

Cut up the remains of a cold fowl into small pieces,
Add mushrooms, ham, tongue or bacon, and some
m acaroni previously boiled, and cut into inch lengths.
Make the following sauce. Thicken over the fire a
tablespoonful flour well worked with 1 o0z. butter in
14 pint white gravy (made from the bones of the fowl).
Add milk, or cream, and grated cheese according to taste.
Season with nutmeg, pepper and salt, and then add fowl.
macaroni, &c., previously prepared, beat all together
and serve.,

No. 167.
Ragout a Piece of Cold Meat

‘Put 72 pint gravy in a pan with carrots, turnips
sliced. Season with pepper, salt, mace and cloves.  Stew
until the vegetables are tender, then put in your meat
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and stir gently till quite hot. If you have no gravy, a
little flour and water with the vegetables will do.

No. 168. Ringlets.

Mince some cold fowl very small with a little ham or
bacon. Season with pepper, nutmeg and a tablespoonful
breadcrumbs. Beat up the yolk of an egg and a table-
spoonful white soup. Mix all well together and take
some tin shapes. Butter them inside, take a few pickled
French beans or other green pickle and a slice of bacon
or tongue. Cut them in strips and stick them round the
tin alternately, at a small distince from each other,
fill them with mince, cover with paper and set in a stew-
pan with boiling water 2 inches deep. Let it boil
slowly for half an hour. Turn them upside down on a
hot dish, and pour round a sauce made of a teacup of
milk or cream, salt and a little mace, and 1 tabl espoon
ful flour, stir until it boils.

No. 7169. Stew.

Cut any cold mear into large pieces, make a sauce of
some onions cut up, a chilli, pepper, salt, a small spoon-
ful flour, 1 oz. butter, a few pickles, a tablespoonful Kat-
sup, 1 ditto Harvey’s sauce, 12 anchovy sauce, 1 tumbler
water. Heat in a saucepan and put in the meat to
warm and serve.

No. 7170, Meat Rolls.

Chop up ¥4 lb. cooked meat, and a cooked onion very
finely, and season with pepper and salt. Mash some
cooked potatoes very smooth, and add to them a tea-
spoonful butter or dripping melted, then whisk them
over the fire to dry. Turn out on the table, and add
as much flour as the potatoes will take up, and roll the
paste out about I inch thick. Cut it into pieces about
6 inches square. Place on each piece a spoonful of
the chopped meat, wet the edges and double the
paste over one side above the other, and press the
ends down. Place on a greased tin, and bake till they
become a light brown, or fry them in hot fat in a
frying pan.
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No. 171. Baked Mince.

Chop up 1 ib. cooked meat very finely. Soak a
thick slice of bread 1n milk, and press the milk well
out when quite soaked. Beat it up with a fork, add it
to the meat, and mix all well together. Add pepper
and salt to taste, and one egg beaten up. Butter a
deep pudding dish, and ornament the bottom and sides
with a hard boiled egg cut up. Press the mixture in,
bake 1 hour, and turn out.

Sauce for the above.— Break up the bones of the meat,
and boil 2 hours with onion, carrot and turnip. Fry an
onion brown, sprinkle in a dessertspoonful of flour and
stir, add Iz pint of the stock, a tablesponful ketchup and
a little pepper and salt. Stir until it boils, but do not
allow it to get thick. Strain the sauce round the meat,
and serve hot.

No. 172. Toad in a Hole.

Put into a basin I lb. flour and a pinch of salt,
beat 1 egg well, and after mixing 1t with 34 pint milk,
pour gradually among the flour, beating it with a spoon.
When quite smooth pour it into a pudding dish, put
the meat among the batter, and bake for 34 hour.
Chops nicely fried may be used, or fish, or fruit of any
kind, in which case a little sugar will be required.

No. 173. Muttqn with Peas.

A neck of mutton cut into chops, fried a little to
brown each side, and then put in a pan with green peas,
mint, an onion, pepper, and salt and a letluce, with a
little stock or water, and simmered gently for 1 hour,
or until all is thoroughly cooked. Arrange nicely on a
dish and serve hot.

No. 174, Sea Pie.

One lb. meat, onion, carrot and turnip, 141b. flour,
I/1b. suet, pepper and salt, % teaspoonful baking
powder.

Cut the meat in rather small pieces, put in a small
stewpan with onions chopped finely, and other vege-
tables cut small, pepper and salt to taste. Cover the meat
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and vegetables with water, set the stewpan on the fire,
and bring to the boil. Make a paste with the flour and
suet chopped very fine, rubbing them together with a
pinch of salt, and ¥ teaspoonful baking powder. Mix
all well with cold water, roll it into a round cake, the
size of the stewpan, and put it neatly upon the top of
the meat and vegetables. Cover closely with the lid, and
let it stew gently for 124 hours. Lift the paste carefully
off, dish the meat and vegetables, and place the cake of
paste on the top and serve.

No. 175. Sausage Rolls.

Chop up 341b. of any kind of cooked meat very
finely. Mix with it a tablespoonful flour, a teaspoonful
salt and a little pepper. Put nearly a teacupful water
into a pan, and a tablespoonful ketchup or a little
gravy. Add the mixture of meat and flour, and stir
over the fire till at boiling point, when the flour is
cooked. Turn out on a plate to cool. Muake a stiff
paste with water, of 1 lb. flour, a pinch of salt, and 1
teaspoonful baking powder, and I 1b. butter, lard or
dripping. Roll, out thin three times. The last time
about 4 inch thick. Cut the paste into pieces five inches
square, wet the edges, and place on each a spoonful of
the meat. Turn one side of the paste over on the
meat, and overlap it with the other side. Press the ends
down with the back of a knife, and placing them on
a greased tin, brush them over with beaten egg, and
bake abcout 15 minutes in a quick oven.

For a variety put some curry powder with the meat be-
fore enclosing 1t in the paste.

MNo. 176. Potato Pie.

Mince and season some meat, cooked or uncooked.
If the latter, cook it a little before putting it into the pie
dish. Adad a little good gravy and an onion chopped.
Mash plenty of cooked potatoes with a little salt
and butter, cover the meat with the mixture thickly,
raising it in the centre slightly. Score it roughly with a
fork, put little bits of butter on the top, and bake brown.
Do not roll your potato out, or mix egg or flour with
it. It should be rough and brown and crisp.
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No. 177. Pish Pash.

Wash in several waters I lb. rice, add to it a chicken,
or some mutton cut up, some sliced green ginger,
onions, a few bay leaves, peppercorns, salt, 1 or 2 oz,
butter, and water to cover all. Simmer over a slow fire
until the chicken is tender, and the rice pappy. Serve
hot.

No. 178. Pillau—No. 1.

Put a fowl in a saucepan and cover well with water,
letting it boil for 34 hour. Take it out, put it into a
saucepan with 2 oz. butter till nicely browned, then
take the fowl out, and keep it hot. Throw into this %5 lb.
of rice well washed, stir it well in the butter for 5 or 10
minutes with a sliced onion, a few cloves, cardamoms, &c.
Then add the liquor from the fowl, and boil it till the rice
1s quite tender. Add raisins if liked. Serve with the
fowl in the centre. On the top put onions and almonds
shredded and fried crisp and brown. Also a hard boiled
egg cut in quarters,

No. 179. Pillau—No. 2.

Boil a chicken and reserve the liquor it was boiled in.
Melt 2 oz. butter or drippng, and fry in it some onions,
which remove and set aside. Then put in 4 1b. rice wash-
ed and drained, and fry. When the butter is absorbed,
putin a few cloves, cardamoms, a few sticks of cinnamon,
peppercorns, a little mace and salt. Mix and pour over
it the gravy in which the chicken was boiled, to cover the
rice, cover and set on a slow fire, shaking or stirring
occasionally. Brown the boiled chicken in a pan with
butter or dripping, and serve either whole or cut up, on
the top of the pillau. Strew over it the fried onions, and
some hard boiled eggs, cut in quarters, and if wished
small pieces of crisp fried bacon. Raisins can be boiled
with the rice if wished.

Remains of cold fowl can be served in this way the
next day, using the liquor of the fowl if boiled. Also
slices of cold boiled mutton slightly fried, and served on
pillau made with the liquor it was boiled in.
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No. 180. Pot au Feu.

Put 1 Ib. meat without bone, in 1 quart tepid water, and
some vegetables cut up. Simmer for 5 hours. Putina
cabbage tied up. Simmer another hour and serve.

No. 187. To Roast a Tongue.

Parboil a fresh tongue, and then roast it with a few
cloves stuck in. Baste it with butter or dripping, and
serve with gravy, and red currant jelly.

No. 182. Mutton or Beef Pudding.

Cut raw meat in slices, season with pepper and salt,
sprinkle a little flour over each. Line a basin with
suet crust, put in the meat with some kidneys if
wished. Pour in a little water, cover over with paste
not too thick, and tie the basin in a pudding cloth, and
boil in a saucepan of boiling water 2 or 3 hours. Oysters
can be added if wished with the beef. Mutton for a
pudding may be cut from the upper part of the leg.
* The pudding may be replaced in the basin to be re-
warmed for the next day, or may be served in the basin
without turning out, pinning a clean napkin round. This
saves any waste of gravy.

No. 183. Suet Crust.

To every 1 lb. flour allow 6 oz. suet. Mince fine and
rub it into the flour with a pinch of salt. Work all toa
smooth paste with water and roll out.

No. 184. Fricasee of Chicken, &c.

Boil the chicken, or use remains of cooked fowl,
Mix some of the liquor it is boiled in, or a little stock,
with white sauce, and season with pepper, salt, a little .
mace, and warm all together and serve, or add the yolk of
an egg, a little lemon juice, and chopped parsley to the
sauce. Or a head of celery cooked tender and cut up
in inch lengths ; poured over the chicken, when mixed
with seasoned white sauce.
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No. 185. Cornish Pasties.

Cut some meat and potatoes in equal proportions in
small dice, season with pepper, salt, parsley, and a grated
onion. Sprinkle over it a tablespoonful water. Make a
dripping crust, using half the quantity of dripping to the
flour, rubbing it in, moistening with water, and rolling
out, Cut into pieces about six inches square, or round
shapes. FPuta little of the mixture on the paste, wet the
edges, fold the paste over the meat. Pinch the edges
together with the fingers. Put on a greased baking tin,
and bake about 34 of an hour. Brush over with egg
when nearly done, and return to the oven to glaze.

No. 186. Aspic Jelly.

One quart of second stock or !4 oz gelatine and
first stock in a saucepan, carrot and onion and celery.
One tablespoonful Tarragon vinegar, rind of %2, juice of
whole lemon, 12 peppercorns, 6 allspice berries, 4
cloves, a little cinnamon and mace and salt. The shells
and whites of 2 eggs whipped with a little cold water, and
a bunch of herbs. Put all over a quick fire, and whisk
until it boils. When it boils to the top of the saucepan,
let it stand aside for zo minutes, covered with a lid not
quite on. Run it through flannel. Cut in dice, or chop
up, or whisk when nearly cold.

No. 187. Pigeons Stewed Whole,

Four pigeons cleaned and stuffed with mashed potatoes,
chopped onions, salt and pepper, and enough soup to
cover them in the pan. Into this put 1 tablespoonful
Worcester sauce, 1 teaspoonful vinegar, and 1 of anchovy,
and a little red pepper. First put 4 oz. butter into a pan
and melt, well brown the pigeons in it, then add the soup,
with 2 oz. butter rolled in 1 dessertspoonful cornflour, to
thicken the gravy. Cook till tender.

No. 188. Jugged Quail.

Clean six quails and stuff them with a thick slice of
onion, a slice of lemon, a green chilli and a little mint.
Put the quails into a jar with 2z oz. butter, a few pepper-
corns and salt. Close the jar well and boil for 1 hour.

B 76 4
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No. 189. Forcemeat Stuffing.

Six ounces breadcrumbs, rind of ¥4 lemon, tablespoon-
ful savoury herbs minced, 3 oz. suet or butter, or dripping,

2 eggs, pepper and salt, and a little nutmeg. Mix all
together and bind with 2 eggs beaten.

No. 190. Stuffing for Ducks, Geese, &c.

Onions, breadcrumbs, sage leaves, butter or dripping,
salt and an egg. Peel and boil the onions, and chop
them fine. Scald the sage leaves and chop them. Mix
both with the breadcrumbs, season with pepper and salt,

a little butter or dripping broken into pieces, and the
yolk of an egg.

No. 191. Forcemeat Balls, No. 1.

Quarter pound suet, 1 oz. cold chicken, or any meat,
chopped fine, I{lb. breadcrumbs, onion, lemon peel,
salt, pepper, nutmeg, mace, parsley and thyme finely
shred. Beat two or as many eggs, yolks and whites
separately, as will make the above into a moist paste, roll

in small balls and fry brown, draining them before the
fire.

No. 192. Forcemeat Balis, No. 2.

Four tablespoonfuls breadcrumbs, 2 oz. suet, 1 egg, 1
teaspoonful mixed herbs, 1 ditto chopped parsley. Chop
the suet very fine and mix with it the crumbs and herbs,
and salt and pepper to taste, and sufficient egg to make a
stiff paste. Form into balls, put them into boiling water
and boil till firm, about § minutes. Add them to soup,
&ec., a few minutes before serving. Or fry brown.

No. 193. Giblets.

In cooking giblets the feet and gizard take 2 hours to

boil, the head, wings and feet of ducks and geese, 1
hour. Of fowls 1% hour.

No. 194. Wild Ducks.

To prevent wild ducks having a fishy strong flavour,

stuff the duck with a lemon, having peeled the rind off
thinly, and roast.
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SAVOURIES

Many recipes will be found bf e for savoury dishes
which tempt the appetite in hot weather. The author
has found Crosse and BlackWell’s bottles of grated
parmesan cheese invaluable, a§ there is no waste, the
right amount can be given each dish, and as cheese
1s not to be had in many "up-country places, this can
always be kept at hand, a®d does not spoil.

The recipes for Risotto, &c., have been obtained in

Italy, and will make ah agreeable change on many an
Indian table. /

No. 195. Anchovy Sandwiches, No. 1.

Steep six anchovies in water, bone and skin them, and
pound them with a dessertspoonful curry powder, a spoon-
ful grated cheese, and the raw yolk of an egg, with a
little piece of butter. Rub it into a paste, and heat 1t
in a pan. Butter a slice of toast, spread it with the
paste, cut it into neat sandwiches and serve hot.

No. 196. Anchovies on Curried Toast.

Fry lightly some slices of bread about %4 inch thick.
Spread a layer of curry paste on the top, and put in a
gentle oven for 3 or 4 minutes, then lay anchovies on

each, and replace in the oven for 2z minutes. Cayenne
pepper may be added.

No. 197. Aigrettes of Parmesan.

Quarter pint boiling water, ¥4 oz. butter, 2 oz. flour
or cornflour, or half arrowroot and half flour, 1 oz. grated
parmesan, cayenne, the yolk of an egg, and part of
the white whipped stiff. Put the flour to the water and
butter, and stir t1ll smooth. Cook it well. Then putin
34 oz. cheese, and the pepper and the yolk, and then the
white of the egg. Put on a buttered plate. When

cold, cut in small pieces and fry in boiling fat. Sprinkle
with a little salt before serving.
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No. 198. Aschovy Sandwiches, No. 2.

Pound the yolkf of three hard boiled eggs with 1 oz.
butter, and a dessertspoonful anchovy sauce. Put
between thin bread and butter. Add water-cress if
wished. Serve on {.lded napkin.

No. 199. Savoury Bread.

Bread cut in slices, sa%:::d in savoury custard (yolks
of 2 eggs 14 gill stock seasoned) for an hour, then fry in
batter.

No. 200. Batteﬁ ‘or Frying.

For fish, meat, &c. Take 5 oz ~r and work it up
with a gill of water, and a little salt.. ,wake the yolks of 2
eggs, add 2 tablespﬂonfuls oil, or butter melted, and work
all into a paste rather thicker than cream. If too thick,
add a little more water. Beat the whites of the eggs
stiff, and stir into the batter 15 minutes before it is
wanted.

No. 201. Beetroot Savoury.

Boil a beetroot till tender, peel and cut it in slices.
Put it in a dish, cover with thick white sauce. Strew
grated Parmesan cheese over it and put it in the oven for
a few minutes. Serve very hot.

No. 202. Boiled Cheese.

Four cunces cheese cut in thin slices, piece of butterthe
size of 2 walnuts, 2 tablespoonfuls milk or cream. Put
in a stewpan, and keep stirring till it boils and is quite
smooth. Then add an egg. Stir it quickly. Put it into
a dish and brown it before the fire, Serve toast with it.

No. 203. Cheese Fritters, No. 1.

Mix in a basin I 1b. flour, pepper, salt, 15 teaspoonful
mustard, !4 1b. grated cheese. Melt a teaspoonful
butter, and mix it with 1 teacup warm water, and yolk of
1 egg, beat it and stir it gradually among the flour, &ec.
Beat up the white of the egg stiffly, and stir it 1n last of
all. Drop the mixture in dessertspoonfuls in hot fat,
and fry till brown, turning to brown both sides,
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No. 204. Cheese Fritters, No. 2.
Half pound grated cheese, 1f 1b. breadcrumbs, rasped
ham or bacon, a little butter, mixed to a paste with
yolks of raw eggs. Make into small balls, dip in stiff
batter and fry.

No. 205. Cheese Custard.

Beat well 2 eggs, mix with them 5 oz. grated cheese,
and 4 pint boiling milk. Bake in a pie dish 15 min-
utes. Turn out, and serve with dry toast.

No. 206. r"eese Pudding.

Three ounces gra* .eese, 3 oz."grated bread, season
with pepper and =~ dd a piece of butter the size of a
walnut, pour over i ; 14 pint boiling milk. When cold,

add 2 well-beaten eggs and bake 2 hour.
No. 207. Cheese Straws.

Equal proportions of butter, flour, and cheese, season-
ed with salt, mustard and cayenne. Mix as for short
paste, and cut into straws after rolling out. If wished,
use instead of plain water to mix the paste, the whites of
2 eggs with I/ pint cold water. Bake a pale brown, and
serve either tied in bundles, or heaped up in a dish. Or
use one egg and no water to mix 1 oz. cheese, flour,
and butter.

No.208. Cheese Balls.
Make balls of cheese mixed with a little butter, sea-
soned with cayenne. Cover with breadcrumbs, and fry
a good brown.

No. 209. Cheese Dish.

Two ounces grated cheese, 1 egg well beaten, a small
teacup milk or cream, and a little sait. Mix well, and
bake in a pie dish, Turn out on a flat dish to serve.

No. 270. Cheese Canapes.

Four ounces grated cheese, 2 oz. pounded ham, a table-
spoonful mustard mixed, very little cayenne and salt,
mixed into a smooth paste with the yolk of an egg.
Spread thickly between thin slices of bread. Cut into
shapes, and fry for a moment in boiling fat,
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No. 277. Cheese Trifle.

Two ounces butter, 1 oz. flour, }{ pint milk, 2 eggs, 3
oz. grated cheese. Melt the butter, mix in the flour, add
the milk, stir and cook well, then beat in the yolks of 2
eggs. Sprinkle in the cheese, add the whites whisked
to a froth. Mix in lightly, and put into patty pans.
Bake 15 minufes.

No. 272. Devilled Tomatoes.

Beat to a cream 2 tablespoonfuls butter, 1 teaspoonful
powdered sugar, 1 teaspoonful dry mustard, 1 saltspoonful
salt. Add 14 saltspoonful of pepper, or pinch cayenne.
Mash the yolk of one hard boiled egg and add also one
raw egg beaten slightly. Add slowly 124 tablespoonful
hot vinegar, and cook till it thickens. Remove the skins
from 3 tomatoes, and cut in thick slices. Season with
salt and pepper, dredge with flour, and cook brown.

No. 213. Lentil or Dal Fritters.

To ¥4 pint of ddl soup (soup left over will do) add
the well-beaten yolk of 1 egg, and sift in enough flour,

a little at a time, beating well, to make a good batter.

Add the stiffly-beaten white of the egg, and drop by
spoonfuls on a hot buttered pan, and brown on both sides.

No. 2714. Potato Omelet.

Three eggs, 1 0z. breadcrumbs, 2 small potatoes, 1
teaspoonful butter. Mash the potatoes with the butter
and crumbs and eggs well beaten, salt and pepper, and
make as an omelet.

No. 275. Potato Cheese Cakes.

Quarter pound potatoes warm from the steam, pound-
ed with the rind of a lemon boiled tender, pounded
sugar to taste, I lb. butter, yolks of 3 eggs. Beat all
well together till quite light and soft. Bake either in a
baking dish, or i tins lined with paste.

No. 216. Potato Pulfrs.

Cut small some cold roast meat, season with pepper
and salt, and cut pickles if liked. Boil and mash some
potatoes, and make them into a paste with an egg, and

—

-
1
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roll out, dredging them with flour. Cut round with a
saucer, put some of the seasoned meat upon one half,
and fold the other over like a puff. Pinch neatly round,
and fry a light brown.

No. 217. Ham Loaves.

Four ounces grated ham, mixed with 1 lb. mealy
potatoes boiled and mashed smooth, with 1 or 2 oz.
butter. Add 2 eggs beaten, Mix well, and form this
mixture into very small shapes. Roll in breadcrumbs
and fry brown.

No. 218. Oyster Toast.

Chop some oysters small, cutting off the beards. Mix
a little anchovy sauce with the oysters in a saucepan,
with a little milk or cream, and a little cayenne pepper.
When quite hot spread on buttered toast and serve.

No 2719. Oyster Sausages.

One pound mutton, 341lb, beef suet, 1 pint oysters
scalded and without beards. Chop all together, add
pepper and salt. Mix with 4 eggs into balls, or cakes,
and fry them. Put round a dish, with fried parsley
in the centre,

No. 220. Macaroni Dish.

Boil some macaroni till quite swelled. Lay it at the
bottom of a pie dish, then add a layer of minced mutton,
and fill up with gravy till the meatiscovered. Put a
layer of tomatoes, or a little tomato sauce, and at the

top a thick layer of breadcrumbs, and a little butter and
bake.

No. 221. Macaroni Cheese.

Soak the macaroni in a basin of water 1 hour. Strain
off the water, and simmer 4 hour in sufficient milk to
cover 1t. Take it out of the saucepan and putitina
shallow dish. If too dry pour over it a little milk.
Strew a little salt over it, and a good quantity of grated
cheese. On the top put little bits of butter here and
there, and bake brown. Serve hot.
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No. 222

Macaroni with Tomato Sauce.
Quarter pound macaroni in a saucepan, boiling
water and salt. When soft drain, and put the macaroni
into a saucepan with 2 oz. butter, 2 oz. grated parmesan,
and some tomato sauce. Cook till the macaroni acquires
a good tomato colour. Serve hot.

No 223. Macaroni Stewed.

Blanch I{ 1b. macaroni in boiling water and a little
salt. Put a little butter in the bottom of a saucepan,
when melted, put in 14 pint stock, and an onion cut in
rings, a little bunch herbs, pepper and salt. Stew 4
hour and serve with crumbs over in a dish, and browned.
Or stew with fresh tomatoes pevper, salt and a little
stock. Serve with meat in a separate dish.

No. 224. Mock Pate de Foie Gras.

Take a calf’s liver, 2 onions chopped fine, 2 bay leaves,
a blade mace, 6 peppercorns, 6 cloves, saltspoonful salt,
teaspoonful sugar, and 1 pint stock. Put in a saucepan,
cover, and cook gently 2 hours. When done remove, and
cut into slices, place on a dish, and strain over them the
liquor. Stand aside overnight. Next day pound the
liver to a paste, adding 1 te#Spoonful salt, ditto pepper,
and ¥41b. melted butter. Mix well and press all through
a sieve. Pack in small pots, and pour over them a little
melted butter.

No. 225. Mock Oyster Pudding.

Take some cold fowl, brains (best) or any white meat
minced. 1Y% cups cold boiled milk, 1 oz. butter, 1 or 2
tablespoonfuls anchovy sauce, 4 nutmeg grated, a little
black pepper. Boil well to the consistency of thick cream.
Bake in a pie dish between two layers of grated bread-
crumbs, with some bits of butter on the top, 20 minutes.
The rabove may be made into oyster patties, with puff
paste.

No. 226. Marinaded Fowl.

This is a way of using up remains of cold fowl. Cut
it in pieces about two inches long. Put into a basin a
gill of vinegar, with salt and pepper, and a dessert-
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spoonful oil. Add the pieces of fowland let them soak
2 hours. Then drain and dry in a cloth. Dip each
piece of the fowl in batter and fry brown. Serve garnished
with fried parsley, and tomato sauce in a sauce boat.

No. 227. Potted Ham.

Any remains of ham finely minced, a little Hervey’s
or other sauce, a tablespoonful ketchup, 1 teaspoon
made mustard, a pinch of cayenne pepper, and a
sprinkle of black pepper. Simmer all together on the
fire till well mixed. Add a little butter if there is no fat.

No. 228. Rice and Cheese.

Quarter pound rice, 2 oz. butter, 2 oz. cheese, 1 pint
milk. Wash the rice well, and put it on with plenty of cold
water to boil, then pour off the water, and replace with
the milk, in which allow it to boil till cooked enough,
but not pulpy, boiling very slowly. Add 1 oz grated
cheese to the rice with a little pepper, salt, and 4 tea-
spoonful of made mustard. Turn out into a pudding dish,
sprinkle the remainder of the cheese on the top, and on
it 14 oz. butter in smali pieces, and brown before the fire.

No. 229. Ramekins.

Half pound cheese grated, whites of 3 eggs well beaten
and 2 oz. melted butter cooled before mixing. Beat
these all together. Lay a buttered paper at the bottom of
yqur pan, and lay slices of bread with the cheese upon it,
on a gentle fire, about 5§ minutes. Then take it off,
and brown with a salamander.

No. 230. Richelieu.

Soak a cupful of bread in boiled milk. Press out the
milk and add pepper, salt and well-boiled onions chopped.
Mix all with an egg beaten up, dry a little on the fire.
Then put in minced meat or fish (very fine), and mix
2 whole eggs well beaten. Put in a mould, and boil
well 1 hour.

No. 231. Risotto No. 1.

One breakfast cup rice, 1 ditto meat minced, 1 pint
good stock, 1 0z. parmesan cheese, 1 oz. kitchen cheese,
1 oz. butter, 1 onion, salt and pepper. Boil the rice
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for 1o minutes, drain, and put the butter, in a stewpan
with the onion chopped fine, then add the rice and
stock. Boil till tender, then add meat and cheese.

No. 232. Risotto No. 2.

Fry in a saucepan, with butter, an onionfinely chopped,
and when a golden color, put in your rice. Keep
adding stock or broth as fast as the rice will absorb it
throw in a pinch of saffron. When the grains begin to
burst, remove it from the fire. Add plenty of parmesan

grated, salt, pepper, nutmeg and a piece of butter. Stir
well and serve.

No. 233. Risotto No. 3.

Chop 3 large onions, and put them in a pan on the
fire, with 8 oz. butter, till the onions become yellow.
Then add 41b. rice cleaned through a sieve, but not
washed. Mix well. Stir in 2 cups of stock. Add
pepper and cover the pan close. When the rice has
absorbed all the stock, put in more and let it draw.
Repeat this each time the rice appears dry, till in about
25 minutes it is soft enough. Then stir in 4 oz grated
parmesan cheese, and a bit of butter and let it draw
a little. Serve quite hot.

No. 234. Russian Salad.

Soak a packet of gelatinein 1 quart water, juice of a
lemon and half the rind, 1 tablespoonful vinegar, carrot,
turnip, onion, bunch herbs, blade of mace, 12 pepper-
corns, salt, 2 eggs whites and shells. Whip till it boils,
run through a cloth. When nearly cold set in it some
cold boiled vegetables cut into inch pipes, with cucum-
ber, gherkin, olives, or anchovies, in a mould. Turn
out when set.

No. 235. Sardine Toast.

Skin and bone 6 sardines. Make into a paste with
14 oz. butter, a little cayenne pepper, and a few drops of
anchovy sauce. Make a sauce of 1 dessertspoonful flour,
wineglass water, teaspoonful milk, teaspoonful anchovy
sauce, stirred over the fire. Add the sardine paste and
stir over the fire 5 minutes. Serve on toast.
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No. 236. Savoury Custard.

The yolks of 2 eggs, %% gill stock seasoned. Mix
your hot stock with the eggs. Butter a cup and stand it
In a saucepan of boiling water to steam, with a buttered
paper over. Boil it slowly about 15 minutes.

No. 237. Scotch Woodcock.

Boil 1 egg hard. Shred the white, and rub the yolk
through a sieve. Make 1 gill white sauce (thin stock
thickened with a little flour or cornflour, and a small
piece of butter). Stir in when boiling, 1 teaspoon essence
of anchovy, withdraw from the fire, add pepper and salt,
1 tablespoonful grated cheese, and the raw yolk of one
egg. Put a large slice of buttered toast on a dish, pour
over it some of the sauce, sprinkle the surface with the
shred white of the egg. Then put on the toast another
slice, pour over the remainder of the sauce and decorate
with chopped parsley and yolk of egg. Place in the oven
to get thoroughly warm,

No. 238. Spinach Pudding.

Three ounces very fine breadcrumbs, 3 oz. suet very
finely chopped, 3 eggs, mixed with pepper and salt. Three
tablespoonfuls boiled spinach chopped fine. A small
piece of butter. Mix well and boil 124 hours in a well
oiled mould.

No. 239. Sardine Sandwiches.

Twelve boned sardines, pass through a fine sieve. Add
the yolks of 2 eggs, a little butter, a spoonful Worcester
sauce, pepper and salt to taste. Mix well, and spread
between thin bread and butter. Serve between layers of
cress or tomatoes,

No. 240. Potato Cheese.

Cut 4 potatoes into shreds, sprinkle salt and pepper
over them., Butter some tartlet moulds, cover the bottoms
with grated parmesan cheese, put a layer of potatoes on
the top, and sprinkle more cheese. Continue till all
are filled, finishing by sprinkling cheese over the top,
and put a little butter over all. Set them on a very hot
stove for 2 minutes, then place in a hot oven, and bake
25 mintues. Turn out, place on a napkin and serve.
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No. 241. Devilled Sardines.

Remove the skins and take out the bones by opening
them down the back with a small pointed knife. Then
put the fillets together. Spread them over with hot
Paste. Roll in fried breadcrumbs. Sprinkle with a
few drops of butter melted. Heat in a quick oven.

Serve on toast.

No. 242. Anchovy Purée.

Twelve anchovies, washed, boned and dried in a
cloth. Pound them with 3 hard boiled yolks of eggs,
114 oz. warm butter, I dessertspoonful milk or cream, a
pinch cayenne, and a very lLittle anchovy paste to
improve the color. Mix well, and pass through a sieve,
and use for many savoury dishes.

]
No. 243. Ham Puree.

Pound 3 or 4 oz cooked ham with about 112 oz.
butter to make it into a smooth paste, or, if fat, use less
butter, add cayenne, pass through a sieve and use.

Any other meat made in this way 1s excellent with a

little pepper, salt, nutmeg, &c.

No. 244. Vegetable Savouries.

Boil any vegetable, cut in small pieces. Make a sauce
of a little flour, milk, a small piece of butter, a little
mustard, chilli chopped, salt and pepper and a little
grated cheese. Mix well, and stir till smooth over the
fire, then put in the vegetable, warm all together, and
put on buttered pieces of toast, or bread cut in rounds
and fried.

No. 245. Macaroni Fritters.

Boil the macaroni till tender, drain and set aside.
Make a batter of a little flour, milk and seasonings as
above, including the grated cheese. Cut the macaroni
into pieces about an inch long, take a few pieces in a
spoon with a little of the batter, and drop in boiling fat
to fry brown. Drain and serve hot.
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No. 246. Chicken and Oyster Loaf.

Cut the crust off a loaf, take out all the inside, cut off
the top, nll with chicken minced, with oysters and white
sauce, replace the top, cover the loaf with butter and
fry brown. Serve with parsley sauce. Any meat can
be re-cooked in this way,

No. 247. Savoury Cheese Olives.

Stone some Spanish olives in ribbons. Mix a little
whipped cream, or butter, with grated cheese. Season
with cayenne pepper and salt and a drop of cochineal.
Fill the olives with this mixture, and serve on cold
buttered toast.

No. 248. Sardine Savoury.

Bone and pound five sardines, add 1 tablespoonful
cream (this may be omitted), a dessertspoonful of
anchovy sauce, 1 oz. butter, and a little pepper. Put the
mixture into a little tin in a hot oven. Sprinkle in a
few breadcrumbs, spread on little rounds of fried bread,
and serve very hot.

No. 249. Cheese Fondu.

One oz. flour, 1 oz butter, I{ pint milk, a little cayenne
and salt to taste, 3 oz. grated cheese, 3 eggs. Melt 1 oz.
butter in a saucepan and mix smoothly with the flour, salt,
and cayenne and the milk. Simmer the mixture gently
over the fire, stirring all the time till it is as thick as
melted butter, and stir into it the grated cheese. Turn
it into a basin and mix with it the yolks of 2 eggs,
whisk the whites of 3 eggs to a stiff froth, and put in the
last thing, just before the Fondu is baked. Pour the
mixture into a well-buttered tin, and bake 20 minutes.
Half fill the tin only, as the Fondu rises a great deal,

No. 250. Fried Rice.

Any cold rice, sprinkle with a little curry-powder and
salt, toss in a frying-pan with a piece of butter, cook for
about 1o minutes. Serve with a garnishing of fried
onions. '
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VEGETABLES.

Boil all vegetables quickly, and (except potatoes) put
them on in boiling water with a little salt, first washing
them well, a little vinegar in the water will remove in-
sects. A piece of bread tied in muslin, and put in the
water, prevents the unpleasant smell caused by greens
boiling. Boil all green vegetables fast, with the lid off.
Peel turnips thick, or they are stringy. Scrape carrots.
Potatoes boiled with their skins on are economical,
wholesome, and much more palatable. New potatoes
should only be washed, scrubbed with a brush, and
never peeled.

No. 251. Asparagus Toast.
Boil the asparagus, and chop the heads and tender
part of the stalks, together with a boiled onion. Add
pepper and salt, and the beaten yolk of an egg. Heat

it up and serve on toast, pouring over it a little melted
butter.

No. 252. Beetroot.

Boil the beet, cut in slices, buttered, peppered and
salted whilst hot. Add a little vinegar and put in the
oven or pan for a few minutes. Serve hot.

No. 253. Green Corn Cake.

One quart grated green corn, 4 eggs, enough flour to
make a batter, salt to taste. Mix and fry thin on a griddle.

No. 254.
Caulifiower and Tomatoes, No. 1.
Boil a caulifiower tender, first separating it into small
portions, and letting it stand a short time in cold water,
then put into boiling water. Drain. Take 2 cups
stewed tomatoes, rub through a colander, heat to boiling,
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and thicken with a tablespoonful flour mixed in a little
cold water. Season with salt, and add a little butter or
cream. Pour this over the caulifiower and serve.

No. 255.
Caulifilower and Tomatoes, No. 2.

Put 1 tablespoonful flour into a saucepan, with 1 oz.
butter, and mix over the fire. Then pour in 14 pint
clear stock, and continue stirring until it boils. Put 6
tomatoes sliced in the sauce. Season with pepper and
salt, and let them simmer. Put a nicely trimmed caul-
flower upside down in a saucepan of boiling water with
a lump of salt, and a small piece of butter, and boil
till tender. Drain on a sieve. DBeat the yolk of an egg
with 2 tablespoonfuls cold water, strain, and add to the
tomatoes. Turn out into a hot dish, stand the cauli-
flower 1n the centre, and serve quickly.

No. 256. Cauliflower au gratin.
Boil the cauliflower soft. Putitin a dish, and pour
over it the following sauce. 2 oz. parmesan, 1 oz. butter,
1 oz flour, 1 gill water, a tablespoonful milk or cream,
pepper and salt. Melt the butter, stir in the flour, put
in the cheese, and a few drops of lemon juice.

No. 257. Cabbage Salad.

Chop some raw crisp white cabbage fine, put it in a
dish, and cover it with salad dressing. Put tomatoes
sliced on the cabbage.

No. 258. Baked Cabbage.

Cut a good firm cabbage up fine, cook till tender in
boiling salted water. Drain, and put into a pudding
dish, add %5 cup milk, salt and pepper and 2z eggs Well
beaten. Stir all well together and brown in the oven.

No. 2359.

Channa or Musoor Dal Cakes.
Soak some ddl overnight. Next day, grind it on the
curry-stone. Mix sliced onions, salt and a green chilli.
Mix well, add water to make a thick batter and fry. A
dessertspoonful for each cake.
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No. 260. Brinjals Fried.

Slice, wash and dry some brinjals, steep them for half
hour in curry condiments and salt, fry and serve hot.

No. 261. Haricot Beans.

One and a half pint beans soaked 3 or 4 hours in
cold water. No salt till cooked. Cook gently 132 hours.
When done, put a little butter and chopped parsley,
or put them under roasting meat. They take up four
times their bulk of water.

No. 262. Papita.

Take an unripe papita, peel and cut it in pieces like a
vegetable marrow, beil till tender, and serve with white
sauce over it.

No. 263. Potato Ribbons.

Wash and scrape good potatoes, cut them round and
round into thin strips of equal width. Throw them into
cold water as they are cut, and fry light brown. Sprinkle
with salt, drain and serve hot,

No 264. Potato Croquets.

Take cold mashed potatoes, stir in an egg with pepper
and salt, and some minced parsley. Mix well and roll
into balls. Cover with egg and breadcrumbs, fry light
brown and serve garnished with fried parsley (or omit
parsley 1f wished).

No. 265. Potato Soufﬂé.

Boil some potatoes, and mash them with a little butter,
pepper and salt and grated cheese. Add yolks of eggs,
the well whisked whites, mix well, and bake in a pie dish.

Three large potatoes, 174 oz. butter, 20z cheese,

2 eggs.
No 266. Empire Potatoes.

Wash some large potatoes, cut off the tops and scoop
out some of the inside. Fill the cavity with minced meat
well seasoned. Seal the tops on again with the white of
an egg and flour mixed to a paste, and bake the potatoes
in a quick oven 30 to 40 minutes.
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No. 267. Mashed Potatoes.

Boil butter (32 oz. to 1 1b. potatoes) and 1 tablespoon-
ful milk together, and add to the potatoes mashed.,

No. 268. Potato Puree.

Half pound potatoes peeled and boiled in water or
pint weak stock, 14 oz. butter, pepper and salt. Put the
butter in a saucepan on the fire to get hot, put the
potatoes in for 5 minutes with the lid on, to get out
the water. Rub the potatoes through a fine sieve, and
add a little milk or cream.

No. 269. Potatoes Roast.

Wash and dry some good sized potatoes, cutting a
small piece off each end. Place them upright on a
tin, and roast them in the oven till quite soft. Scoop
out the inside with a teaspoon without injuring the
skins. Beat up the potato well with butter, and a little
pepper and salt, for 10 minutes. Add a little milk, and
do the same again. Then add the yolks of 2 eggsand
beat all well together, with the whites beaten to a froth.
Put it back in the skins, fill them to the top, and return
to the oven till brown. Serve hot.

No. 270. Pumpkin Cutlets.

Equal parts sweet pumpkin boiled, and potatoes, and
breadcrumbs. Mash well and mix together. Season
with finely minced onions, pepper and salt to taste, and a
green chilli. Spread on a flat dish, form into cutlets, roll

in flour and fry.
No. 271. Green Plantain Croquettes.

Boil some vegetable plantain, and mash fine, season
with minced onions, pepper and salt, herbs or curry
condiments, form into croquettes, roll in flour and fry
prown.

No. 272. Vegetable Hash.

Cut into fine pieces potatoes, turnips, carrots, and
onions, all boiled separately, drain, and put in a sauce-
pan together with a little dry powdered sage, half a cup
milk, a little bit of butter, and salt, and when boiling

P, IC _ 5
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stirin 1 tablespoonful browned flour rubbed to a paste
in a little cold water, Cook a few minutes longer, and
serve hot.

No. 273. Vegetable Curry.

Take any vegetables, and a few potatoes cut in pieces,
wash, drain and put 2 or 3 oz. butter or ghi in a pan.
Fry ground curry condiments, and when brown, put in the
vegetables and a little salt. Fry all together stirring
well, add a cup of water and simmer over a slow fire
till the vegetables are tender. If wished, some tamarind
water strained and sweetened, may be added instead
of plain water to the vegetables, or half cocoanut milk,
and half water.

No. 274. Vegetable Mash.

Boil some potatoes, peel and mash with butter, pep-
per and salt, Mince small some cauliflour, carrots, tur-
nips, add them with some green peasto the potatoes.
Mix and serve hot.

No. 275.
Vegetable Marrow with Onions.

Throw slices of vegetable marrow into a pan with
boiling water, and a little salt. When cooked, drain, mix
in a saucepan 2 oz. butter, with 2 onions shredded, and
when tender, without browning, add the vegetable mar-
row. Season with pepper and salt, shake the saucepan
occasionally, and in 7 minutes it is ready.

No. 276. Vegetable Marrow Baked.

Cut in half and pare, removing seeds, &c, Rub with
salt and let it remain an hour. Mix together a potato,
turnip and a few onions boiled and chopped. Add pow-
dered sage and salt, a few breadcrumbs, and a little

butter. Fill the halves, tie them together and bake till
brown.

No. 277. Scalloped Tomatoes.

In a pudding dish put alternate layers of tomatoes
and breadcrumbs, salt and pepper. Put crumbs last
on the top and a little butter. Bake and brown.



INDIAN COOKERY, 67

No. 278. Tomatoes.

Scald some tomatoes, remove the skins, and cook
slowly. Just before serving, add salt and pepper, a lump
of butter a small onion cut very fine, an egg well beaten
and mlxed in at the last. Serve with buttered toast.
Or stew tomatoes and macaroni together till soft. Eat
with meat, served in a separate dish.

No. 279. Tomatoes and Corn.

Cook the tomatoes till soft, then add green corn taken
from the cob, and stew slowly half an hour.

No. 280. Tomato Cheese.

Cut an onion in slices and fry brown with 1 lb.
tomatoes. Mix in 2 oz. grated cheese, add 3 beaten eggs,
stir till set, then add a small piece of butter and a little
salt. Serve on toast.

No. 281. Turnips Mashed.

Peel and throw the turnips into cold water. Put
them on in boiling water with a little salt, and boil till
tender, about 2z hours. Drain in a colander. Putin a
saucepan, and mash smooth, with a little bit of butter.
Add a little milk. Mix well, and make hot before
serving,

No. 282. Vegetable Cutlets.

Put 4 oz. suji, I pint water or stock, I blade mace,
and 1 oz. butter into a saucepan, and stir over a slow
fire until it becomes a smooth thick paste ; then add %%
teaspoonful mixed herbs, 1 teaspoonful chopoed parsley,
pepper and salt. Mix thoroughly, then spread on a dish.
When cold, divide into 12 equal parts, form as nearly as
possible the shape of a mutton cutlet. Putin the thin
end of each about 1 inch pipe maccaroni. Dip each
cutlet into egg and breadcrumbs. Flatten the crumbs on
with a knife and fry brown. Serve with parsley in centre.

No. 283. Puree of Peas.

When green peas get old it is best to serve themas a
purée putting them when bciled soft, through a horsehair
sieve, adding a little pepper, salt, a pmch of sugar and a
little piece of butter.
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No. 284. Green Peas stewed.

Put your peas into a stewpan with mint, a lettuce and a
small onion sliced small, but no water. Add a small piece
of butter, pepper and salt, and stew gently 2 hours. A
little good gravy can be added:. A teaspoonful sugar is
an 1mprovement,

No. 285. Salads.

Salads can be made of any cold cooked vegetables.
Poatoes sliced can be put in a dish and covered with
salad sauce or any other cold cooked vegetables
cut up, mixed together and served with the sauce.

No. 286. Tomatoes and Rice.

Wash 6 large tomatoes, cut off the tops, and remove
the seeds. Season inside with pepper and salt. Put them
in a buttered pan. Place 2 oz washed rice in a cup,
add teaspoonful warmed butter. finely chopped onion,
pepper and salt, mix well. Put into each tomato a
teaspoonful of the rice mixture, place the tops on, put
a little butter, cover with a burtered paper. Bake in a
moderate oven 14 hour. Garnish with mushrooms if
possible.

No. 287. Tomato Toast, No. 1.

Boil tomatoes and pass them through a sieve. Put
1u a saucepan and season, with a little sugar, pepper, salt
and vinegar. When boiling, thicken with a little corn-
flour mixed to a thin paste with water. Pour on the
toast, serve garnished with white of egg and parsley.

No. 288. Tomato Toast, No. 2.

Take 6 tomatoes, cook until their skins can be
removed, and put in stewpan with a little butter, pepper
and salt, a green chilli, a little green ginger and a raw
onion minced. Spread it on buttered toast and place
it in the oven till set.

No. 289. Kitcheree.

Take equal parts of rice and dal, washed and drained.
Fry some onions in butter, take them out, and add the
rice and dil. Fry until the butter is all absorbed, then



INDIAN COOKERY. 69

add a little green ginger, peppercorns, salt, cloves, a few
cardamons, bay leaves, and cinnamon sticks. Mix,
and add water to cover the rice and dil. Put on the
cover, and set on a slow fire, stirring occasionally.
Serve hot, strewing over it the fried onions.

Kitcheree made with potatoes cut in small squares,
or green gram, or green peas, instead of dilis excel-
lent. They should not be fried, but added to the rice
when nearly cooked.

No. 290. Jerusalem Artichokes.

A change may be made by parboiling these, rolling
them in egg and breadcrumbs and frving brown, drain,
and serve as a vegetable.

No. 291. Scalloped Artichokes.

Peel and boil in milk and water, and a little salt till
tender. Drain, cut into pieces, and mix with them a
little good white sauce to which a little grated
Parmesan cheese has been added. Butter some shells
or a dish, sprinkle a few browned crumbs, then put the
mixture seasoned with a little salt and cayenne, cover
with grated cheese and bread crumbs. Put a few drops
of butter melted on the top, and brown in the oven.

No. 292. Bhujia

Take any vegetable, wash, drain, cut in pieces and fry
in boiling butter. Add a little cayenne, salt and pepper
and send to table hot. Eaten with curry and rice,
dal and rice or kitcheree.



PUDDINGS.,

PuDpDINGs are a weak point with the Indian cook,
who rarely has any ideas beyond custard pudding, and
cornflour shape. But given the material, and full
directions according to the book, he is generally success-
ful in producing the dish as ordered. It is a little
trouble to keep all the materials in the store room, and
give out the quantities as directed, but if everything is
in its place, and a weighing machine at hand, very few
minutes suffice, and the result repays.

As a rule it may be said that suet puddings can hardly
be boiled too much. They can always be warmed by
putting them in the basin or mould in which they were
made, and steamed, or cut in slices and fried. It is
economical to serve boiled meat, or fruit pudding, in
the basin in which it was boiled, with aclean napkin
round it. In this way no gravy, or juice is lost in turn-
ing out, and it can easily be rewarmed as it is.

Turn out a pudding when boiled in a basin and warm it
again in it, otherwise the condensed steam makes it heavy.

To turn out any jelly, &c., from a mould, dip the
mould for a second or two in boiling water, it will then
easily slip out. Put the dish over the mould and quickly
reverse it. If a mould is required with a hole in the
centre, and you have none, put a currant jelly or Liebeg
jar in the centre of your mould, turned upside down, and
before pouring in liquid, place a weight on the jar till
the jelly, &c., is set.

No. 293. Caramel for Puddings.

Four lumps sugar, 1 teaspoonful water. Put on the
fire, and when boiling add 2 tablespoonfuls cold water.

No. 294. Albert Pudding.

Two ounces butter, 3 eggs, 3 oz. sugar, 2 oz. flour,
2 oz. breadcrumbs, 7{1b. sultanas.
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Beat the butter and sugar to a cream. Stir in the
yolks of the eggs. Add the flour, breadcrumbs and
sultanas, and lastly the whites of the eggs well whisked.
Put in a buttered mould and steam. Serve with sauce,
Time, 3 hours.

No. 295, Alma Pudding.

Half pound flour, 241b. powdered sugar, 3{lb. sulta-
nas, 14lb. butter, 4 eggs.

Mix as for a pound cake and steam in a mould.
Time, 4 hours.

No. 296. Aimond Pudding, No. 1.

Four ounces of blanched almonds, 2 oz. butter, the
grated peel of a lemon, 3 eggs (leaving out one white),
2 oz. powdered sugar. A large handful of breadcrumbs.

Pound the almonds, mix with them the butter, and
then add the other ingredients. Butter a mould, sift
some breadcrumbs over it. Puot in half the above,
then a layer of apricot jam, or some other preserve.
Then add the rest. Zime, boil 1 hour.

No. 297. Almond Pudding, No. 2.

Six ounces almonds, 1 pint milk, 3 tablespoonfuls
sugar, 1 tablespoonful flour, 1 tablespoonful grated bread,
2 eggs. Blanch and pound the almonds with a little
water, add the other ingredients, mixing the flour first
smoothly in a little cold milk. Lastly add the eggs, well
beaten (the whites separately to a froth). Pour the mixture
into a buttered mould. Boil quickly 34 of an hour.
Let it stand a few minutes before turning out of mould.
Serve with vanilla sauce. Zime, 3 hour.

No. 298. Apricot Jelly.

Dissolve 1 oz. gelatine in a little water, adding 3 oz
sugar (a glass of liqueur if wished) and the strained
juice of a lemon. Open a tin of apricots, take out
sufficient fruit and syrup to make up with the above
ingredients to 134 pint, when quite cool arrange the fruit
in a mould, pour in the liquor, set aside till cold, turn
out, and garnish with whipped cream, or white of egg.
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No. 299. Arrowroot Pudding.

Mix 1 tablespoonful of arrowroot smooth in 1 gill
milk, thicken with 14 pint boiling milk, sweeten to taste.
Add any flavouring you like. Put in a buttered pie dish
and bake till set, about 34 hour. Zime 34 /our.

No. 300. Apple Scallop.

Pare, core, slice and stew some good cooking apples.
Spread a layer of breadcrumbs in a buttered dish, and a
little sugar, then the apples and a little lemon peel and
juice on the top—more breadcrumbs and sugar—and
brown in the oven. Zime fo bake about 15 minutes.

No. 301. Appie Mould.

Stew to a pulp a few good cooking apples ; sweeten
to taste. Turn into a mould and when cold turn out,
and serve with custard.

/
No. 302. Apple Souffiee.

Apples, flour, ¥/ pint milk, whites of 6 eggs, yolks
of 4 eggs. Boil some apples with very little water,
plenty of white sugar, and a few cloves or cinnamon,
until soft. Pass through a sieve. Mix a very little flour
or cornflour with I pint of milk. Stir over the fire
till it thickens, add the yolks of 4 eggs, and as much
apple as will make the mixture of the proper consisten-
cy. Work it well to get it of a uniform smoothness. Add
the whites of 6 eggs whisked. Mix with the rest, pour
into a plain mould, and put it into the oven at once.
Time, 20 minules.

No. 303. Apple Snow.

Bake some apples till soft Remove the skins and
cores, beat them smooth with powdered sugar, and the
white of an egg till stiff. Beat till the last minute before
serving. Serve with custard.

No. 304. Apple Float.

One pint stewed apples, whites of 3 eges beaten stiff, 4
tablespoonfuls powdered sugar, beat all well together till
stiff. Make a custard of the yolks of the eggs, 1 pint of
milk, 1 teaspoonful cornflour, a little lemon essence and
sugar. Put apples on the top and serve.
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No. 305. Apricot Blancmange.

Put in a deep glass dish a thick layer of apricot jam.
Cover over with ratafia biscuits, then cover all with an
ordinary cornflour blancmange. When cold cover
with hundreds and thousands, and over all stick finally
cut blanched almonds.

No. 306. Almond Custard.

Two ounces almonds, 1 tablespoonful orange flower
water, rather more than I4 a pint of milk, 14 tea-
spoonful cornflour, yolks of 3 eggs. Sugar to taste.

Blanch and pound the almonds. Add the orange flower
water. Mix the cornflour with the milk and eggs well
beaten, and stir all together over a slow fire till thick, but
do not allow it to boil. Serve in glasses. If wished, the
whites of the eggs may be whisked, and put on the top.
Time, 20 minutes.

No. 307. Apple Tapioca Pudding.

One teacup tapioca, 1 quart of waim water, 6 tart
apples, half a cup of sugar.

Soak the tapioca in the warm water for 3 hours.
Then cut up the apples and stir them with the tapioca
and sugar, and bake. Zime, 3 lours.

- No. 308. Artificial Cream.

One pint milk, boil and put in the yolks of 4 eggs well
beaten and the whites of 2. When well mixed, set them
over a gentle fire and stir them all the time, and when
thick enough put into it syrup or jam of apricots,
peaches, oranges, lemons or other fruit according to
taste, stirring them well, till it tastes enough of the fruit.
Serve it up cold.

No. 309. Batter Pudding, No 1.

Two large cups milk, 3 tablespoonfuls suji, a pinch of
salt. Boil the above in the milk tillit becomes thick,
then add, 2 oz. butter, 3 eggs well beaten, and mix
with the suji. Stir all the while to prevent it getting into
lumps, add any essence you please and serve with sauce.
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No. 370.
Batter Pudding (Boiled), No. 2.

One pint of milk, 3 eggs, 3 tablespoonfuls flour, a
little salt, a little beaten ginger.

Mix all well together and boil. Fry slices left next
day. Zime, Y% hour.

No. 371. Batter and Fruit Pudding.

Grease a pudding basin well, and fill it nearly full
of fruit, sprinkling sugar over it.

Then put into a basin 6 oz. flour, a pinch of salt and
half a teaspoonful of baking powder. Beat up an egg and
add milk to it. Stir this gradually among the flour,
mixing it quite smooth, then add the salt and baking
powder. Pour this batter over the fruit, cover the
whole with a buttered paper and steam gently. Ziwme,
1 hour.

No. 312. Baked Pudding.

Short crust for pudding—z2% oz. butter, 5 oz. flour,
1 yolk of egg, a little sugar.

Mixture for pudding—2 eggs, their weight in butter
sugar and flour, 3/ teaspoonful baking powder, vanilia

© PSSEence.

Beat the butter and sugar to a cream. Beat the eggs
till very light, add them to the butter and sugar, then
the flour, baking powder and essence. Spread some jam
over the paste in a pie dish and pour in the mixture.
Bake slowly. Zime, 1 Zour.

No. 313. Banana or Apple Charlotte.

Put round a shape slices of bread nicely joined,
soaked in melted butter. Fill up with bananas or apples,
previously stewed tender with sugar, and a little lemon
flavouring, and then cover the whole with the soaked slices
of bread. To fix the bread together, moisten with a
little sugar, boiled till thick in the saucepan in which the
butter has been melted. Boil for about 1 hour, and then
brown in the oven. Turn out with care.
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No. 314. Banana Pudding.

Peel and slice 2 or 3 ripe bananas into 1 pint milk.
When nearly boiling, add 2z tablespoonfuls cornflour
(mixed smooth in a little cold milk), 1 tablespoonful
sugar, and 2 yolks eggs beaten. When thickened, turn
into a pudding dish, putting the whites of the eggs
whipped with a little powdered sugar, on the top. Put
in the oven and brown a little and serve,

No. 315, Bombay Pudding.

One pound suji. Yolk of 1 egg.

Half roast the suji. Then boil it in water till very
thick. Butter a dish and pour the boiled suji in. When
set and cool, cut into squares. Rub over with yolk of
egg, dredge with flour and fry till brown. Arrange in a
dish and pour over them a thick syrup flavoured with
lemon juice.

No. 316. Chocolate Cream.,

Dissolve 2 squares chocolate in 2 tablespoonfuls of
milk on the fire, then add 1 pint milk and 2 tablespoonfuls
white sugar. Boil it once and then take it off the fire
to cool. Beat up the yolks of 5 eggs and mix with the
milk when quite cool, strain it through muslin into a
basin, which place in a saucepan of boiling water, and
keep it boiling on the fire till the cream thickens, then
take it off and pour into glasses. Eat cold.

No. 377. Custard Pudding.

Boil 1 pint milk with sugar to taste, pour it boiling
hot on 2 eggs beaten. Flavour with lemon, or to taste.
Two teaspoonfuls of coffee extract is good. Pour the
custard into a tart dish or cups, which place in another
basin 3 parts full of boiling water, and bake slowly for 30
or 40 minutes, till set firm. There is no need to butter
the dish. Flavour with the grated rind of an orange or
lemon if desired, as a variety.

No. 318. Coffee Custard.
Make 1 gill very strong black coffee. When cold add
3% pint milk and sweeten. Beat 2 or 3 eggs and add
them and carefully stir over the fire till the custard
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thickens. Serve cold. It is always safe to make custard
in a jug placed in a saucepan of boiling water.

No. 319. Orange and Lemon Jelly.

To 14 oz gelatine put % pint boiling water, and the
juice of lemons and oranges I pint, 2 oz. powdered
sugar (or to taste). Stir well, and let stand till firm.

No. 320. Rice Soufflee and Apples, or
other Fruit.

Two ounces rice, 2 eggs, sugar, candied peel, milk,
apples. Boil 2 oz. rice in milk, add the yolks of 2 eggs,
a little sugar, and candied peel chopped. Then boil
it again, and make a wall with it round the edges of
the dish. Have ready some apples stewed with a little
lemon and sugar, or other fruit. Fill the rice with this
fruit, and cover with the whites of eggs beaten to a
stiff froth, with sifted sugar. Harden, in a cool oven.

No. 327. Rice Souﬂ‘lee

Half pint milk, 2 tablespoonfuls ground rice, 4 eggs,
sugar. The milk and ground rice to be boiled till thick,
flavour with vanilla essence and sweeten to taste. Add
4 eggs, yolks and whites beaten separate, mix, butter a
dish and bake in a quick oven. Serve immediately.

No. 322. Bakewell Pudding.

Three eggs, 3 oz. sugar, 3 oz. butter, puff paste and
jam. Beat well together 3 eggs and 3 oz. sugar. Boil
3 oz. butter and pour it boiling hot on the eggs and sugar.
Flavour with a little lemon essence. Line a shallow
dish with puff paste, lay jam on the bottom. Pour the
mixture over, and bake in a quick oven. Serve cold
with grated sugar over. Zime, about 30 minufes.

No. 323. Baroness Pudding.

Three-quarters pound flour, ¥4 1b. suet, 34 Ib, large
raisins, 4 pint milk, 4 teaspoonful salt.

Chop the suet very fine, stone the raisins and cut
them in half, and mix both these .ingredients with the
flour and salt. Moisten all with the milk, stir well and
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tie the pudding in a floured cloth. Put it into boiling
water and boil without ceasing 472 hours.

No. 324. Bird’s Nest Puddings.

Six eggs, cornflour, marmalade, sugar, milk, sponge-
cake. Carefully empty 6 eggs by breaking one end,
wet them and fill with cornflour blancmange. Take a
round spongecake, take out some of the centre. Boil a
little marmalade, water and sugar, and strain, pour over
and round the cake, break the egg shells and put corn-
flour eggs into the cake centre, Decorate all with the
chips of the marmalade.

No. 325. Biscuit Puddings.

One tablespoonful flour, 2 oz. butter, yolks of 2 eggs,
white of 1, 1 teacup milk. Sugar to taste.

Mix the flour with a little milk, melt the butter in a
saucepan with the other milk. When it boils, add it to
the flour. Then add the sugar and eggs. Bake in
saucers 2o minutes and when done, serve them folded
over like an omelette with sugar sifted over. Zime, 20
minules.

No. 326. Bread Pudding, No. 1.

Three cups bread soaked, pressed out in a cloth, 1 cup
finely chopped suet, 1 cup flour, 14 cup treacle, 1 egg,
14 teaspoonful soda, %‘:easpnﬂnful salt, cloves, nutmeg,
&c., to taste; 14 cup raisins or currants. Mix, and steam
for 3 hours or longer.

No. 327. Bread Pudding, No. 2.

Two ounces butter, 2 oz. sugar, 6 oz. breadcrumbs,
I£1b. raisins or sultanas, 3 eggs, 1 teacup milk and a little
nutmeg. Mix the breadcrumbs and sugar and pour the
milk boiling over them. Add the eggs beaten, then the
butter and nutmeg, and beat all well together. Butter a
mould, and stick the raisins over it, pour in the mixture,
and boil 1{ hours. Serve with sauce. Zime, 1Y
hours.

No. 328. Bread and Jam Pudding.

Two eggs, 1 tablespoonful sucar, 34 pint milk, bread,
jam and butter. Take a basin holding 3 breakfast cups and
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grease well inside. Spread some very thin slices of bread
with jam or marmalade (and butter too if richer pudding
desired). Cut in slips 1 inch wide and 3 inches long, put
lightly in the mould filling it nearly full. Beat up 2
eggs well, add 1 tablespoonful sugar and 34 pint milk,
mix-.all well together and pour into the mould. Allow
it to stand ¥4 hour to soak, then cover the mould with a
greased paper and place it in a saucepan and steam 1
hour and turn out. Zime, 1 Aour.

No. 329. Banana Fritters.

Nine to 12 ripe bananas, 1 or 2 tablespoonfuls flour,
sugar to taste, ¥4 a cup of milk, a few carraway seeds,
2 eggs. Mash up the bananas. Beat the eggs and
mix all well together. Make into small cakes by pouring
a tablespoonful at a time into boiling fat. Fry brown on
both sides and serve up hot. Zime, 1o minutes.

No. 330. Fried Bananas.

Divide ripe plantains in two, brush them slightly with
the yolk of an egg (or omit the egg). Dredge with flour
and fry in boiling fat. Serve up hot and sprinkle with
sifted sugar. Zime, 10 minutes.

No. 331. Ways of Serving Bananas.

Cut ripe bananas in slices in a dish, spread with
raspberry or strawberry jam and a few drops of lemon
juice, and cover with custard.

Or slice thin. Boil and sweeten milk to taste. When
a little cool, pour over them some hours before using.

Or cut in slices in a dish, put a few drops of orange
or lemon juice without the jam, and cover with a custard.

Or use instead of apples as a pudding with boiled suet
crust, a little lemon peel, or lemon essence, and a small
quantity citric acid dissolved in water.

No. 332. Bath Pudding.

Four ounces breaderumbs, 4 oz. butter, 34 pint milk,
4 eggs, 2 oz. almonds, 1 oz. sugar, some citron peel.

Crumble the butter into the breadcrumbs, and pour
on to it 34 pint boiling milk. Let it stand till cold,
Beat 4 eggs, leaving out one of the whites, with 2 oz,
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pounded almonds, and some citron peel cut fine, and
about 1 o0z. sugar. Add them to the bread and milk.
Butter your cups or mould and bake them 1 hour in a
slow oven. Turn out in a dish and serve with sauce.
Time, 1 hour.

No. 333. Brown Bread Pudding.

Quarter pound breadcrumbs, % lb. fine chopped
suet, 2 oz, currants or sultanas, 1% saltspoonful salt, 2 oz.
sugar, grated nutmeg, 1 oz. candied peel, 2 well-beaten
eggs and rind of a lemon grated. Mix well together
and boil the pudding 3 hours. Zime, 3 Aours.

No. 334. Boiled Pudding.

One cup suet chopped, 1 cup treacle, 2 cups chopped
raisins, 1 cup sweet milk, 4 cups of flour, 1 egg, a
teaspoonful of salt. Mix all well together and boil or
steam. Zime, 3 hours.

No. 335.

Batter Pudding without Eggs.
Half pound flour, add 1 pint of milk and a little salt
Mix smooth. Butter a basin, pour in 3 parts full. Cover
with buttered paper and steam 2 hours. Serve with white
sauce. Zime, 2 hours,

No. 336. Batter Pudding.

Mix 24 lb. flour smooth in 22 gill of cold water,
add by degrees 174 gills milk, a pinch of salt and the
yolks of 2 eggs. Grease a basin and beat the whites
of eggs, stir them in, pour into the basin, cover with
paper and steam or boil 1Y hours. Zime, 1} lours.

No. 337. Little Bread Puddings.

One ounce bread, boiling milk sufficient to make it
rather moist, a little bit of butter, sugar, and nutmeg.

When cold, beat 3 eggs and add, stirring well to-
gether. Bake 7 or 8 minutes in buttered cups. Turn
out and serve sauce in the dish. Zime fo bake, 7 or 8
minules.

No. 338. Cocoanut Pudging, No. 1.

Half a cup of rice, one cocoanut., Sugar and
flavouring to taste.
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Soak the rice in water till soft. Scoop out the contents
of the cocoanut and extract all the milk with a little boiling
hot water. Boil the rice in it. Bake the mixture in a
buttered pudding dish. Zime, 114 Aour,

No. 339. Cocoanut Pudding, No. 2,

Two tablespoonfuls dried, or fresh grated cocoanut, 2
tablespoonfuls flour or cornflour, 1 tablesmonful sugar,
2 eggs, 2 pints milk. Mix the milk and flour in a pan,
bring it to the boil, stirring all the time. Take it off the
fire. Break theeggs in a basin, add the sugar and beat
well together. Then stir by degrees into the stewpan
with the rest. Add the cocoanut, and peur into a dish
lined with paste. Bake in a quick oven. Cheese cakes
may be made with this mixture also. Zime, 10 minutes.

No. 340. Cocoanut Pudding, No. 3.

Two ounces butter, 2 oz. sifted sugar, 2 oz. cocoanut,
2 oz. citron, 1 lemon rind, 4 eggs. Melt the butter, stir
in the sugar, boil up a minute. When cool grate in the
cocoanut, add 2z oz. shred citron, grated rind of a lemon
and 4 eggs. Beat with the juice of 4 a lemon. Mix
and put into buttered cups, or a dish, and bake 12 an
hour.

No. 341. Cabinet Pudding.

Four sponge cakes, 12 ratafias, some chopped citron
peel, angelica or cherrles 3. eggs, / 0z. sugar, vanilla.
Put the sponge cakes and chopped peel, etc., in a mould,
buttered.  Beat up the eggs and sugar, with 14 a pint of
milk, and strain on to the cake in the mould. Cover
with buttered paper, and steam till firm.

Custard Sauce for the above.

One egg, % oz. sugar, 1 gill of milk. Stir over the
fire till thick.

For a cold cabinet pudding put I oz gelatine to
firm this custard and pour it over the cake.

No. 342. Chocolate Cornfiour.

Two ounces scraped chocolate, 17 pint milk, corn-
flour, 2 eggs. Boil the choculate (or cocoa) in the milk.
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Sweeten to taste. When done add cornflour sufficient
for the quantity of milk. When thickened, add the
yolks of 2z eggs and first cook a little. Take off the
saucepan and add the whites beaten to a strong froth, and
flavour all with essence of vanilla, and put in a shape
till cold. Then turn out and serve.

No. 343. Cold Chocolate Pudding.

One pint milk, 2 oz. sugar, 2 oz, ground rice, 2 oz
grated chocolate, 4 eggs, vanilla essence,

Boil the milk, sugar and essence (6 drops). Mix the
ground rice first with a little cold milk, and then pour
the boiling milk on it and stir well, when ready put
2 oz, grated chocolate into it, stir in the well-beaten yolks
of 4 eggs, and afterwards the whites beaten to a froth.

‘Heat all over the fire and pour into a mould. Serve with

custard. Zime, about 20 minutes,

No. 344. Chocolate Pudding.

Two ounces fresh chocolate grated, 2 oz. sugar, 2 oz.
fine breadcrumbs, J2 pint milk with a small piece of
butter, the yolks of 4 and whites of 2 eggs. Beat the
whole together for 10 minutes, put in a buttered basin
and boil 1 hour. Turn out and sift sugar over. Z7me,
1 hour.

No. 345. Chocolate and Suji Mould.

Two ounces sugar, 2 0z. suji, 1 pint milk, 1 dessertspoon-
ful cocoa. Put the milk into a saucepan, when boiling, stir
in the suji, sugar and cocoa mixed together. Boil gently
for 5 minutes. Add a few drops essence of vanilla,
pour into a wet mould, and when cold, serve with custard.

No. 346. Chocolate Pie.

One cup of milk, half a cup of sugar, 3 eggs, 2z table-
spoonfuls grated chocolate, half a teaspoonful salt, vanilla
essence.

Beat the yolks of eggs, and add to them 2 tablespoon-
fuls of the milk. Then the chocolate and the rest of
the milk together. Putin the salt and sugar, and when
scalding, add the yolks of eggs. Cook for 10 minutes,
and when partly cool, add the flavouring. Line a pie

i 9 (o 6
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dish with crust, put in the above and bake for 20
minutes. Beat whites of eggs with sugar pounded, and
spread on the top when cold, and put in the oven to
harden. Zime, 20 minules.

No. 347. Chocolate Custard.

One and-a-half ounces grated chocolate, 1 pint milk,
yolks of 4 eggs. Mix the chocolate into a paste with a
little water. Boil the milk, and sweeten it to taste. Beat
up the chocolate with some of the milk, and then mix it
with the boiling milk. Add the beaten yolks of eggs
and stir till thick. When cool put in glasses. Zime,
15 minules.

No. 348. Cold Fruit Pudding.

Boil 1 1b. fruit till soft, strain, and return to the
saucepan with 3 oz. sugar, and 4 oz. of suji, stir and boil
gently 5 minutes. When transparent add cochineal to
make it a nice colour. Pour into a mould scaked in cold
water. Serve with custard.

No. 349. Custard Cream.

Yolks of 4 eggs, ¥4 pint of milk, ¥4 oz. of sugar
flavouring. Make this into a custard. Take 4 a packet
gelatine, 1 gill of milk, ¥4 pintcream. Dissolve the
gelatine in the milk, and add it to the custard. Whip
the cream, and add it to the custard and dissolved
gelatine. Stir till nearly cold. Pour into a mould. The
cream can be left out if not obtainable.

No. 350. Fruit or Ginger Cream.

Put cut-up ginger and syrup, or jam and a little lemon
juice in the above instead of sugar.

No. 351. Cream without Cream.

Four ounces red currant jelly, 3 oz. powdered sugar,
4 0z, strawberry jam, 3 whites of eggs.

Beat up the jam and jelly together. Stir the sugar
into the beaten whites of eggs, and beat all well together
for 20 minutes.
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No. 352. Caramel Pudding.
For Caramel—2z oz. white sugar, 1 dessertspoonful

cold water. : : ' { :
For Pudding—3%, pint milk, 2 oz. rice, a little cinna-

mon.

Burn the caramel till quite black, put it in a basin
and turn it about till well coated.

Boil the rice in the milk, till the milk is absorbed.
Flavour with the cinnamon for a little while, and then
remove it. Put the rice in the caramel basin, cover and
let it remain before the fire or in the oven for 10 minutes
before turning out. The caramel may be used as above

with a boiled custard pudding.

No. 353. Cremes Frites.

Half oz. butter, 1% dessertspoonfuls cornflour, 14 gill
of milk, 5 gill cream, 1 dessertspoonful white sugar, 1
yolk of egg and half another egg. Flavour with vanilla,
lemon peel, or grated chocolate.

Melt the butter in a saucepan. Mix the cornflour
with the milk and cream, add this and the other ingre-
dients to the saucepan with the butter, and stir well.
When cooked and thickened, put it on a buttered plate
and smooth with a knife dipped in hot water. Cut in
diamonds, and fry in egg and stale cake crumbs. If
chocolate is used, dip the diamonds in egg and grated

chocolate, and fry.

No. 354. Charlotte Russe.

Some ladies’ finger sponge cakes, 14 packet of
gelatine, 1 gill of milk, 1 oz castor sugar, { pint
cream, vanilla essence.

Line a mould with the sponge cakes. Do not wet or
grease the mould. Dissolve the gelatine in the milk.
Add the essence, sugar, and whipped cream. Pour
this mixture into the mould, and allow to set,

No. 355. Carrot Pudding.

Three quarter pound grated bread, a raw grated carrot,
14 1b. melted butter, a nutmeg, 6 eggs, a quart of milk
or cream sweetened, and bake, _
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No. 356. Crumb Pudding.

Two or 3 tablespoonfuls of dried breadcrumbs, 3
tablespoonfuls sugar, 2z oz. butter, 2 eggs, 1 tumbler
milk, lemon juice or essence.

Put the crumbs into the milk and boil not too thick.
Mix separately the yolks of the eggs, butter and sugar
creamed, and when the crumbs and milk are cold,
mix in the butter and eggs, and flavour with lemon juice.
Pour the mixture into a dish and bake alight brown
color. Lay jam on the ton, whip white of eggs, sugar
and lemon juice. Lay this over the jam and bake again
a few minutes to set. 7Zime, about 45 minules.

No. 357. Child’s Pudding.

One and a half pounds flour, 74 1b. butter or dripping,
14 1b. sugar, 4 1b. sultanas, tablespoonful of baking
powder, ginger and 14 a nutmeg. Mix with !; a pint
of milk, and bake as a cake or pudding. Zime, 1% hour.

No. 358. Canterbury Pudding.

Quarter pound mixed peel, I Ib. breadcrumbs, 2 oz.
brown sugar, a little nutmeg. Mix and boil

No. 359. Currant Custard.

One pint of clear currant juice, 1o oz. sugar, 6 or 8
eggs, ¥4 pint of milk or cream.

Boil the sugar in the currant juice for three minutes.
Take off the scum and pour the boiling juice on the
well-beaten eggs. Thicken the custard, standing it in
a pan of boiling water. Pour it out, stir till nearly cold.
Then add to it carefully and by degrees the milk or
cream, and last of all a little strained lemon juice.

No. 360. Conservative Pudding.

Breadcrumbs, fruit, sugar.

Fill a quart mould with grated breadcrumbs. Pour
any juicy fruit, raspberries, red currants, or putwa stewed
and sweetened, over the breadcrumbs in the mould.
As fast as the bread soaks up the fruit, pour more till
exhausted. Let it remain some hours. Turn out and
pour custard over.
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No. 361. Cofiee Cream No. 1.

Half a teacup of the strongest cold coffee, 1 pint of
milk, a little sugar, yolks of 8 eggs.

Boil the milk with the sugar. Beat the eggs and mix
them with the milk. Add the coffee and strain through
a sieve. Put in a shallow dish, and stand in the oven
to set. Serve cold. Zime, 15 minufes.

No. 362. Coffee Cream No. 2.

Boil 1 pint of milk with a little vanilla flavouring. Make
14 teacup of very strong coffee ( 4 tablespoonfuls of coffee)
pour it into the milk. Beat up 3 eggs to a light froth,
stir in a tablespoonful of vanilla, sugar to taste, and then
put into the boiling milk until it thickens. Turn into a
dish, and serve cold with wafers.

No. 363. Cream Curds.

Three eges, 174 gill water, 172 pint milk, a dessert-
spoon vinegar, %5 gillcream. Put all into a stewpan over
the fire, and let it boil together two or three minutes
just to separate the curds. Then strain and serve with
fruit or sifted sugar.

No. 364. Cold Pudding

One pint milk, 7 oz. isinglass, 4 spongecakes, 3 yolks
and 1 white of egg. Split the cakes and put on them
some preserve of different kinds. Melt the isinglass in
the milk, and make 1t into a custard with the eggs.
Sweeten and flavour to taste. Lay the cakes and some
ratafias in layers in a mould, and pour the custard over.
Let it cool and turn out. Serve with whipped vanilla
cream over. It is delicious, if iced.

No. 365. Fruit Compotes.

Make a syrup of 12 lb. sugar and 1 pint water. Cook
and cool the fruit in this, strain the syrup, and boil till
reduced to about half, then pour over the fruit in a dish.

No. 366. Orange Compote No. 1,

Make a syrup of 34 b, sugar and 14 pint water, reduce
till thick. When tepid pour some of it over the oranges
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peeled and cut. Let them soak in thisabout 2 hours,
then lift the oranges out and put them in a glass dish.
Reduce the syrup and when cold putit over the fruit.
Sprinkle with castor sugar.

No. 367. Compote of Oranges No. 2.

Quarter ponnd sugar, 1 gill warm water, rind of 3
oranges, pulp of 1 doz. oranges.

Boil the sugar and water in a saucepan. When it boils
add the rind of the oranges, minced finely or cut into
narrow strips. Let the whole boil together for 5 minutes.
Peel the dozen oranges, cut them into any shape that is
desired, lay them in a dish, and pour the syrup over
them. Leave them in the dish (or basin) till quite cold.
Then put them into a crystal dish and serve.

No. 368. Pineapple Compote.

Peel and remove all black points. Cut into slices about
a quarter of an inch thick, divide each slice in two. Cook
till tender in syrup, and proceed as above. If preferred
uncooked, slice the pineapple, pour over it cold syrup
reduced with the trimmings of the fruit, and strained.

No. 369. NMacedoine of Fruit.

Take any fruit in season, mix the different kinds,
peaches, and apricots skinned, and cut into pieces, the
stones cracked, kernels blanched and added to the
compote. Grapes should be skinned and the pips re-
moved. Treat as above, or, if preferred, use the fruit
raw, pouring over them a syrup when cool, and if
desired a glass of liqueur added.

No. 370. Fruit Compotes for Meat.

Boil any fruit, such as half ripe mangoes, guavas
without seeds, pineapple, water-melon, peaches, plums,
cape gooseberries, &c., or tomatoes and cucumbers, in a
little water till soft, drain. Put a wineglass of vinegar
to heat on the fire. Dissolve 4 oz. sugar in it, then add
1 lb. fruit, turning it about in the pan. Serve cold with
roast meat.
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No. 371. Date Pudding.

Half a pound dates, 3 tablespoonfuls butter, 14 cup
molasses, ¥ a cup of milk, 125 cup of flour, ¥4 tea-
spoonful of soda, ¥/ teaspoonful of salt, cloves, allspice
and nutmeg. Stone the dates and cut them into small
pieces. Melt the butter, and add the molasses and milk.
Mix the dry ingredients together and sift, to blend them
thoroughly. Then add them to the butter mixture,
and lastly add the dates. Turn into a buttered mould
and steam. Z7me, 1Y% hour.

No. 372. Eloise Pudding.

Quarter pound breadcrumbs, 1 oz. sago, 3 oz. chopped
suet, 3 0z. sugar, 2 eggs, a little marmalade.

Mix all well together, butter a mould and ornament
it with raisins. Fill up with the mixture. Boil 2 hours.
Serve with jelly sauce. |

No. 373. Eve’s Pudding.

Half pound flour, ¥ 1b. suet, % Ib. currant, % 1b.
raisins, %2 lb. loaf sugar, 4 eggs, leaving out 2 whites,
Add a few cloves and mixed peel and boil. Excellent
cold. Zime, 4 hours.

No. 374. Floating Isiands.

One pint milk, 3 or 4 eggs, powdered sugar. Put 1 pint
of milk into a saucepan to boil. Whip the whites of 3
or 4 eggs stiff with a little powdered sugar. Take one
tablespoonful at a time of this, and drop it in the milk
when boiling. Draw it to the side to simmer. When the
eggs are set on one side, turn them to set on the other,
and put them on a sieve to drain. When all are done,
add the yolks to the milk and make a custard. Sweeten
to taste, and flavour with vanilla essence. When cold,
serve with the whites floating on the top.

No. 375. Floating Raspberry Islands.
Two eggs, 4 tablespoonfuls of raspberry jam.
Beat up the whites of the eggs with the jam. Make
a custard with the yolk, and put in a glass dish, with
the above floating about it on in spoonfuls.
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No. 376. Fruit Shape.

One teacup sago, fruit and sugar.

Stew any fruit, pass through a sieve, add plenty of
sugar. Boil the sago in water after steeping it well,
sweeten to taste. Mix both together, boil up and pour

into a mould. Turn out when cold. Serve with cream
or custard,

No. 377. Fruit Gateau.

Three-quarters pound French plums, % pint water, 2 or
3 oz. sugar, ¥4 packet gelatine, 114 pints water. Soak
3% 1lb. French plumsin 4 pint water 1 hour.

Pour the water off, and make a syrup with 2 or 3 oz.
sugar. Dissolve 15 packet gelatine in 114 pints water, put
the plums in the syrup for 5 minutes, then stir the
gelatine to the fruit and put in the mould. It can be
made with 1 1b. apples and 14 pint water. Rub this
through a sieve before you add the gelatine.

No. 378. Stewed Fruit.

In stewing fruit it is good to boil the sugar with the
water for 10 minutes before the fruit is added.

No. 379. French Toast.

Cut some slices of bread and put them to soak for 15
minutes in egg and milk (1 egg beaten up in a httle
milk sufficient to soak them). When soft, fry brown.

Eat hot, sprinkling over it sugar, and a little grated
cocoanut or nutmeg.

No. 380. Fruit Blancmange.

One quart of any fruit iuice, putwa, grapes, &c., 1 cup
of water. When boiling add sugar to taste, and 4
tablespoonfuls of cornflour wetted in cold water. Let it
boil 5 minutes, then put in cups or mould. Serve with

custard. Lemon juice or orange can be used, the
former requiring more water.

No. 381. Blancmange without Milk.

Two ounces isinglass, 1 pint water, simmer over the fire
till it is all melted, then strain it. Add to it the yolks of
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6 eggs, 5 oz. sugar, the juice of a large lemon, 1 table-
spoonful orange water, beat all well together, then put the
isinglass to these ingredients. Putall into the saucepan,
and stir it one way over a slow fire till it is hot, then
strain again and put in a mould.

Ne. 382. Five minutes’ Pudding.

Sufficient to make 4 five minutes’ puddings—2 eggs, %
dessertspoonful flour.

The yolks to be added to well whisked whites and
whisked again. Flour mixed in; and a dessertspoonful
of the batter poured into a pan of boiling fat. Serve
with cream and jam, or with a syrup poured round.
Time, § minules.

No. 383. French Pancakes.

Two eggs, 2 oz. butter, 2 oz. sifted sugar, 2 oz. flour,
14 pint milk,

Beat the butter to a cream, add the eggs well beaten,
stir in the sugar and flour, and when well mixed, add
the milk. Stir and beat the mixture for a few moments,
Put on buttered plates, and bake in a quick oven. Serve
with lemon and sifted sugar, or pile on a dish with jam
between. Time, 20 minutes.

No. 384. Friar’s Omelet.

Some nice apples, sugar to taste, half a rind of a
lemon, 1 oz. butter, juice of one lemon, 2 eggs, some
grated crumbs. Cut the apples in pieces and put them
in a stewpan with the powdered sugar, and the half rind
of lemon chopped fine, and boil till soft. Then stand
till cold. Then put in the butter, the lemon juice
and the two eggs well beaten. Butter a dish, pour in
the mixture, cover with the grated crumbs and bake.
Send to table with sifted sugar over.

No. 385 Rhubarb or any Fruit Jelly.
One quart rhubarb, 34 1b. sugar, 1 lemon, 1 gill water,
Y2 oz. gelatine. Stew the fruit to a pulp with the sugar,
rind and juice of the lemon, and a little water. Dissolve
the gelatine in water, add to the fruit pulp, stirring all

the time, beat well for 2 or 3 minutes, pour into a wetted
mould to set. '
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No. 386. French Paste.

Six ounces flour, 4 0z. fine sugar, 3 oz. butter, 3 yolks
of eggs.

It requires neither water nor milk to moisten the paste.

No. 387. Fig Pudding.

Half pound figs chopped fine, 1 cup of breadcrumbs,
3 tablespoonfuls sugar, 2 tablespoonfuls melted butter,
1 cup milk, 2 eggs beaten, and a pinch of salt. Mix well

and boil 1 hour in a buttered basin. Serve with lemon
sauce. Zime, 1 hour,

No. 388. German Pudding No. 1.

Three ounces whole rice, 114 pints of milk, 3 oz. beef
suet, 2%, oz. sugar, 1 oz candied peel, 6 cvz. sultana
raisins, 3 eggs.

Stew the rice in the milk till tender. When a little
cooled, mix with it the beef suet finely chopped,
then the sugar, peel, sultanas, and the eggs well
beaten. Boil the pudding in a buttered basin tied in a
well floured cloth for 21{ hours. Serve with the follow-
ing sauce. Zime, 21 hours

Sauce.

Dissolve 134 oz. sucar in 2 wine glasses water and the
juice of a lemon. Stir, when hot, to the beaten yolks
of 3 eggs. Then stir and whip the sance in a sauce-
pan held high above the fire.

No. 389. German Pudding No. 2.

Half pound treacle, % 1b. flour, ¥4 1b. suet, 1 teaspoon-
ful of carbonate of soda, If pint milk, 1 oz. candied
peel. Mix the milk and treacle together first. Put the soda
with the flour, and rub all the dry ingredients together.
Pour in the treacle, etc., and boil in a basin. Zime, 3
hours.

No. 390. Ginger Pudding.

Half pound flour, ¥4 1b. suet, 1/ Ib. sugar, 2 large tea-
spoonfuls of grated ginger.
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Shred the suet very fine, stir it with the other
ingredients, mixing well. Butter a basin and put it all
in dry. Tie a cloth over and boil 3 hours. Zime,
3 hours.

No. 391. Gingerbread Pudding.

Six ounces breadcrumbs, 6 oz. suet, 8 oz. treacle_*,
oz. flour, 1 teaspoonful ground ginger. Mix and boil
tor 2 hours.

No. 392. German Pulfs.

Two ounces batter, rind of half a lemon, 1 teacup of
water, 3 tablespoonfuls flour, 3 eggs.

Put the water, butter, and lemon peel on the fire,
and boil till the flavour of the peel is obtained. Then
take it off and add the flour, put it on the fire again, and
stir it the #everse way, till thick. Take it off and
beat in one egg at a time, till 3 are beaten in, stand it by
till cool. Then put it in little balls on a baking sheet,
and bakein a cool oven. Cut in half, fill with jam, and
serve with powdered sugar over.

No. 393. Gateau Napolitan.

Six eggs, 6 oz. powdered sugar, 21/ oz. cornflour,
23 oz. fine flour, jam, almonds, &c.

Put the whites and yolks of eggs in different basins,
add to the yolks the sugar, beat well together until like
thick cream. Whisk the whites to a stiff froth, have the
cornflour and flour ready mixed and passed through a
sieve, When the yolks and whites are quite ready, mix
in the flour very lightly. Put it ina plain cake mould
previously well buttered, bake in a quick oven bhalf an
hour. Leavetill cold. Then cut it into slices half inc
thick. Spread each slice with jam of different kinds.
Replace until the cake resumes its former shape, cover
it completely with jam, and ornament with pistachio
nuts, dried cherries, almonds and angelica cut small.
Serve with vanilla cream or custard in a sauce boat.
Time to bake, V4 hour ?
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No. 394. Gooseberry Fool.

This can be made from the bottled fruit. Boil till
tender, pass through a sieve, sweeten to taste, adding
milk gradually till of consistency of custard.

Other bottle fruits can be used for cheese or fool.

No. 395, Fritter Batter.

Three ounces flour, 1 dessertspoonful salad oil, or
butter melted, 1 gill tepid water. Make a thick paste.
Mix the oil or butter first, stir in the water a pinch of

salt, and the white of an egg whipped stiff. Stir in the
flour.

No. 396. Hasty Pudding.

Heat 1 pint of milk to boiling, then stir in 1 small
cup of flour, sifting a little at a time and stirring well, till
smooth. If wished, an egg can be added just before re-
moving from the fire and stirred a minute, Serve with
brown sugar. Z7me, 10 minutes.

No. 397. Half Pay Pudding.

Quarter pound each of suet, flour, currants, raisins and
breadcrumbs, 2 tablespoonfuls treacle, 5 pint milk, Mix
well and boil in a mould 4 hours.

No. 398. Indian Apple.

‘Take a vegetable marrow, peel and cut into small
pieces, weigh it. To 3 lbs. add 34 lb. sugar, juice of 3
lemons, 24 cloves and a small saltspoonful carbonate of
soda. Boil the vegetable marrow till quite tender, strain
and throw away the water, add lemon juice, cloves, soda
and sugar, and boil all together 5 or 1o minutes. Use
in a tart, or with custard. Or for a change, cut vegetable
marrow larger, and use gincer instead of lemon juice,
and serve in a glass dish with custard.

No. 399. Junket.

A most refreshing and cool dish in the hot weather.
Warm any quantity of milk to blood heat, and pour
into a dish. Add the sugar, and then the rennet
according to the proportions on the bottle (Crosse &
Blackwell’s Rennet Tabloids are most convenient and
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free from any salt taste, which the essence often has).
The milk must not be too hot or it will not set. -

No. 400. Judy Pudding.

Four ounces beef suet, 2 oz. currants or sultanas,
2 tablespoonfuls sugar, 2z spoonfuls treacle, 1 egg, 1 tea- |
spoonful carbonate of soda dissolved ina cup of warm
milk, as much flour as will make it a stiff batter, candied
peel or grated almonds.

Boil it in a mould (not quite filling it) 214 hours,
serve with sauce.

No. 401. Lemon Jelly.

One packet gelatine soaked in % pint cold water,
1 pint boiling water, juice of 3 lemons, rind of
2 lemons, 3 or 4 oz. loaf or white sugar, whites of 2 eggs.

Pour the boiling water over the soaked gelatine, and
add the rind of the lemons. Put the lemon juice,
sugar, whites and shells of eggs, and a little water in a
saucepan. Then add the gelatine and stir till it boils.
Strain and pour into a-wetted mould. Zime, 2z %o 3

 hours.
No. 402. Lemon Pufrs.

One pound sugar through a sieve, put in a bowl with
the juice of 2 lemons, Mix. Beat the white of an egg
toa stiff froth, put it into your bowl, add 3 eggs with 2
rinds of lemon grated. Mix well and drop on paper in
small drops, and bake in a moderate oven.

No. 403. Lemon Cream No. 1.

Pare the rinds of 4 lemons very thin, squeeze the
juice over it, and let it stand covered up for 3 or 4 hours.
Beat the whites of 7 eggs and the yolks of 4 well to-
gether. Melt 77 lb. white sugar in 1 pint water, strain
into a saucepan, strain the lemon juice over it, add the
eggs, and stir one way over a gentle fire until it thickens.
When cool put itinto glasses, and serve cold. Cream
may be added if wished. '
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No. 404. Lemon Cream No. 2.

One teacup white sugar, 1 tablespoonful cornflour, 1
teaspoonful butter, 3 dessertspoonfuls fresh lemon juice,
yolks of 4 eggs. Mix these all well together, put a teacup
of boiling water into a pan on the fire and stir in the mix-
ture till it thickens. Pour into a mould and stand till
cold. Beat the whites of the eggs with a little sugar, and
a few drops essence of lemon and pile on the top.

No. 405. Lemon Cream No. 3.

Put ¥4 pint of water, the peel of 1 lemon and I Ib.
sugar on to boil. Strain and allow it to cool. Mix the
juice of the lemon and the yolks of 3 eggs, and stir till it
thickens but does not boil, Serve in glasses.

No. 406. Lemon Cream No. 4.

Two ounces gelatine or isinglass, r pint milk, 6 oz.
sugar, 1 or 2 lemons, yolks of 3 eggs.

Boil together the gelatine, lemon peel, milk and sugar,
for five minutes, then strain. Add the beaten yolks
and stir till nearly cold. Then quickly add the lemon

juice, and put in a2 mould till cold.

No. 407. Lemon Cream No. 5.

Put the rind of 1 lemon into 1 pint of water and
boil 5 minutes, then add 3 oz. white sugar. Mix 1 oz.
cornflour with the juice of 1 lemon and add it to the
boiling water, also 1 egg well beaten. Let the mixture
cook for 2 or 3 minutes after it has thickened. Stir
well to keep it smooth and put into a mould to set.

No. 408. Lemon c.‘heesé Cake.

One pound sugar, 6 eggs, leaving out the whitesof 2,
juice of 3 finelemons (or more according to size) and the
grated rind of 2, I{lb. butter., Put these ingredients
into a stewpan and stir them gently over a slow fire till
as thick as honey. Pour into small pots and cover. It
will keep some time.
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No. 409. Lemon Meringue Pie.

One cup sugar, 3 even tablespoonfuls flour, 1 lemon
rind and juice, 3 yolks of eggs, 1 cup of cold water, a little
salt. Whip the yolks till light, add cold water, then flour,
lemon and salt, stirring till perfectly smooth. Place in
a double boiler, (a jar placed in a saucepan of boil-
ing water) and cook till it thickens. Cool, and pour
into a dish (if wished line with paste, bake and turn out
beforehand). Meringue the whites of the eggs, adding
lemon juice or essence, and put on the top. Bake in a
slow oven., Zime, 10 minutes.

No. 470. Lemon Souﬁfée,

One and-a-half ounces flour, 1% oz. butter, 174 oz.
sugar, ¥ pint milk, yolks of 3 eggs, whites of 4. Rind of
a lemon infused in 1 gill of milk, simmer beside the fire.
Add the flour and sugar to the butter, mix all together
with the milk. Whip the whites of the eggs with
a teaspoonful of salt, and add as in the vanilla soufflée.
Time, 25 or 30 minutes.

No. 411. Lemon Sponge No. 1.}

Dissolve 1 oz. isinglas in ¥4 pint water. When cooling,
strain in the juice of 3 lemons, %2 lb. sugar, the rind of
1 lemon cut thin, Beat all together on the fire and
strain. When nearly cold add the whites of 2 eggs well
beaten, whisk it well till white, and the consistency of
sponge, and put it in a mould. A few drops of lime
juice and essence of lemon will do instead of fresh lemon,
if not obtainable,

No. 412. Lemon Sponge No. 2.

Two ounces gelatine, 3/lb, powdered sugar, 13/ pint
water, the juice of 5 lemons and rind of 1, three
whites of eggs. Dissolve the gelatine in water with the
sugar, lemon juice and rind. Simmer for 15 minutes
and strain. When cold and beginning to stiffen, add
the beaten whites of the eggs and beat all together
till white, then put in a wetted mould. Let it remain
till quite set. Then turn out.
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No. 413. Lemon Pudding No. 1.

Quarter pound butter, ¥4 1b. sugar, 6 eggs, the juice
and grated rind of 2 large lemons.

Melt the butter carefully. Beat all well together.
Bake and serve half cold. Zime, Y% an hour.

No. 414. Lemon Pudding No. 2

Three eggs, ¥ 1b. butter, peel and juice of 2 lemons,
sweeten to taste. A bhandful of breadcrumbs,
Mix all together, bake it with thin crust round the

dish. Zime, 34 of an hour.

No. 415. Lemon Dumplings.

Ten ounces breadcrumbs, %5 1b. suet, 1 tablespoon-
ful flour, 2 lemons, 4 oz. sugar, 3 or 4 eggs.

Mix with the breadcrumbs the suet chopped very fine,
a large tablespoonful flour, the grated rind of 2 lemons,
4 oz. pounded sugar, 3 or 4 eggs well beaten, and last
of all the juice of the lemons. Divide these into 4
equal portions, tie them in well floured cloths, and boil
1 hour The syrup of preserved ginger would be an
appropriate sauce for this. Zzme, 1 kour.

No. 416. Lemon Treacle or Ginger-.
Pudding.
One teacup chopped suet, 4 teacups breadcrumbs,
1 egg, 1 tablespoonful sugar, 1 tablespoonful flour, 1 tea-
spoonful ginger (or 1 teacup of marmalade or treacle),
grated rind and juice of a lemon. Grease a mould and
boil. Zime, 2 fours.

No. 417. Lemon Fritters.

Three ounces grated breadcrumbs, 2 oz. beef suet,
- 2 oz. pounded sugar, a teaspoonful flour, 2 eggs, rind and
juice of one lemon.

Mix the breadcrumbs and suet together, then the
sugar and flour. The eggs must be well whisked (and
if needed a spoonful of milk may be added). Lastly,
add the rind and juice of the lemon. Fry the mixture in
small fritters. Zime, 5 o7 6 minutes.
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No. 418. Little Puddings.

Three oz. butter, 4 oz. flour, 3 0z. pounded sugar,
a few sultanas, 1 egg, a little lemon peel.

Crumble the butter into the flour, add the sugar, then
the rest of the ingredients. Beat it well together for
ro minutes. Put the mixture into 5 small cups well
buttered. Bake in a moderate oven. Or omit the sul-
tanas and lemon peel. Add a few drops essence lemon,
and bake in a pie dish if wished, instead of cups. Z%we,
Y an hour.

No. 419. Leche Crema.

Four tablespoonfuls flour, 174 pint milk, 3 eggs, 2 oz.
powdered sugar, grated lemon peel, ratafias.

Beat the eggs, leaving out z whites, and add to them
gradually 1% pint milk. Mix carefully 4 tablespoonfuls
flour, 2 oz. sugar and the lemon peel. Boil these ingre-
dients over a slow fire, stirring constantly till the flour is
quite dissolved. Prepare a shallow dish with some
ratafia cakes at the bottom, and when the cream is boiled
enough pour it through a sieve upon the cakes. Serve

cold, and put finely powdered cinnamon thickly
over it.

No. 420. A Light Pudding.
Four eggs, 1 pint of milk.
Beat well together. Pour into a buttered basin and
boil. Turn out and serve with fruit sauce. Zime, ¥ an

hour.
No. 421. Meringue.

The proportion of sugar to each white of an egg, is
one tablespoonful. Sift the sugar fine, beat the egg
very stiff, add the sugar and beat both together, until
it stands firm when dropped from the fork.

No. 422. Mincemeat Tart.

Make a short crust, line an open tart dish, mix in
a basin treacle, sultanas, a few currants, chopped up
candied peel, an apple chopped, almonds chopped,
nutmeg grated, a little ginger and other spices to taste,
a few breadcrumbs to make the right consistency. Fill
the tart and bake.

P, IC 7
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No. 423.
Marmalade Vermicelli No. 1.

One breakfastcupful vermicelli, 2 tablespoonfuls mar-
malade, %% lb. raisins, sugar to taste, 3 eggs, milk to
cover vermicelli. _

Boil the milk, pour it on the vermicelli, and let it
remain covered for 1o minutes. Then beat, it with the
other ingredients, stir all well together. Put the mixture

into a buttered mould and boil. Serve with custard sauce.
Time, 1Y% hour.

No. 424.
Marmalade Vermicelli ho. 2.

Pour about 1% pint of boiling milk on a large cupful
of vermicelli. Let it soak well, then take out the vermi-
celli. Put in layers in a mould, and between each layer
alternately marmalade and raisins. Add 3 eggs to the

milk and sugar. Make a custard, fill.up the mould with
this, and steam  Zime, 1 hour. |

No. 425. Marmalade Pudding.

Five ounces butter, 5 oz. sugar, 5 oz. marmalade, 2
eggs, 5 oz. flour, a pinch of carbonate of soda.

Work the butter and sugar to a cream, then add the
marmalade and mix well. Add the rest of the ingredi-
ents and boil in'a basin with a little water in the sauce-
pan. Zime, 2% hours.

No. 426. MNManchester Pudding.
Line a tin disk or mould with puff paste (first butter
the mould). Put on it a layer of marmalade or other
preserve. Soak 3 oz, of breadcrumbs in a pint of milk.
Add 3 eggs well beaten with sugar and a few drops
vanilla essence. Pour this on the preserve and bake.
Then turn out and serve. Zime, half an hour.

No. 427. Meringues.

The whites of 4 eggs, ¥ 1b. powdered sugar.

The whites of 4 fresh eggs whipped to a strong froth ;
sift 14 Ib. powered sugar into it, and stir while sifting.
Make paper cases, and put a tablespoonful into each, sift
some sugar over, and bake zo minutes in a moderate oven.
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When done, scrape out a portion of the 1nside, put
them to dry before the fire, or in the oven. When
wanted, put a spoonful of whipped cream, or good stiff
custard, with Vanilla flavour into each, and send them
to table on a napkin piled up, joining two together in
serving.

To make paper cases.—

Take pieces of writing paper cut ab{:-ut 4 iuches long,
by 3 inches wide. Turn up about % inch all round,
pinching in the corners, to make little trays to contain
the mixture (which should be very stiff, and take the
shape of the spoon) and prevent it spreading and run-
ing over.

No. 428. Normandy Pudding.

Four oz. rice, 34 pint water, boil till tender, then
add 1 oz. butter and 2 oz. sugar. Boil 5 minutes, adding
the juice of 1 or 2 lemons.

Put a layer of this into a pie dish, then a layer of
apples covered with sugar, and the grated rind of the
lemon. Repeat till the dish is full, covering it with
rice at the last. Put 1 oz. butter in small pieces on
the top and bake. Zime fo bake about Y hour.

No. 429. Newcastile Pudding.

Six oz. rice flour, 6 oz. pounded sugar, 4 eggs, y
teaspoonful carbonate of soda, put them all in a small
basin, and beat till very light. Then beat 4 oz. butter
to a cream, put it into the other ingredients, and add 8
drops of any essence. Beat all together for five minutes
and boil in a buttered mould. Zime, 2 /fours.

No. 430. Norfolk Pudding.

Half pint milk, 4 oz. sugar, 2 oz. tapioca, 2 oz. ratafias,
3 eggs, rind of 1 lemon, puff paste, jam. Boil the rmIk
tapioca, ratafias, the grated rind of the lemon and 2 oz.
of the sugar (whzte sugar) for ro minutes. When a
little cool, add the yolks of 3 eggs. Pour into a dish
(with or without puff paste round it) with jam at the
bottom. Bake in a slow oven. Then meringue it over
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with the whites of the eggs beaten stiff with 2 oz
of pounded sugar, and put in a cool oven to set.
iy

No. 431. Nassau Pudding.

Two oz. sugar, z oz. butter, 2 or 3 eggs well beaten.
Put in a saucepan with a large dessertspoonful of
marmalade. When well dissolved, put in a dish with
puff paste and bake 20 minutes.

No. 432.

Orange or Lemon Cheesecake.

Half pound butter, 1f lb. sugar, 3 eggs, a wmeglass of
milk, 2 oz. of spongecake, grated rind and juice of a
lemon (or orange with 4 a nutmeg) and a little rose-
water if desired. Pour the milk over the spongecake to
moisten it. Then stir together the butter and sugar.
Whisk the eggs, mash the cake very fine, and mix all
together. Line some tins with paste, fill with the mixture
and bake in a moderate oven. Zime from 10 fo 15
minutes.

No. 433. Orange Pudding.

Into a pie dish crumble 6 sponge cakes and pour
over 14 pint bmlmg milk. Add Y lb. castor sugar, and
grated rind and j jl.llCE of 3 oranges. Beat up the yolks
of 3 eggs and stir in. Bake 14 hour in 2 moderate oven.
Cover with the beaten whites of the eggs and bake 5
minutes more.

=

No. 434. Orange Sponge.

One oz. isinglass, 1 pint water, juice of 6 oranges
and 1 lemon. Sugar to taste.

Dissolve the isinglass in the water, and strain through
a sieve. Let it stand till cold. Then mix with
it the orange and lemon juice. Beat the mixture with a
whisk till it becomes white and looks like sponge. Put
into a mould, turn out when required, and ornament
with slices of cut orange.

No. 435. Omele tte Souffiee.

Three eggs, 4 lb. sugar, ¥4 oz. butter, vanilla or
lemon essence, syrup. Whip the whites of the eggs with



INDIAN COOKERY, 101

a little sugar, whip the yolks with syrup made by dissolv-
ing sugar in half as much water as sugar. Allow it
to cool before putting in the eggs. Flavour with
essence. Then pour it into the pan with the 14 oz. of
butter ; give one stir—no more. When set at the
bottom, put into a hot oven or before a hot fire. Zime
10 f0 15 minules.

No. 436. Papita Cream.

Take a nice papita, mash it with a potato masher,
mix a little juice and grated rind of a lemon, and 2
dessertspoons sugar, 1 oz. gelatine soaked in water
enough to cover it, and boil all up together. Put into a
mould till cold.

No. 437. Polka Pudding.

Two tablespoonfuls arrowroot in 14 pint cold milk,
Mix, beat 2 eggs well, add them with 3 oz fresh butter,
a dessertspoonful rose water, a few drops essence of
lemon, and 14 teacup sugar.

Boil 1 pint milk and stir in the other ingredients
without taking the pan off the fire. Let it boil till
thick, and then pour into 2 mould to cool. Turn out
and serve cold.

No. 438. Pear or Pineapple Jelly.

Soak 1 oz. Nelson’s gelatine in 74 pint cold water.
When dissolved add 1 pint boiling water, 34 1b. white
sugar and ¥4 oz. citricacid. Stir all and strain. When
cold, pour in the syrup of the fruit of a tin of pineapple
or pears (which should be clear). This should make
the liquid up to 2 pints. Put into moulds. Cut the
fruit into small thin slices, and add to the jelly in
the mould. A tin of fruit makes 2 good-sized moulds.
Any other tinned fruit will answer, if the syrup is clear.
Whipped cream is an improvement with it,

No. 439. Puilf Paste.

Equal quantities of butter or lard and flour, or half
butter and half lard.  Put the flour in a basin, and mix
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it with water till soft, but not wet. Roll it out, and put
the butter in little pieces all over it, flour it, fold it over
in four, roll again, repeat three times. When folded the
third time let it stand a few hours, if possible, then roll
out, and make your pastry. Keep pastry as cool as
possible. Less butter if not required rich,

No. 440. Short Paste.

For ordinary, use half the quantity of butter to flour,
or toeach 1 1b, flour, 34 1b. butter, lard, or good dripping.
Rub the butter into the flour, and mix with water not
too wet, or it will be heavy. Roll out twice, and it is
ready.

No. 441. Pear Ginger.

Twelve 1b. pears, 12 lb. sugar, 2 breakfastcupfuls of
water, 8 oz. concentrated essence of ginger.

Boil the sugar and water to a syrup, add the ginger, have
the pears ready pared and quartered, put them in a
colander and pour cold water over them, then dry the
fruit, and put them in the syrup, boil until the fruit looks
transparent. If preferred, dry preserved ginger may be
used instead of the essence, 2 1b. ginger to 8 1b. of pears.

No. 442. Rice Snow.

One quart milk, 5 tablespoonfuls cornflour or gmuu@k’ . 4
rice, 4 cupful sugar, the whites of 4 eggs. Boil the milk,” =
stir in the rice moistened, and add the sugar. When
cold, whip a little at a time into the eggs after they are
well beaten. Put in a mould and serve with fruit. |

No. 443.
Rice and Cocoanut WMeringue.

Three eggs, 3 oz. rice, 3 oz. sugar, 1 pint milk, 14 oz.
butter, 3 oz. cocoanut grated.

Boil the rice and cocoanut in the milk till a stiff paste.
Keep it constantly stirred, and then add butter, sugar and
yolks of eggs. Pile the mixture in the centre of the
dish, then spread over a layer of apricot or other jam,
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and cover with the whites of the eggs beaten to a stiff
froth, with 6 o0z. castor sugar, sprinkle over some
cocoanut, decorate with a few dried cherries, and return
to the oven for 5§ minutes for the egg to set.

No 444. A Supper Sweet.

Take squares, or rounds of dry spongecake, soak
them in the juice of tinned apricots. Place half an
apricot on each piece of cake, and put some whipped
cream, or white of egg round the fruit. It has the effect
of poached eggs on toast, chopped pistachio nuts may be
added to look like parsley.

No. 445. Small Puddings.

Half pound breadcrumbs, 74 1b. suet shredded fine,
2 eggs, Y lb. sugar, 1 lemon ; juice and grated peel. Mix
all well together, and boil in six puddings in cups or
small moulds. Serve with white sauce. Zime from 20
minutes to V4, an lour.

No. 446. Treacle Pudding No. 3.

Half pound flour, 2 oz. suet, 1 teaspoon of baking
_ powder, 1 teaspoon ginger, 1 egg, a little milk.
*  Mix the treacle with the egg, and milk, and add to the
- rest. Boil in a basin. Zime 1 hour,

No.r 447. Tapioca Cream.

Steep 1 tablespoonful of tapioca in water (cold) for
hours. Boil 2% seer milk and sugar totaste. When
piling put in the tapioca. Stir gently, and put in the
an the yolks of 3 eggs. Boil gently about 5 minutes.
When it begins to thicken take off the fire, and put in
5 to 10 drops essence of lemon. When cold, put it in
a glass dish. Beat with the whites of the eggs 3 table-
spoonfuls of sifted sugar, and put it in pieces over the
tapioca. You can spread the top with jam if wished.

No. 448. (2) Lemon Blancmange.

Three eggs, 124 cupful of hot water, 24 cupful sugar,
juice of 3 or 4 lemons, The hot water to be poured on

¥ iy
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the sugar, juice added, and this poured when a little
cool on the well whisked eggs. Set on to boil. A
heaped tablespoonful of cornflour added and boiled
till of a proper consistency. A little lemon essence
improves it.

No. 449. Leicester Pudding.

Two teacupfuls flour, 1 teaspoonful carbonate of soda,
% 1b. suet, 5 1b. sultanas, 1 tablespoonful sugar, ¥ pint
milk, peel of ¥4 a lemon, a little nutmeg. Mix the
soda with the flour, suet, etc. Mix all together with the
milk. Put in a basin or mould, and boil. Serve with
sweet sauce. Time 2Y% lowrs.

No. 450. Calf’s Foot Jelly.

Four calves’ feet (or cow heel). Put in a stewpan,
cover with cold water and let them simmer slowly till so
tender, that the bones will shake out. Take the feet
out and stew the bones an hour or two longer, then
strain and putin a cool place. When wanted take off
all the fat cleanly, and put it on to melt with 1 Ib.
sugar, yolk of 1 egg, juice of 4 lemons (if wished a bottle
of sherry), 1 wineglass double rose water, whites of 8
eggs, whipped to a froth. Whip on the fire till it
begins to simmer, let it remain on for 15 minutes.
Then put in a glass of cold water (or wine) to stop
the boiling. Put it at the side of the fire with a hot
coal on the lid. Let it stand there while preparing
the jelly bag, which must first be squeezed through
boiling water. Cool your jelly before putting it into
cold moulds.

No. 451. Fruit CornfHiour.

Two tumblers of acid fruit jelly, 1 quart boiling water
and a little sugar, if too acid. When thoroughly melted
pour in 4 or 5 tablespoonfuls cornflour mixed in water.
Boil till it thickens. Pour into a dish or moulds, and
serve with whipped cream or custard.
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No. 452. Orange Jelly.

One ounce gelatine, the juice of 7 or 8 oranges, 1
lemon, ¥ lb. sugar, 14 pint water, rind of lemon.
Pour the water on the sugar and gelatine. Let it stand
for.x hour. Then put in the orange and lemon juice
and the grated rind. Let it stand (whilst the sugar is
dissolving) over the fire. Mix all together, and strain
through muslin. Pour into the mould. The juice of a
Seville orange is a great improvement. 1f the oranges
are sour, add more sugar.

No. 453. Gateau de pommes.

One and a half 1b. white sugar, 1 pint water, 2 lb.
apples, the rind of 1 lemon.

Put the sugar into the water, and boil till it becomes
sugar again. Then add the apples and lemon rind.
Boil all together till stiff. Turn into a mould.

No. 454. Omnibus Pudding.

Four oz. of raisins, 4 oz. currants, 4 oz. suet, ¥ oz
ginger, 4 oz. carrots, 4 oz. potatoes, a little salt and
nutmeg. Grate the carrots and potatoes, and add them
to the rest. Put in a basin and boil. Zime, g Aours.

No. 455. Gelatine Shape.

Half oz. gelatine, 1 quart milk, 4 eggs, 5 oz. castor
sugar, 1 teaspoonful vanilla essence.

Dissolve the gelatine in the milk over a slow fire,
Mix the yolks of eggs with 3 0z. sugar and the vanilla.
Put this to the milk when #ea#/y boiling and when qurte
boiling, remove instantly from the fire and pour into the
whites of eggs, whipped to a stiff froth with 2 oz.
sugar. Pour into a wetted mould. it

No. 456. Orange Pudding.

Five large oranges, powdered sugar, 1 pint milk, yolks
of 2 eggs, 2 tablespoonfuls cornflour, whites of 2 eggs.
Pare and slice the oranges, removing the pips. Lay them
in a deep dish and sprinkle with the powdered sugar.

. M
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Let them stand an hour or two. Boil the milk, yolks of
eggs and cornflour together. When cool pour over the
oranges. Beat the whites with 2 tablespoonfuls of
powdered sucar and set in the oven.

No. 457. Seville Orange Pudding.

Two and half oz. butter, the yolks of 4 eggs and
whites of 2, rind and juice of one orange, sugar. Puff
paste. Put on the fire the butter with the rind and
juice of the orange and a little sugar. Before it
becomes hot pour in the yolks of 4 eggs and the whites
of 2 well beaten. Keep stirring over the fire till it
thickens. Let it stand to be cold. Line a shallow tin
with puff paste and fill with the mixture. Bake and
sift sugar over it.

No. 458 Preserved Cherry Pudding.

Three sponge cakes, 2 oz. glacé cherries, 3 eggs, I oz.
sugar, 1% pint of milk, vanilla essence. Butter a small
plain mould, and break the 3 sponge cakes into it.
Having first cut up the glacé cherries and lined the
mould with them. Whisk the eggs, add the sugar, the
milk and the essence. Strain this on to the cakes,
cover the mould with buttered paper and steam. ZZme,
1 four.

No. 459. Potato Pudding.

Half pound potatoes, 2z oz. butter, 2 eggs, 2 0z. sugar,
Y/ pint milk, %4 salt-spoonful salt, 1 lemon rind grated
and juice. Mash the potatoes, beat well and add butter,
salt, sugar, eggs and milk, and lastly, lemon rind and
juice. If wished have pastry ready in dish or patty
pang, and bake.— Zime, 15 fo 34 of an hour.

No. 460. Prune Shape.

Put 1 1b. prunes in a saucepan, cover with water and
boil for a few minutes. Drain them and take out the
stones, remove the kernels. Dissolve ¥4 oz. gelatine in
14 pint cold water, put it in a saucepan with 77 1b. sugar,
and let it boil for 5 minutes. Colour this with cochineal,
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and add the prunes cut up. Stir all together for a few
minutes, pour into a mould, turn out when cold, and

serve with cream or custard.

No. 467. Potato Cheese Cakes.

Six oz. mashed potatoes, 2 oz. butter, 1 egg, 4 oz.
sugar, 1 oz. candied peel (a few currants if wished),
1/ teaspoonful baking powder. Beat all well together
with a fork, and put a spoonful of the mixture into patty
pans lined with paste, and bake.

No. 462. Pumpkin Pie.

Two cups of steamed pumpkin, 1 teaspoonful ginger,
15 teaspoonful salt, 23 of a cup of sugar or treacle, 2
eggs, ¥ a teaspoonful of cinnamon, 1 scanty pint of milk.
Place sugar, salt and spice together. Stir into the
pumpkin, add the egg well beaten and the milk. Bake
slowly. Zime, 1 Jiour.

No. 463. Princess Pudding

Three-quarter oz. 1singlass dissolved in 34 pint cus-
tard. When a little cool add 34 lb. apricots rubbed
through a sieve and the whites of 2 eggs beaten to a
stiff froth. Stir occasionally, and when on the point
of setting, pour into a mould.

No. 464. Peaches like Strawberries.

Cut ripe peaches in small pieces with soft apples,
using three peaches to one apple, mix with powdered
sugar, stand 2 or 3 hours. It is like strawberries,

No. 465 Prune Pudding.

One lb. prunes, sugar, whipped cream, almonds and
jelly. Stew 1 lb. prunes with a little sugar, take out the
stones, crack them and put in the kernels. Line a
mould with the prunes, first putting almonds blanched,
and split in two in the shape. Fill up the mould with
jelly and turn out when cold. Put whipped cream on
the top, or in the centre, if a hollow mould is used.
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No. 466. Plum Pudding.

One Ib. raisins, 1 lb. flour, 34 1b. Suet, 2 tablespoonfuls
of treacle, 1 pint milk. Ginger may be added, but no
eggs.

It cannot be boiled too much.

No. 467. Rich Plum Pudding.

One Ib. breadcrumbs, 1 1b. suet very fine, 1 lb. sugar,
1 1b. raisins, 1 1b. currants, 74 lb. candied peel, blanched
almonds 8 eggs. Mix, if not sufficiently moist, with a
few spoonfuls of milk. Boil 4 to 6 hours.

No. 468. Pancakes.

Four oz. flour, 74 pint of milk, 1 egg, I teaspoonful
of salt. Put the flour and salt into a basin, add the egg
to it, and pour in gradually 1 gill of the milk. Beat it
well, then add the rest of the milk. Pour it into a
jug, and let it stand for some time before frying. Apple
minced, ginger or pineapple with a little sugar may be
put into the mixture.

No. 469. Another.

Two teacups flour, 34 teaspoonful carbonate of soda,
34 teaspoonful cream of tartar, 3 teaspoonfuls castor
sugar, ¥4 teaspoonful salt, some buttermilk.

Mix the dry ingredients in a basin. Then add
enough buttermilk to make into a stiff batter. Grease
a hot girdle, and drop the batter in spoonfuls over it,
and turn each cake as it becomes, brown underneath.

No. 470. German Pancakes.

Four tablespoonfuls flour, 1 tablespoonful salad oil,
yolks of 2 eggs, a tablespoonful of water. Add the flour
till stiff Add 1 white just before frying. Dip mul-
berries and other fruit in the batter and fry in boiling fat.

No. 471. Rice Pancakes.

Half pint milk, 1 spoonful ground rice, 1 oz. of butter,
1Y% spoonfuls flour, 2 or 3 eggs, 2 oz sugar, a little
nutmeg. Boil the milk and ground rice till thick.
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Warm the butter and add it, then the flour. Beat up
the eggs with the nutmeg and sugar and add them.
Fry as pancakes. Double quantities may be taken.

No. 472. Pudding.

Two eggs, their weight in butter and flour, and the
weight of 1 egg in sugar.

Beat the eggs and butter separately to a cream, then
mix altogether with a tablespoonful raspberry or other
jam, and %% teaspoon carbonate of soda. Boil in a
mould, 134 hour. Serve with custard.

No. 473. Pudding a la Scones.

Apples finely minced and currants each 6 oz. Suet
chopped fine, raisins and sugar each 4 oz., 3 oz. bread-
crumbs, 3 eggs well beaten, grated rind “and juice of
a lemﬂn.

Mix these ingredients well, and boil 2 hours in a
buttered basin. Sift sugar over and serve with sauce.

No. 474. Petits Choux.

Two oz. butter, 2z oz. sugar, 5 oz. flour, 1 glass water,
4 eggs and a little salt. Put the water, butter, sugar, and
salt on the fire to boil, then stir in the flour. Stir well
and keep on the fire three minutes. Stir in one by one
the eggs whole and unbeaten. ILay out the paste in bits,
the size of a pigeon’s egg. Brush over with egg. Bake
in a quick oven, and strew chopped almonds over.
They should blow up like balls, and yet be custardy
inside. Serve with whipped cream or custard.

No. 475. B. P. Pudding.

Beat together 2 eggs, 2 oz. butter, 2 oz. sugar, 8 oz.
flour, and a little milk.

Butter a basin and pour in 4 1b. golden syrup, fill
the basin with the mixture and steam for 24 hours.

No. 476. Baked Fig Pudding.

Stew some figs tender with a little sugar and lemon
peel, add a squeeze of lemon juice. Take the weight
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of 2 eggs in butter, flour and sugar. Beat the butter
and sugar to a cream, add the eggs and lastly the flour
with 14 teaspoon baking powder, mixed in it. Put the
figs in a shallow pie dish, pour the mixture over and
bake 14 hour. Eat hot or cold.

No, 477. Cold Pecach or Fruit Pudding,

Cut slices of stale bread into strips and line a
pudding basin or mould. Then fill the mould with
stewed fruit sweetened. Place a slice of bread on the
top over the fruit and pour syrup or fruit juice to soak
all the bread. Place a plate the size of the mould on
the top with a heavy weight on it. Let it stand all
night and turn out. Serve with custard.

No. 478. Smali Puddings.

Half pound breadcrumbs, ¥4 1b. fine shred suet, I lb.
sugar, 2 eggs, I lemon juice and grated peel. Boil in
six puddings in cups or small moulds for 2o minutes or
14 hour. Eat with white sauce.

No. 479. Small Cold Puddings.

One pint milk, yolks of 6 eggs, rind of 1 lemont.
Grate the rind of a lemon into a pint of milk, let it just
boil and strain it. When cool, beat the yolks of 6 eggs
and add them to the above, sweetening it to taste. Pour
this into 6 cups and steam them %4 an hour. When
cold, turn out and garnish with jelly.

No. 480. Queen cf Puddings.

One pint breadcrumbs, r quart of milk, r cup of
sugar, yolks of 4 eggs and 1 whole egg, grated rind of a
lemon, a piece of butter, about the size of an egg.

Mix all well together and bake. When done, spread
the top with jelly, and then meringue with the whites
of the eggs.

No. 481. Queen’s Chocoicdate.

Two oz. chocolate, 3 oz. butter, 3 vz. sugar, 3 oz. flour,
4 eggs, butter and sugar creamed, yolks of eggs



INDIAN COOKERY. I1I

added, then the grated chocolate and flour. Stir well,
and finally add the well-whisked whites of the eggs.
Pour the mixture into a buttered mould and boil or
steam. Zime, 2 hours.

No. 482. Rice and Apple Pudding.

One oz. rice boiled in milk till quite soft. Pare, core
and scald 6 apples and beat them with the rice ; 1 oz.
sugar, with grated lemon peel and juice, or essence
lemon. Beat the whites of 4 eggs stiff, add the other
ingredients, whisking them well together so as to be
very light. Dip a basin or mould into boiling water,
pour in the soufflée while the mould i1s hot, and put it
into boiling water, boiling till the white of egg is set
and firm. Have a custard made of the yolks and pour
it round the pudding in the dish.

No. 483. Rice and Raisins.

Three cupfuls of boiling water, 1 cupful sweet milk,
1 cupful rice, ¥4 cup of raisins.
Mix all well together. Cook in a steamer or pan, and

put in mould. Eat warm or cold with fruit juice or
custard.

No. 484. Rothesay Pudding.

Quarter 1b. flour, ?{ 1b. bireadcrumbs, 1 dessertspoon-
ful sugar, ¥4 1b. chopped suet, 1 teacupful raspberry jam,
1 egg, some milk, I4 teaspoonful carbonate of soda,
moistened with ¥4 teaspoonful vinegar.

Mix together in a basin the flour, breadcrumbs, sugar
and suet. Stir in the jami and mix well. Beat up
the egg, add the milk to it, and mix well into the
pudding. Lastly, add the carbonate of soda and
vinegar. Stir it thoroughly through the other ingredients.
Pour all into a buttered shape and steam. Serve with
a sweet sauce. Time, 2 hours.

No. 485. Rice Cheese Cakes.

Quarter lb. butter, 4 1b. fine sugar, ¥{ 1b. ground rice.
Beat the butter to a cream, add the juice and grated
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rind of a small lemon, the yolks of two and white of one
egg well beaten. Put in small tins lined with puff paste
and bake slowly. Z¥me adout 15 minutes.

No. 486. Rice Fritters.

Two teacupfuls of coldful boiled rice, 1 cupful of milk,
1 egg. 4 tablespoonfuls flour, a little salt,

Beat all well together, and drop with a spoon into hot
lard. Fry brown.

No, 487. Sweet Rice.

Four oz. rice, ¥4 pint milk, 4 oz. sugar, 4 oz. pounded
almonds.
Boil till thick, turn into a dish and sprinkle over it

powdered cinnamon. Serve cold.

No. 488. Rice Pudding without Eggs.

One small cup rice well washed, put it in a pie dish
with 4 cups of milk, sweetened or not according to
taste. Bake in a moderate oven 1% hour, stirring
it once or twice before the top becomes hard, and
adding a little more milk if it dries up. All milk
puddings can be made in this way without eggs.

No. 489. Snowfiake Pudding.

Six ounces suji, 34 pint milk, 114 dessertspoonfuls
sugar, z eggs. Soak the suji in cold milk for some time,
then strain, add the yolks of the eggs well beaten, and
sugar. Boil tll 1t thickens, flavour to taste. Put into
glass dish when cold. Beat whites of eggs stiff and put

them on the top.

No. 490. Saxe Gotha Tart.

Two ounces almonds, 4 eggs, 2 oz. pounded sugar, 4
oz. breadcrumbs, 2 oz. butter. Pound the almonds to
a paste, add the eggs well beaten. Mix in gradually the
pounded sugar and breadcrumbs. Melt the butter, and
add it in small proportions to the other ingredients,
beating each well till it ceases to appear on the surface,
Pour this mixture over fruit sweetened, and placed in a
pie dish. Bake gently. Zime, %% an hour.
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No. 491. Sago Jelly.

Five tablespoonfuls sago, ¥ pint cold water, 1 cupful
sugar, 2 tablespoonfuls lemon juice. Soak the sago in
the cold water for 30 minutes, add the sugar and lemon
juice. Pour over this 3 cups of boiling water, and boil
all for 1 hour. Pour into moulds, and when cold, turn

out and serve with fruit sauce.

No. 492. Swiss Roll No. 1.

One breakfastcupful flour, 1 breakfastcupful powdered
sugar, 1 teaspoonful carbonate of soda, 1 teaspoonful
cream of tartar (or tartaric acid). ‘% pint milk, 2 whites
and 3 yolks of eggs. Mix together the dry ingredients,
add the milk and then the eggs. Beat well. Pour the
batter into a buttered tin, and bake in a moderately
quick oven. When nearly cold spread a layer of rasp-
berry jam over, and roll.

No. 493. Swiss Roll No. 2.

One teacupful flour, 1 teacupful sifted sugar, 3 eggs,
15 teaspoonful baking powder, beat well, bake and
spread jam, and roll.

No. 494. Sago and Fruit.

Mangoes or other fruit, sago, sugar to taste. Boil
unripe mangoes peeled and sliced, or patwa or any other
fruit with a little water, wash the sago and soak it for
10 minutes in a teacupful of warm water, then add it and
sugar to taste to the fruit, and allow it to boil for 10
minutes longer. Stir it occasionally, and pour it into a
shape previously wetted with cold water. Turn out
when cold, and serve with custard or milk.

No. 495. Steamed Cottage Pudding.

One cupful sugar, 1 egg, 2 tablespoonfuls melted
butter, 1 cupful sweet milk, 2 cupfuls flour, 1 teaspoonful
cream of tartar, % teaspoonful soda, steam 1 hour;
equally good cold. Eaten with a sauce. -

P, IC 3
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No. 496. Suet Puddings No. 1

One 1b. flour, 35 1b. suet chopped very fine, saltspoon-
ful salt, 1 teaspoonful baking powder, mix with water, not
too wet or it will be heavy. Boil in a mould, or a basin
two or three hours. [Eat with syrup orjam. It may be
sliced and fried brown the next day.

The same may be rolled out and made into a jam
roll tied in a floured cloth, dropped into boiling water,
and boiled one hour or more ; or baked in the oven
without a cloth ; or a variety may be made by lining
a pudding, basin with crust as for a fruit pudding, and
turning into it a pot of jam, covering it with a crust, and
boiling in a well floured cloth, instead of making a roly-
poly. In this way no jam is wasted. It should be served
in the basin with a clean napkin round, and if there is
any left, it can be warmed in the basin the next day.

No. 497. Light Suet Puading or Paste
No. 2.
Six oz. flour, 2 oz. breadcrumbs, 3 o0z. suet, 14 tea-

spoonful baking powder, mix with water and boil well
115 or 2 hours, or roll out and make roly-poly, &c.

No. 498. Fruit Souffiee.

Scald and sweeten the fruit, put it through a sieve
into a pie dish, when cold, pour a rich custard of yolks
over it about 2 inches deep, whip the whites of the eggs
of the custard to a snow, lay it in small rough pieces on
the custard, sift fine sugar over and put it into a slack
oven for a short time.

No. 499. Chocolate Souffiee.

Four eggs, 3 teaspoonfuls sifted sugar, 1 teaspoonful
flour, 3 oz. finely grated chocolate. Beat the whites
and yolks separately and bake as an ordinary souffice.
Time about 10 minules.

No. 500. Sponge Cake Pudding.
Five penny sponge cakes, raisins or dried cherries.
candied peel or jam, 5 eggs, 1% pint milk, 3 oz
powdered sugar, 2 lemons.
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Butter a mould, slice the sponge cakes and line it
with them, first putting some large raisins or dried
cherries flattened round the mould. Strew in a layer
of candied peel cut in strips, or jam, then more slices
of cake and more jam or peel ; make a custard of 5
beaten eggs and 114 pint boiling milk, with 3 oz
powdered sugar, the grated rind and juice of 2 lemons,
put in gradually so as not to curdle the milk. Pour
this into the mould. Let it soak an hour, and boil
1% hour. Serve with lemon sauce.

No. 501. Saucer Puddings.

Mix 14 pint milk and 2 eggs, add by degrees 1 table-
spoonful flour, 2 oz. butter, 2 oz. powdered sugar, and
rind of lemon grated. Mix well and bake in buttered
saucers 2o minutes in a quick oven.

Ne. 502. Saucer Puddings No. 1.

Two tablespoonfuls flour mixed with 2 tablespoonfuls
powdered sugar, 3 eggs beaten, 1 teacupful milk. Butter
some saucers, half fill with the batter and bake 15
minutes in a quick oven. When a little cool, take out
of the saucers, spread with a little jam, fold and serve
with sifted sugar sprinkled over them.

No. 503. Stewed Pears.

Pare and cut in halves good ripe pears, and drop in
cold water to keep from discolouring. Make a syrup of
2 cupfuls cold water and 4 cupful sugar to each quart
of fruit. Boil the syrup for a few minutes, put in the
fruit and cook till clear and tender without breaking
the fruit. Add a few slices of lemon to the syrup
when making it, but take it out before putting in the

fruit.
No. 504. Snowdon Pudding.

Quarter pound breadcrumbs, ¥/ 1b. suet, ¥ 1b. sugar,
4 eggs, rind and juice of 1 lemon. 4 tablespoonfuls
preserve of any kind, 2 oz. candied lemon and citron.
Stick some pieces of the candied peel in the mould
pour all in and boil 4 hours.
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For sauce, melt a little of the preserve and mix with a
little boiling water.

No. 505. Summer Pudding.

Two oz. breadcrumbs, 2 oz. butter, 2 eggs, sugar
and fruit. Stew any fruit with sugar, add 2% cupful
water. Rub through a sieve, add 2 oz. breadcrumbs, 2 oz.
butter and 2 eggs. Bake %4 hour. Good hot or cold.

No. 506. Treacle Pudding No.1.

Quarter 1b. suet chopped fine, 24 1b. flour, 1 teaspoon-
ful baking powder, 1 teaspoonful ground ginger, %5 Ib.
treacle (warmed), an egg beaten a small teacupful milk.
Beat all well together, put into a greased basin, and boil
for 3 hours.

No. 507. Treacle Pudding No. 2.

Half 1b. flour, { 1b. suet, 2 tablespoonfuls treacle, 1
gill milk, 2 tablespoonfuls of powdered sugar, 4
teaspoonful carbonate of soda, chop the suet, mix the
milk and treacle, stir all together, put into a greased basin
and steam. Zime, 3 fours.

No. 508. Treacle Pudding No. 3.

Make a suet crust and line a basin; put in some
treacle, then a layer of paste, then more treacle and so
on till the basin is full. Cover with paste at the
bottom, and boil well about 2 hours. Turn it out and
pour treacle all over it, putting it in the oven for a few
minutes before serving,

No. 509. Treacle Tart

Make a short crust, line an open tart dish, put in
treacle ; strew breadcrumbs on the top and bake.

No. 5710. Simple Trifle.

Arrange some sponge cakes in a dish and pour over
them a syrup made of 1 tablespoonful of sugar, ¥ pint
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cold water, and some strips of lemon rind, boiled until
the sugar is dissolved, and the juice of a lemon added
when cool. Stick in some blanched almonds, and pour
over a custard made with the yolks of 2 eggs and 14
pint milk. Beat the whites of the eggs stiff with sugar
and flavouring, and put on top, or sprinkle hundreds and
thousands over. Put jam if wished.

No. 511. Volunteer Pudding.

Three-quarter pound breadcrumbs, 8 oz. suet, 34 lb.
sugar, 2 small lemons, 2 oz candied peel. Chop the
suet very fine, and mix with the breadcrumbs. Grate
the lemon rind, and mix all well together, using the
juice of the lemons as well. Bake in small buttered
tins. Turn out and serve with sauce if desired. Zime,
about 34 of an hour.

No. 512. Vanilla SoufHle.

One oz. sugar, 1 oz. flour, 1 oz. butter, 3 yolks, 4 whites
of egg, 1 gill milk. Melt the butter in a saucepan.
Stir in the flour and sugar, mix into a smooth paste.
Stir in by degrees 1 gill milk. Stir over the fire till it
boils. Cook till the flour comes off the sides of the
saucepan, If made of semolina, boil it in the milk first.
Put by the side of the fire, add 3 yolks and 4 whites,
always one more white than yolk. Beat the yolks first
separately, whip the whites stiff. Butter a tin well,
flavour the soufflée with 15 drops essence of vanilla,
Stir in the egg lightly. Put it in the tin, cover with a
small piece of buttered paper, set it in 1 inch of water.
Boil gently deside the fire 20 or 25 minutes, or bake
in a quick oven for ro minutes.

No. 513. Viennese Pudding!

Four oz. bread, 3 eggs, 4 oz. sugar, 2 oz candied
peel, 2 oz. sultana raisins, 14 a lemon, a large breakfast-
cupful milk.

Cut the bread in small slices and put in a basin, add

the peel cut in very small pieces, then the raisins and -

*‘k-\
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the grated lemon rind. Put one tablespoonful sugar in
a small saucepan and set it on the fire till it becomes
brown. Then add the milk and stir over the fire till
quite hot. Put the remainder of the sugar in the
basin with the other ingredients, add them to the milk,
which will have become coffee colour. Then beat the
eggs well, stir them in, add the juice of ¥4 a lemon.
Butter a mould, dust with sugar, pour the pudding in,
cover with a buttered paper and steam. Zime, 1 Zour,

No. 514. Wafer Puddings.

Two ounces butter warmed in ¥ pnt milk, yolks of
3 eggs well beaten, 2z tablespoonfuls flour, with sugar,
nutmeg and lemon to taste. Then add the whites well
beaten to a froth. Bake 20 minutes in saucers.

No. 515. Yorkshire Pudding.

Quarter pound flour, % pint milk to every egg.
Break the egg into the flour and add the milk. Stir
and then beat well. Bake in a greased shallow pan
and finish under the meat.



CAKES, BISCUITS BREAD, &c.

THERE is often a difficulty in procuring good butter for
cooking, the bazar butter, not being well washed or free
from butter-milk, quickly becomes bad and unfit for
use. The author has found the tins of the Army and
Navy Dairy Co., Ahmedabad, economical and good, and
she always keeps it in stock. N. B.—Mix cakes, etc.,
as dry as possible, as if they are too wet they are heavy.

As there is sometimes a difficulty in obtaining bread
in out-of-the-way stations, the following recipes will be
found simple and useful in supplying the table with this
most necessary part of our daily food.

No. 516. Bread No. 1.

Put 2 Ib. flour into a large pan. Make a hole in the
centre and pour in all the yeast without straining,
Sprinkle a little flour over the yeast, tie a cloth over the
pan and cover all with an old shawl, and put in a box
or cupboard. This should be done overnight. Next
morning take out a spoonful of yeast as above to renew
your stock of yeast. Mix I pint lukewarm water. Pour
half of this into the flour and mix, then the rest of the
water with one teaspoonful salt, and knead well, about
half an hour, until when cut with a knife, the knife
remains bright. Divide the dough into loaves. Put
them on a floured board or in tins, half filling the tins.
Cover with a cloth or light shawl and put in the sun, or
before a good fire to rise. - When the loaves are cracked
across the top in three or four hours, they are ready for
baking,

. No. 517. To make Bread No. 2

(Excellent, like Yorkshire bread, made in twists and loaves.)

Ten and a half lbs. flour, 5 pints warm water
1 bottle of yeast (see below), 3 dessertspoonfuls salt.
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At g p.M. take the flour, make a hole in the middle
and pour in one bottle yeast. Dissolve the salt in
1 pint of the warm water. Mix gradually, pouring in
the rest of the water. Work all together for half an
hour by the clock, not sparing energy. By that time
the whole mass is tough, thoroughly incorporated
and shiny. Sprinkle some dry flour on the top, and
put near the fire to rise until next morning.

The following morning from 7 to 8 o’clock or as
soon as the dough looks well risen (that is full of holes
and often up to the top of the trough) commence
kneading, and work in sufficient flour (generally about
2 1bs.) to make the dough a proper consistency—about
20 minutes. Now leave it again to rise until ready to
put into the oven—that is till it reaches above the top of
the trough, but not running over. Then make up into
loaves and put into the oven. For 2 1b. loaves, weigh
2% 1b. of dough. This quantity makes eight or nine
loaves. In warm weather the dough is often ready before
the oven is. It does no harm to knead it down and let
it rise a second time. The proper heat for the oven
should be to hold the hand well into the middle of the
oven and count zo slowly, feeling no inconvenience.
Time, 34 to 1 hour.

Yeast for the above.

Two quarts water, 1% lb. sugar, 2 oz hops,
2 tablespoonfuls flour.

Tie the hops in muslin and simmer them in the water
and sugar for 30 minutes. Take off the fire and allow
to cool till milk-warm. Then add the flour made into a
thin paste with water and a small quantity of old yeast.
Bottle, cork, and tie down. It will be ready for use in
three days. And will keep for three or four weeks.

No. 518. Bread No. 3.

One 1b. flour, 2 teaspoonfuls baking powder, 14 tea-
spoonful powdered sugar, ¥4 teaspoonful salt, sufficient
butter-milk, or thick milk, to make a moist dough.
It is better not baked in a tin, but made into loaves.
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No. 5719. Yeast.

Take two ripe bananas, 1 tablespoonful sugar (brown
if possible), 1 dessertspoonful flour, 1 small cupful luke
warm water. Skin and mash fine the bananas with a
fork ; add the sugar, flour and water; mix well and put
into a bottle and cork and tie securely. If warm
weather it will be ready in a day or two. If cold, let it
remain five or six days, shaking the bottle every day.

This is sufficient for 2 1bs. flour. To renew the yeast
take from the middle of the flour a heaped tablespoon-
ful of the yeast; add 1 dessertspoonful flour, 1 table-
spoonful sugar, 1 cupful lukewarm water. Mix well, put
into the bottle and cork as before. This will be ready
to use the next evening. Repeat this each time you bake.
Keep the bottle warm, wrapped in straw or any woollen
material. Raisins can also be used in making yeast.

No. 520. Hop Yeast.

To make yeast without any old yeast, boil 1 cupful
loose hops in 2 quarts water 3o minutes. Strain, and
when lukewarm, add 1 tablespoonful salt and ¥4 cupful
sugar. Mix 2 cupfuls flour to a thin smooth paste with
some of the hop water, and stir all well together. Set the
batter in a warm place for 3 days, and stir occasionally.
Then boil 134 1b. potatoes, mash smooth and add to the
mixture. Let it stand another day, stirring frequently.
Then strain all through a colander, and it is ready for
use. Use 1 cupful for 5 loaves of bread.

No. 521. Brown Bread No. 1.

One Ib. coarse flour, 1% chittacks butter, 2 tollahs
sugar, |1 teaspoonful salt, 1 teaspoonful soda, 3 eggs mixed
with milk, to make a dough. Make into loaves and bake.

No. 522. Brown Bread No. 2.

One lb. 4td (coarse flour), 1 teaspoonful carbonate of
soda, 1 teaspoonful salt, 1 teaspoonful tartaric acid, 1 pint
milk and water, or water. Mix the soda and salt with the
flour, and sift twice through a sieve. Dissolve the tartaric
acid in the water, and mix rapidly but thoroughly. Make
-into rolls and place on a floured tin and bake in a quick
oven.
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No. §23. Rolis.

One egg, % scant cupful butter (1% cupful sugar if
wished), 1 cupful milk, 3 teaspoonfuls baking powder,
flour enough to mix stiff. Bake in a very quick oven.

No. 524. Baking Powder.

Equal parts of carbonate of soda and cornflour, and
double part of tartaric acid.

No. 525. Breakfast Rolls No. 1.

Beat up an egg in 4 tablespoonfuls milk, mix a teaspoon-
ful baking powder (or 4 teaspoonful bicarbonate of soda,
and 34 teaspoonful cream of tartar) with 77 1b. flour.
Mix a tablespoonful butter with it; pour the milk in
by degrees, and mix together. Bake about 2o minutes
in a hot oven.

No. 526. Breakfast Rolls No. 2.
One 1b. flour, 1 teaspoonful baking powder, bit of
butter the size of 4 an egg, mixed with water or milk,
and made into cakes and baked.

No. 527. Rolls No. 3.

Three-quarter 1b. flour, !4 oz. sugar, 2 teaspoonfuls
baking powder, 1 egg (to be omitted, if wished). Mix
all together with milk to make a stiff dough. Roll out,
and cut into rolls, Bake 10 minutes in a hot oven.

No 528. Scones No. 1.

One pound flour, 3 oz. butter, 3 teaspoonfuls cream
of tartar, 114 teaspoonfuls carbonate of soda, a pinch salt
and a little sugar, if desired. Put the flour, etc., through
a sieve, rub in the butter, and make into a soft dough
with sweet milk, Handle as little as possible and bake
in a quick oven.

No. 529. Thin Scones No. 2.

Mix some flour with boiling milk, roll out as thin as
possible and bake on a girdle or frying pan.
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No. 530. Scones No 3.

One heaped breakfastcupful flour, 14 small teaspoonful
soda, 3 small teaspoonful cream of tartar, small piece of
butter, a pinch salt, and milk to mix.

No. 531.
Baking Powder Scones No. 4.
One quart flour, 2 heaped teaspoonfuls baking powder,
2 tablespoonfuls butter. Sift baking powder with the

flour, rub in the butter, add a coffee cupful sweet milk.
Bake 15 minutes in a quick oven.

No. 532. Soda Scones No. 5.

Put into 1 quart flour, 2 teaspoonfuls cream of tartar
and a little salt. Add 2 tablespoonfuls cream or 1 of
butter. Dissolve and add 1 teaspoonful soda in a little
hot water, Mix all soft with milk and bake.

No, 533. Soda Scones No. 6.

Two 1b. flour, rub into it 4 oz. butter and a pinch
salt. Take enough sour buttermilk in a jug to mix the
flour into a paste, not too stiff. Mix with cold water
in a cup till dissolved 1 teaspoonful carbonate of soda.
Put it into the buttermilk, which must be sour, stir
up quickly until it effervesces. Mix the flour in the
effervescent state. Roll the paste to about 4 inch thick,
cut it and bake on a girdle over a nice clear fire.

No. 534. Breakfast Pancakes.

Three breakfastcupfuls of sifted flour, 3 eggs well
beaten, 3 breakfastcupfuls of sour milk, 1 teaspoonful
salt, 1 -ditto soda, Mix altogether and fry.

No. 535. Breakfast Cake.

One 1b. flour, 3 oz. butter, 1 dessertspoonful cream of
tartar, teaspoonful carbonate of soda, salt and sour milk.
Rub the butter into the flour, add the salt, soda and cream
of tartar. Make it into a soft dough with the milk.
Knead very lightly, form into a round cake and bake
in a quick oven. When cold, cut in thin slices and
butter it.

L]
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No. 536. Tea Cakes No. 1.

Half 1b. flour, 2 eggs, 1 dessertspoonful sugar, 5 egg-
spoonful salt, ditto soda, ditto cream of tartar, coffee cupful
butter milk or dahi. Beat the eggs and stir into them
the butter milk. Mix all the dry ingredients together
thoroughly. Then add milk and eggs. Pat it up quickly
and put into a tin plate, and bake in a quick oven.
Reserve a little egg and milk, and brush over the cake
with it,

No. 537. Tea Cakes No. 2.

Half 1b. flour, I4 lb. butter, 1 egg, 2 o0z. sugar. A
heaped dessertspoonful baking powder, a little salt.
Rub flour and butter together, add powder. Beat up the
egg with a very little milk. Mix into a paste. Roll
out I inch thick. Cut into rounds with tumblers.
Bake in a hot oven 15 or 2o minutes, first brushing

each cake with a little of the egg and milk. Split and
butter.

No. 538. Small Tea Cakes.

Rub 4 oz. butter into 8 oz. flour, and mix with this
6 oz. currants or sultanas, 6 oz. sugar and 3 eggs
beaten. Make into a paste and roll it out about %
inch thick, and stamp out with wine glass. Dust the top
with sugar, in which for all these small cakes a few
finely chopped almonds may be mixed.

No. 539. Boston Tea Cakes.

Two tablespoonfuls sugar, 1 well beaten egg, 1 cupful
sweet milk, 1 teaspoonful soda dissolved in the milk,
2 teaspoonfuls cream of tartar sifted in the dry flour,
2 heaped cupfuls sifted flour, 1 tablespoonful butter
melted put in last. Bake on a tin, or in patty pans,

No. 540. Sour Milk Cakes.

Rub 2 tablespoonfuls butter in 1 cupful flour, and
quickly mix a cupful sour milk, in which 14 teaspoonful
bicarbonate of soda has just been mixed. Pour into
greased tins immediately, and bake in a hot oven till
brown.

o



INDIAN COOKERY. 125

No. 541. Slim Cakes.

To 1 lb. flour allow from 2 to 4 oz. butter, as much
hot milk as will make dough of the flour, and z beaten
eggs. Handle quickly and lightly. Roll out and stamp
with a glass of any size. Bake on the girdle or frying
pan.

No. 542. Potato Scones.

Two tablespoonfuls cold mashed potatoes, 2 ditto flour,
1% teaspoonful castor sugar, a pinch salt. Mix together,
roll out thin and cut into shapes, cook on a hot girdle
for about five minutes.

No. 543. Flannel Cakes.

Five eggs well beaten, add 7 heaped tablespoonfuls
sifted flour, a teaspoonful salt, mix thoroughly, and add 1
tablespoonful sour milk. Take 1 small teaspoonful bicar-
bonate of soda, and 2 heaped teaspoonfuls cream of tartar
if the milk 1s sweet, if sour small teaspoonful. Mix soda
and cream of tartar in a small cupful milk. Mix all well.
In a fry-pan well heat a spoonful of butter. Put a
dessertspoonful batter into the pan. When bubbly,
turn over with a knife and cook each side. Keep
turning them till done. Youcan add more milk to make
them thin, and put savoury mince into each cake, rolling
it up. Eat them hot.

No. 544. Buns.

Beat 2 oz, lard to a cream with 2 oz. sugar, 1 egg,
beaten, and a little milk. Into 14 1b. flour mix 1 tea-
spoonful baking powder, 3 oz. sultanas, 1% oz. candied
peel chopped small. Add the dry ingredients gradually
to the batter, and work all into a stiff paste. Set little
lumps of the paste on greased tins, brush over with
egg, sift crystalised sugar over, and bake in a quick oven
15 minutes.

No. 545. Raspberry Buns.

Six oz. flour, 6 oz. ground rice, 4 oz. lard, 6 oz. sifted
sugar, 1 egg, 1 teaspoonful baking powder. Raspberry
jam. :
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Rub the lard into the flour and ground rice and
baking powder, add the sugar. Make a stiff paste with
the yolk of the egg, half the white, and very little
milk. Make into small balls. Hollow out the centre,
put in a small quantity of jam, close neatly. Brush
over with white of egg. Bake in a quick oven. They
will crack in the baking, and show the jam through.
Place in a sieve to cool. This makes 12 buns.

No. 546. Biscuits No. |I.

One 1b. flour, I/ lb. sugar, I{ 1lb. butter, caraway
seeds and chopped candied peel, 3 eggs; mix, roll out,
cut with a wineglass, and bake.

No. 547. Biscuits No. 2.
One 1b. flour, 3 oz. butter, sugar to taste. Mix with
cold water. Work the dough till quite smooth. Roll
out, cut with a glass and bake.

No. 548. Cheese Biscuits No. 1.

Three oz. self-raising flour, 2 oz. grated cheese, a pinch
salt and pepper, 1 oz. fresh butter, the yolk of an egg
and enough milk to make a dough Roll out thinly,
and cut with a wineglass, baking them on sheets of
greased paper a pale brown colour. Keep in tins.

No. 549. Cheese Biscuits No. 2.

Three oz. flour, 1 oz. butter rubbed in, mix in 2 oz.
grated cheese, the yolk of 1 egg, and enough milk to
make it moist. Roll out, cut into shapes and bake
slowly.

No. 550. Cheese Biscuits No. 3.
Two oz. grated cheese, 2 oz. flour, 14 oz. butter, 1 egg,
and a pinch cayenne pepper. Roll out thin, and bake
till done, about 15 minutes.

No. 551. Wedding Cake.

Two and a half 1b. butter, 2 lb. sugar, 2 1b, currants,
1 1b. raisins, 1 1b. candied peel, ¥4 lb. almonds, blanched,
1 Ib. eggs weighed in their shells, 1 1b. suji browned,
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1 1b. flour, 1 lb. large raisins stoned, 3 nutmegs grated,
2 teaspoonfuls cinnamon, 14 teaspoonful cloves. Mix
and bake slowly for three hours or more.

No. 552. Plain Biscuits.

A little butter melted in water, mix with flour, roll out
very thin and bake.

No. 553. Biscuits.

One 1b. flour, I4 lb. butter, I{ lb. sugar, pinch soda.
Mix with butter milk. It requires no working. Roll
out, cut and bake.

No. 554. Vanilla Biscuits No. 1.

Half 1b. flour, I 1b. castor sugar, 4 1b. butter, pinch
salt, 2 eggs, small teaspoonful vanilla essence. Rub
the butter into flour, add sugar and salt, mix to stiff
paste with eggs and a little milk if required, add flavour-
ing. Roll out on a floured board, and cut into shapes.
Place half a crystallised cherry on each biscuit, and,
when baked, sift over a little castor sugar while hot,
Bake about 10 minutes in a slow oven.

No. §55. Vanilia Biscuits No. 2.

Beat to a froth 3 whole eggs and 8 oz. castor sugar,
then gradually add 8 oz. best flour, warmed and sifted,
and flavour all with vanilla essence. Butter a baking
sheet and on it drop the preparation from a spoon.
Place in front of the fire, or in the hot case for 20
minutes, and afterwards bake in a moderate oven a light
brown,

No. 556. Shortbread Biscuits.

Two Ib. flour, 1 1b. butter, 14 lb. castor sugar. Beat
the butter to a cream, gradually dredge in the flour, and
add the sugar., Work and knead the paste well, till
quite smooth, roll out about % inch thick, and cut into
shapes. Bake in a slow oven 25 to 30 minutes,
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No. 557. Jam Biscuits.

One 1b. flour, ¥/ lb. butter, 12 1b. castor sugar, 1 tea-
spoonful baking powder, 2 eggs. Cream the butter, add
the other dry ingredients, then the eggs ; roll out thin
on a board, cut with a wineglass and bake. Whilst hot
spread with jam, which should be previously heated,
and stick two together.

No. 558. Small Biscuits.

One 1b. flour, 14 Ib. butter, ¥4 1b. white sugar pounded,
teaspoonful soda, teaspoonful tartaric acid, add a little
lemon essence, 3 eggs. Mix all well together into a paste
and make into small cakes and bake in a moderate oven.

No. 559. Oatmeal Biscuits No. 1.

Seven ounces flour, 3 oz. oatmeal, 3 oz. sugar, 3 oz.
butter, 1 egg, ¥{ teaspoonful baking powder, If tea-
spoonful salt. Melt the butter, mix the flour and other
dry ingredients together, add the butter, stirring it while
warm. Beat the egg with a very little milk or water, and
add it to the rest. Mix well, roll thin, cut into biscuits
with a glass or tin, and brush over with beaten egg or

milk.
No. 560.
Oatmeal Biscuits or Cakes No. 1.

Mix well in a basin, 1 breakfastcupful flour, 1 teacupful
oatmeal, tablespoonful sugar, 14 teaspoonful carbonate of
soda. Melt tablespoonful lard, and beat up 1 egg with a
little water. Pour the hot lard in, mix well, then the egg,
and just enough water to wet it. Knead it a little, roll
out thin, cut in rounds, and bake pale brown colour.

No. 561. Aunties’ Cakes,

One 1b. cornflour, 2 teaspoonfuls baking powder, juice
of 3 lemons and rind of 1, ¥4 1b. sifted sugar, 4 eggs,
34 1b. butter. Cut the lemon rind, and chop very fine,
mix the sugar and flour and baking powder together.
Beat the butter to a cream, add the eggs. When well
beaten, stir all the ingredients together, and put a tea-
spoonful into each patty pan. Bake 5 minutes in a
rather quick oven with great care.



INDIAN COOKERY. 129

No. 562. Almond Shortcake.

Beat 3 oz. castor sugar with 5 oz. butter to a cream,
work in %4 lb. flour. Roll out about 4 inch thick.
‘Stamp out with a cutter, and cover with blanched
almonds, whole or chopped. Bake in a moderate oven.

No. 5§63. Almond Cake,

Seven eggs, only the whites of 4, beaten well separately,
34 1b. powdered sugar, mix with the eggs, %5 1b. almonds
pounded, the grated peel and juice of 1 lemon. Mix all
well together and beat well. Add 22 1b. flour dried by
the fire, and stir very little after this is added. Bake
1 hour.

No. 564. Almond Cakes.

Two oz. bitter, 1 lb. sweet almonds, blanch and pound
with a little rose water, and the white of an egg. Add
14 1b. sugar, 8 yolks and 3 whites of eggs, the juice of
a lemon and the grated rind. Mix all well and bake
either in one large or several small pans.

No. 565. Arrowroot Cakes (Jam
Sandwiches),

Eight oz. arrowroot, 6 oz. powdered sugar, 6 oz
butter, 4 eggs, a few drops essence lemon.

Beat the butter to a cream. Mix with it gradually
and well the sugar, then by spoonfuls the arrowroot.
When thick, add the eggs gradually (well beaten). Put the
mixture intoa buttered shallow tin, and bake in a gentle
oven. While still hot take it out of the tin, spread
some jam on one half, put the other half over the jam
and cut into fingers, and sprinkle powdered sugar over.

No. 566. Nagpur Arrowroot Biscuits,

One lb. arrowroot, 14 lb. sugar, 15 lb. butter, 2
tablespoonfuls flour, 2 eggs. Beat the butter well, add
the sugar, then arrowroot and flour, break in the eggs,
mix, roll and cut out and bake.

P, IC PR
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No. 567. Bachelors’ Buttons.

Five oz. flour, rub in 3 oz. butter, 3 oz. powdered sugar,
1 egg, 1 teaspoonful cream of tartar, %% teaspoonful
carbonate of soda. Mix to a firm paste. Roll into round
balls the size of a marble ; roll in sugar and bake lightly
about 7 minutes in a quick oven.

No. 568. Butter Cakes.

Half 1b. butter rubbed into 3/ 1b. flour, ¥ lb. sugar,
14 oz. ground cinnamon and 1 egg. All the ingredients
to be well kneaded together without any water, and
cut into small cakes to be baked on tins.

No. 569. Banbury Cakes.

Roll out some pastry thin, put Banbury meat in the
middle of each piece, fold over, and pinch into an
oval shape. Rub the tops over with white of egg and
dust sugar over. Bake in a moderate oven.

Meat. Beat up Y4 lb. butter to a cream, mix with
14 1b. candied peel cut fine, 1 1b. currants, { oz. ground
cinnamon, ¥4 oz. allspice, mix well, and keep in a jar.

No. 570. Buns or Cake.

Two 1b. flour, 1 1b. sugar, 75 1b. butter, 1 lb. sultanas,
714 teaspoonfuls tartaric acid, 3 teaspoonfuls carbonate
of soda. Mix stiff with sour milk, or water, just before
the buns are put in the oven.

No. 571. Brandy Snaps.

Half 1b. flour, I{ 1b. treacle, 4 oz. butter. Warm the
butter and put in the treacle, when quite hot put to
the flour, mix as dry as possible. Roll out very thin

and bake.

No. 572. Hot Tea Cake.

Half lb. flour, 2 oz. butter, 2 oz. powdered sugar, I
egg, 1 teaspoonful baking powder, 14 glass of milk.
Heat the butter, sugar and milk in a saucepan. Then
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mix into the flour, baking powder and beaten egg.
Bake in round shallow tins. Cut into three and butter.
Time, 20 minutes to Y% an kour.

No. 573. Corn Gems.

One cupful corn meal or suji, 2 cupfuls sifted flour, «
teaspoonful cream of tartar, ¥4 teaspoonful soda, 14 cup-
ful sugar, 114 cupful milk, 1 tablespoonful melted
butter, 1 egg. Bake zo minutes in a hot oven.

No. 574. Corn Flour Cake, No. 1.

Seven tablespoonfuls flour, 5 ditto cornflour, 1 ditto
baking powder mixed well together, 25 lb. butter rubbed
in, 5 lb. sugar, 4 eggs and 14 pint milk, I 1lb. sultanas
and a little candied peel chopped. Mix and bake.

No. 575. Corn Filour Cake, No. 2.

Two oz. butter beaten to a cream, 4 oz. castor sugar, 2
beaten eggs, mix well. Stir lightly in 2 oz. cornflour, 214
oz. flour, 1 teaspoonful baking powder, and a little milk.
Beat all together 5 minutes and flavour with lemon.
Line a cake tin with greased paper, pour in the mixture,
and bake at once ¥4 to 34 hour.

No. 576. Cocoanut Cakes.

Whites of 3 eggs well whisked, 10 oz. powdered sugar,
add as much grated cocoanut as will form a stiff paste.
Roll into littie cakes, put on papered tins and bake in
rather a slow oven until slightly browned.

No. 577. Cookies.

One heaped cupful butter, 134 cupful sugar, 2 eggs
beaten very light, 3 tablespoonfuls sour milk, 1 small
teaspoonful soda dissolved. 3% cupfuls flour. Bake
and sprinkle with sugar when done.

No. 578 Chocolate Cake.

- Four oz. butter, 4 oz. flour, 4 oz. powdered sugar, 2 eggs,
I dessertspoonful cocoa. Stir butter and sugar together
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well. Add 1 egg and part of the flour, when well mixed
add the other egg, the rest of the flour, and cocoa,
and a pinch of baking powder. Put the mixture in
in a shallow cake tin, lined with greased paper and bake

34 hour.
No. 579. Chocolate Eclairs.

Put 2 oz. butter, a pinch salt, and 14 pint water into
a pan. When boiling, add 5 oz. fine flour and 1 des-
sertspoonful cocoa. Stir till smooth. Cook 5 minutes
on a gentle fire, let the mixture cool, then add 3 eggs
one by one, beating them in well. Put the mixture in a
forcing bag with plain tube, and force it on to a baking
tin into 3-inch lengths ; brush over with egg and bake
3o minutes. When cc&ld cut down the sides, and fill
with whipped cream or thick custard flavoured to taste.

Dip each in transparent icing.

No. 580. Chocolate Cake.

One cupful sugar, 34 cupful butter, 4 cupful milk, 1%
cupfuls flour, 1 egg, 1 teaspoonful cream of tartar, 14
teaspoonful soda, 2 squares chocolate, 1 cupful boiling
water. Grate the chocolate, mix all well together and

bake.

No. 581. Chocolate Frosting.

Two tablespoonfuls grated chocolate dissolved in hot
water, 14 cupful sugar, yolk of 1 egg. Mix and let it
come to the boil.

No. 582. Small Chocolate Cakes.

Six oz. powdered sugar, 5 oz flour, 4 oz butter,
6 oz. grated chocolate, 5 eggs, 10 drops essence of
vanilla, I teaspoonful baking powder.

Beat the butter and sugar to a cream, add alternately
half the chocolate and an egg, and half the flour and
an egg, till all the ingredients are mixed, beating well
all the time. Bake in a hot oven 15 minutes in

greased patty pans.
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No. 583 Chocolate Cake, No.1.

Half 1b. grated chocolate, ¥/ lb. flour, I 1b. butter,
. 2 oz. ground rice, 6 oz. white sugar, 1 teaspoonful
baking powder, 4 eggs, vanilla flavouring. Beat the butter
and sugar well together, add the grated chocolate, pre-
viously dissolved in a tablespoonful of milk, add the
yolks of eggs one by one, mixing each carefully. Mix
the flour, rice and baking powder together, sift them
through a sieve to the yolks of egg. Beat the whites
of egg to a very stiff froth, and stir in lightly. Pour
this mixture into a tin and bake in a moderate oven

for 1 hour.

No. 584. Chocolate Cake, No. 2.

Four oz. flour, 4 oz. sugar, ¥ teaspoonful carbonate of
soda, 3 dessertspoonfuls cocoatina, 4 eggs. Rather more
than 14 breakfast cupful sour milk. Mix all together,
the sour milk last of all, and bake at once.

No. 585. Cinnamon Cake.

Half 1b. flour, 14 lb. currants or sultanas, 6 oz. butter,
3 nutmegs grated, 1 tablespoonful powdered cinnamon,
14 lb. sugar, 3 teaspoonful carbonate of soda, ditto
tartaric acid, candied peel chopped, 6 eggs whites, and
yolks beaten well separately. Mix the butter and flour
first, then add the other ingredients. Put into a hot
oven directly it is mixed.

No. 586. Cake.

One 1b. flour, %2 1b. sugar, 1% lb. currants or sultanas,
44 1b. butter, 3 or 4 eggs, 1 teaspoonful milk, 1 teaspoon-
ful carbonate of soda. Beat well together, and bake in
a moderate oven 1 hour. |

No. 587. Good Lunch Cake,

Half 1b. butter, whipped with the hand to a cream,
6 oz. sugar whipped with the butter, 4 eggs, whipped in,
14 lb. flour, 6 oz. sultana raisins. All beaten together.
Butter and paper a mould and bake. -
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No. 588. Cornfiour Cake.

The whites of 3 eggs, 14 a cupful cornflour, ¥4 a cup-
ful butter, 1 cupful sugar, ¥4 a cupful sweet milk, 1 cup-
ful flour, 1 teaspoonful baking powder.

Beat the butter and sugar to a cream. Dissolve the
cornflour in the milk, and add to the butter and sugar.
Sift the baking powder into the flour, and stir into the
mixture, and lastly add the well beaten eggs. Bake in a
moderate oven.

No. 589. Coffee Cake.

One teacupful sugar, r teacupful cold very strong
coffee, 1 teacupful-butter, 134 cupful treacle, 5 teacupfuls
flour, 1 teaspoonful soda, 2 teaspoonfuls cream of tartar,
a little spice, citron peel and raisins, Mix and bake
about 40 minutes.

No. 590. Cream Layer Cake.

One cupful sugar, 1 cupful milk, 1 egg, 1 tablespoon-
ful butter, 2 cupfuls flour, 2 teaspoonfuls baking powder.
Bake in three shallow tins. Place between the layers
the following mixture.

Mixture.

Heat one cupful of milk to boiling pitch, add ¥4 cup-
ful sugar, 1 dessertspoonful flour, rubbed smooth in a
little of the milk, 1 egg well beaten. Boil till thick, and
flavour with lemon or vanilla.

No. 591. Cocoanut Cake.

One cupful sugar, 1 grated or dissicated cocoanut, 2
eggs, 1 teaspoonful carbonate of soda, 2 teaspoonfuls
cream of tartar, % cupful milk, ¥4 cupful butter. Mix
well and bake about 20 minutes.

No. 592. Brandy Snaps, No. 1.

Put 14 1b. butter in a pan, as it melts add 14 Ib. sugar,
34 1b. treacle and 2 teaspoonfuls ginger. Stir till smooth,
and then gradually stir in 14 flour. Remove from the
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pan, pour over it a teacupful milk, work into a thick
paste. Roll out thin, cut out with tumblers, and bake
in a quick oven.

No. 593. Brandy Snaps, No. 2.

Melt 2 oz. each of sugar, butter and treacle, add
2 oz flour and 1 teaspoonful powdered ginger or the
grated rind of a lemon. Drop on a tin in small pieces,
allowing room to spread. Bake a few minutes in a hot
oven and when nearly set, take them from the tin and
roll round a rolling pin or thick stick.

No. 594. Ginger Snaps.

One cupful sugar, 1 cupful treacle, I cupful butter,
1{ cupful lard, 1 tablespoonful ground ginger (1 ditto
carbonate of soda), 1 ditto vinegar, 2 tablespoonfuls
water, 1 tablespoonful alum powdered. Boil 10 minutes.
Put in the soda affe boiling, and stir in sufficient flour
to make the mixture stiff. Drop on a tin and bake.

No. 595. Curled Ginger Snaps.

Half 1b. flour, 10 0z. moist brown sugar, 6 oz. butter,
10 oz. golden syrup, I oz ground ginger. Rub the
butter into the flour, warm the syrup and mix together
and drop in small lumps on a buttered tin. Bake in a
moderate oven, take off the tin and hang over a thick
stick when they will curl and become crisp.

No. 596. Coronation Cake.

Two eggs, 2 teacupfuls flour, 2 teacupfuls brown
sugar, 74 cupful sour milk, »% cupful butter, 14 cupful
boiling water, 75 cupful chocolate, 1 even teaspoonful
soda, 1 saltspoonful salt.

Cream the butter and sugar, add the hot water,
then the beaten eggs, and grated chocolate. Sift the soda
in the flour, and mix all together. Put greased paper in
tins and bake in shallow tins for larger cake, or in one
large tin and ice. Jangfor above. 234 cupfuls castor
sugar, %3 cupful of hot water. Boil till like jelly. Then
add the whites of 2 or 3 eggs, beat quickly and stir
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smooth, and cover the cake. Let it dry in a very slow
oven if the air 1s damp.

No. 597. Currant Cake.

Half lb. butter, 14 1b. ground sugar, ¥ lb. currants,
6 eges, 1 1b. sifted flour, 1 teaspoonful baking powder
and a little candied peel. Stir the butter to a cream
(stir for at least %4 hour). Add the sugar and six eggs
without beating up the whites separately. Then add
the currants and candied peel, and last of all the flour.
Bake in a moderate oven about 1 hour.

No. 598, Feather Cake.

One cupful sugar, 2 cupfuls flour, 25 cupful sweet
milk, 1 egg or 2 if small, 1 teaspoonful heaped baking
powder, 1 teaspoonful melted butter stirred in last of
all. Flavour with lemon. Bake in a moderate oven.

No. 599. Gingerbread Nuts, No, 1.

Two 1b. flour, 1 lb. butter, 1 lb. treacle, ¥ 1b. brown
sugar, 1% oz. powdered ginger, 2 oz. candied peel. To

be well mixed together and made into flat nuts and
baked.

No. 600. Gingerbread Nuts, No. 2.

Half 1b. flour, I lb. treacle, 2 oz. butter or dripping,
1 teaspoonful ground ginger. When the butter is warm
put the treacle in, and when quite hot put in the flour.
Mix as dry as possible. Roll in balls. Or put X4 Ib.
sugar instead of treacle, warming it with the butter.
A few drops essence lemon.

No. 601. Gingerbread, No. 1.

Mix with 2 lb. flour, ¥4 lb. treacle, 3/ oz. caraway
seeds, 1 oz. powdered ginger, 10 oz butter. Roll the
paste and cut and bake on tins. Add comfits or candied
peel or blanched almonds cut in half, on the top, if you
wish.
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No. 602 Gingerbread, No. 2.

One cupful each of sour milk, sugar and treacle, 34
cupful butter, 2 eggs, 1 teaspoonful ginger, 1 heaped
“teaspoonful soda, 3 cupfuls flour. Mix, roll, cut and
bake.

No. 603. Gingerbread, No. 3.

Mix with 1 1b. flour, % 1b. butter, 4 1b. moist sugar,
2 oz. ginger, a little chopped citron peel and beaten
cloves, 1 1b. treacle, half of which must be warmed.
Mix this paste the day before shaping it into nuts for
baking. It requires a slow oven ¥ hour.

No. 604. Gingerbreacd Loaf.

One 1b. flour, 1 1b. treacle, If lb. butter, 1 egg, 1 oz
powdered ginger, some candied peel and a few caraway
seeds ground, 1 teaspoonful carbonate of soda. The
flour to be mixed in gradually. The butter and treacle
to be luke-warm, the soda to be put in last. Let it stand
14 hour to rise.

No. 605. Economical Gingerbread.

Half 1b. flour, ¥/ lb. ground rice, I{ 1b. butter, 2z lb.
treacle. Beat the butter to a cream. Add to the flour,
one teaspoonful carbonate of soda, 2 oz.ground ginger,
some caraway seeds, and allspice if wished. Mix all well
together, stir in a breakfast cupful buttermilk (or sweet
Elilkwith a little tartaric acid in it), and bake 34 to 1

our.

No. 606. Moffat Gingerbread.

Quarter 1b. butter, I 1b. sugar, 4 eggs, { lb. treacle,
If oz. carbonate of soda, 14 oz. flour, ginger, allspice,
and caraway seeds to taste. All the ingredients to be
put in a basin and mixed with the hand for 10 minutes.
Bake in a slow oven 1 hour,

No. 607.
Plain Oatmeal Gingerbread.

Set in the oven a jar containing 2 oz. lard or dripping
and 1 lb. treacle. Mix in a basin 2 lb. oatmeal, 1 large



138 INDIAN COOKERY.

tablespoonful ground ginger, 1 ditto candied peel cut
small, 4 tablespoonful ground mixed spices, and a pinch
cayenne pepper. When treacle andl ard are quite melted,
pour it over the oatmeal and stir well. Put it into a well-
greased shallow baking tin in a warm place for 2 or 3
hours, then bake in a very slow oven for 2 hours. Cut it
in the tin into pieces, but do not take it out till quite
hard and cold.

No. 608. Plain Gingerbread.

One cupful warm water. Into this put a piece of
butter the size of a large egg. 1 cupful treacle, 1 tea-
spoonful soda, a little pinch salt, 1 teaspoonful ground
ginger, and flour sufficient to make a thick batter. Bake
in a shallow tinland eat warm.

L]

No. 609. Ginger Cakes, No. 1.
Half 1b. butter, ¥4 lb. sugar, I oz. ginger, 34 1b. flour

well dried. Put as much milk as will make a stiff paste.
Roll thin and cut with glass or tin. Put them on a tin
and bake in a slow oven till a little brown.

No. 670. Ginger Cakes, No. 2.

One Ib. flour, 12 oz. butter, 12 oz. sugar, 2 oz. ground
ginger, the yolks of 8 eggs. Mix and bake in small
cakes.

No. 671. Graham Rolls.

Two cupfuls milk, 1 teaspoonful soda, 1 ditto tartaric
acid. Stir in dalia until quite stiff, add 1 tablespoonful
treacle, and bake.

No. 6712. Ground Rice Cake.

Three parts of a breakfast cupful of ground rice, 4
eggs, weight of eggs in sugar, about I/ teaspoonful essence
lemon. Beat yolks and whites of eggs separately. Beat
the sugar with the yolks, then the whites, then beat in
the flour. Put in the lemon essence. Bake for about 34
hour in a quick oven.
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No. 613. German Wafers.

Beat for 10 minutes 8 eggs with 1 lb. powdered
sugar, add a few drops of lemon essence. Mix in 4 Ib.
flour, drop on greased tins and bake in a moderate oven
till light brown. Then take them out and turn them
into the form of a cone.

No. 614. German Cake.

Two eggs, their weight in flour and sugar. Beat all
well together, spread one half on a baking tin, and
when nearly done, put over it strawberry or other jam,
then add the rest of the paste and bake till set.

No. 615. Girdle Cakes.

Take cold boiled rice or green corn. To each 2 table-
spoonfuls flour add 1 egg, teaspoonful salt, teaspoonful
carbonate of soda, ditto cream of tartar, cupful sour milk,
or if sweet milk 2 teaspoonfuls cream of tartar. Mix
flour and salt, beat up the egg, dissolve soda and cream of
tartar in a cupful of milk, and add foaming to the rest.
Beat in your rice or corn. Add milk or water, if not
thin enough. Fry in a little butter, and serve hot. Eat
with butter or syrup.

No. 6716. Aimond icing.

One 1b. ground almonds, 1 1b. castor sugar. Mix well.
Add a little lemon juice and vanilla flavouring, and well
beaten white of eggs to mix all to a stiff paste. Spread
over the cake evenly, smooth with a knife dipped in
water, and put in a warm place, or cool oven, to harden.

No. 6717. Icing.

Two 1b. powdered sugar put through a hair sieve in
a basin. Strain in the juice of 1 or 2 lemons. Whisk
stiff the whites of 5 eggs, stir them gradually to the
sugar till very stiff. It may take more than 5 eggs or
less according to size. Put it smoothly on the cake with
a knife dipped in cold water and ornament as wished.
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No. 618. Jelly Cake.

One teacupful butter melted, 2 ditto sugar, 3 ditto
flour, 74 cupful sweet milk, 4 eggs, 1 heaped teaspoonful
cream of tartar, 1 ditto soda to be mixed dry with the
flour. Beat all together, the flour last. Bake in shallow
tins, and spread with jam, jelly or cheesecake mixture.
Pile up.

No. 6719. Jumbles, No. 1.

Three-quarter 1b. flour, 4 1b. butter rubbed into the
flour, 24 1b. sugar, 2 eggs beaten. Mix all together,
divide into small portions. Roll them out rather thicker
than a pipe, and turn into the figure 8, and dust them
with sifted sugar and bake.

No. 620. Jumbles, No. 2.

Half 1b. ground rice, mixed with 37 Ib. flour, and 6 oz.
powdered sugar. Beat up 2 yolks of eggs, and add
them to the flour with 6 oz. butter and 14 small nutmeg
finely grated or pounded ; work all into a smooth paste
and make into balls the size of a walnut, flatten and
make a hole in the centre with your finger, and
pinch the ring into little scallops with finger and thumb,
when all are ready, lay them on paper ; on baking this
sprinkle with crystallised sugar, and bake in a moderate
oven till golden brown.

No, 621. Jubilee Cakes.

Two oz. butter, 2 oz. sugar, 2 oz. flour, 134 oz
almonds, 2 eggs, Y4 teaspoonful baking powder. Beat
sugar and butter, chop the almonds fine, add them, then
flour and eggs. Put a little cochineal to colour pink.
Bake on tins in a cool oven.

No. 622. King Harry’s Shoestrings.

Make a batter with ¥4 1b. flour, #{ pint milk, a piece of
butter the size of an egg, the juice of a lemon, and 2 oz.
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sugar powdered. When well mixed, set it on the fire for
10 minutes, till the batter comes easily from the side of
the pan. Mix in (off the fire) a handful of chopped
sweet almonds, and the yolks of 4 eggs. Let it get cold,
then work in the whites of 3 eggs whisked, and spread
the batter on a baking sheet. Sift plenty of powdered
sugar over. Bake 10 minutes in a slow oven. Cut in
strips. Serve hot or cold.

No 623. Ginger Wafers,

Half cupful butter, sugar and treacle each, r heaped
teaspoonful ginger powdered, a little salt. Let this come
to a boil. Then take it from the fire and immediately add
1 teaspoonful carbonate of soda dissolved in a little water.
While foaming, add flour sufficient to make it very stiff,
Roll as thin as paper.

No. 624. Lemon Layer Cakes.

One cupful sugar, 2 eggs, 2 tablespoonfuls butter, 34
cupful cold water, 2z cupfuls flour, 2 teaspoonfuls baking
powder. Mix and bake in three shallow tins. Between
the layers put the following mixture.,

No. 625.
Mixture for the above Cake.

Three-quarter cupful sugar, 1 egg, juice and grated rind
of a lemon. Stirred well and cooked.

No. 626. Lemon Drop Cakes.
Beat 1 1b. butter to a cream, then add the yolks of
6 eggs and whites of 2 well whisked and flavoured with
essence lemon. Put to this 1 lb. finely sifted sugar and
2 1b. flour. Bake on flat tins in small pieces.

No. 627. Lemon Cakes.

One 1b. flour, I/ lb. sugar, 4 1b butter 2 teaspoon-
fuls soda. Mix with water, and a teaspoonful essence
lemon. Cut with a glass and bake.
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No. 628 Lemon Cake.

Six eggs, leaving out 3 whites, 4 1lb. sugar finely
sifted. The rind and juice of a lemon (a spoonful
rose water if desired), 6 oz. flour. Beat the eggs and
sugar together till it looks white, then stir in the other
ingredients and bake in a rather quick oven ¥4 hour.

. No. 629. Orange Cake.

Two eggs their weight in flour, sugar, and butter, and
the rind and juice of an orange Beat the butter to a
cream, and add the sugar. Beat the eggs separately,
and add the flour. Mix well, then add the juice and rind
of the orange, and 1 teaspoonful baking powder. Bake
14 hour, halve the cake, make % lb. icing sugar with
the juice of an orange mixed with it. Put a layer of
this in the cake, and ice the whole.

No. 630. Peach Short Cake.

One quart flour, 1 teaspoonful salt, 2z heaped teas-
poonfuls baking powder, 2 tablespoonfuls butter, 1 pint
milk,

Sift the flour, salt and powder together, rub in the
butter, add the milk, and mix into a smooth dough just
soft enough to handle. Divide in half, and roll out
to the size of breakfast plates. Lay on a greased
baking tin, and bake in hot oven 20 minutes, separate
the cakes without a knife, as cutting makes them heavy,
have 24 peaches peeled and cut in slices. Use half of
them to cover the bottom halves of short cake, sprinkle
with sugar and cream, lay on the top halves with the
crust downwards, use the rest of the fruit over them

and sugar plentifully.

No. 631. Strawberry or Raspberry
Shortcake.

To 2 teacupfuls sour milk add 1 teaspoonful carbonate
of soda, when dissolved, add 1 cupful butter or lard, and
flour enough to make a soft dough. Roll into thin cakes
large enough to fill the pan. Dust a frying pan with



INDIAN COOKERY. 143

flour, place the cake in it, and bake over the fire, turn-
ing as soon as the underside is done ; split the cake
while hot, butter well. Lay on a plate one half, put a
layer of well sugared strawberries, etc., and put on the
other half, and sugar the top,

No. 632. Macaroons.

Quarter lb. sweet almonds, blanced and pounded,
wetting them with the white of an egg to prevent their
being oily, ¥ 1b. powdered sugar sifted in, mix with
white of egg rather thin. Lay it on paper on a tin, and
bake in a moderate oven, shaking some sugar over them
through a sieve.

No. 633. Mother’'s Cake.

Two cupfuls flour, 1 of sugar, ¥4 of butter, 4 sour
milk, 2 eggs, 1 teaspoonful soda. Spice or fruit if desired.

No. 634. Nurmahal Cake.

Cut four slices of sponge cake about an inch thick, of
an oval shape, each slice smaller than the others, spread
a thick layer of apricot jam upon the largest slice,
and lay the next sized upon it, spread it with another
kind of jam, then cover with the next size, which
spread with a third jam, and cover with the smallest size.
Press the top lightly with the hand, and with a sharp
knife cut away the centre part to leave a well, mash up
the part removed from the centre with good rich
custard flavoured, then put it into the centre of the
cake, whip the whites of 2 eggs into a stiff froth, and
pour over the whole, heaping it up in the centre, and
shake sifted sugar thickly on. Then place in the oven
till the frosting is set. A few pieces of any preserve
placed round the bottom of the dish gives a finish.
This cake may be iced, or frosted, and ornamented.

No. 635 Nut Cake.

One and a half cupfuls sugar, 2 tablespoonfuls butter,

1 cupful milk, 2 eggs, 2 teaspoonfuls baking powder, 2
cupfuls of flour, 1 cupful of any kind of nut.
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Beat the butter and sugar to a cream. Add the milk
and well beaten eggs, then stir in the flour and baking
powder, and lastly add the cupful of crushed or chopped
up nut. Stir well and bake in a moderate oven,

No. 636. Macaroons or Cocoanut
Biscuits.

Equal quantities of pounded sugar, and pounded
almonds or cocoanut grated. Mix with stiffly beaten
whites of eggs, and bake in small drops on oiled paper
on a tin in a slow oven, about zo minutes. Chopped
pieces of almonds on the top of the macaroons.

No. 637. Soda Cake, No. 1.

One and a half b, flour, %2 Ib. butter, 12 1b, sugar,
34 1b. sultanas, If lb. mixed peel, 1 teaspoonful
carbonate of soda, 1 teaspoonful tartaric acid, 4 teas-
poonful mixed spice, 3 eggs, 132 teacupful of milk.
Mix well and bake. Zime, 174 Aowr in a moderate oven.

No. 638 Soda Cake. For Family use.
No. 2.

One lb. flour, %% 1b. sugar, %5 lb. sultanas, 7/ Ib.
butter, one tpaspﬂnnful carbonate of soda, and a few drops
lemon essence. Mix with a little milk and bake 2 hnms
2 or 3 eggs and less soda make the cake better.

No. 639. Rice Buns.

Quarter 1b. butter, ¥4 1b. sugar, I/ 1b. ground rice, 1
tablespoonful flour, 12 teaspoonful baking powder, a little
ground cinnamon, 2 eggs. Beat the buiter to a cream,
add the sugar, cinnamon and a pinch of salt, then the 2
eggs well beaten. Mix separately the rice flour, flour and
baking powder. Stir this gradually into the mixture,
beat well. Half fill well buttered tins, and bake in a
moderate oven 20 minutes, or make into buns with the
hand and bake.
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No. 640. Rice Cake,

Half 1b. flour, % 1lb. ground rice, ¥ 1b. powdered
sugar, 7 lb. sultanas, 2 oz. orange peel chopped, 2 oz.
butter, ¥ teaspoonful powdered cinnamon, ; teaspoon-
ful ground ginger, 14 teaspoonful carbonate of soda, a
little milk to mix, and no eggs. Mix well and bake
slowly. Zime, about %% an hour.

No. 641. Rock Cakes No. 1.

Half a pound flour, 3 oz good dripping or butter
rubbed in, % teaspoonful carbonate of soda, ditto cream
of tartar, 4 1b. sugar, 1 teaspoonful grated nutmeg, ¥4 1b.
sultanas, 1 oz. chopped candied peel. Beat up 1 egg
with 1 tablespoonful milk, and mix well. Put on a
greased tin in little heaps, and bake about 20 minutes,
or drop in boiling fat and fry.

No. 642. Rock Cakes No. 2.

One pound flour, 5 1b. butter, ¥4 1b. sugar rubbed
together. Mix with 2 beaten eggs, and a few drops

essence lemon. Drop in lumps on a baking sheet.
Bake 1% hour.

No. 643 Ribbon Cake.

One cupful sugar, 2 eggs, ¥5 cupful butter, ¥ cupful
milk, 174 cupfuls flour, 1 teaspoonful cream of tartar,
% teaspoonful soda dissolved in the milk. Put half the
above in two shallow tins and bake. To the remainder
add 1 tablespoonful jaggery syrup, ¥4 cupful raisins
chopped, 2 oz citron peel cut fine, ¥4 teaspoonful each
of cinnamon, cloves and allspice pounded, or essence,
and a little nutmeg, 1 tablespoonful flour. Bake in tins
the same shape and size as the abave. Put the sheets of
cake together while warm alternately with jelly between,

The same made without the fruit makes a very nice
marble cake.

No. 644. Spice Cake No.1.

One Ib. flour, 3 oz. dripping or butter rubbed together,
mix in 1 teaspoon powdered ginger, 1 ditto cinnamon,

P, IC s
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4 1b. sugar, I4 1b. sultanas, 1 teaspoonful caraway seeds,
1 teaspoonful soda. Beat 1 egg and 1 teacupful milk
together. Mix all well. Pour the mixture into a greased
cake tin. Bake 1 hour.

No. 645 Spice Cake No. 2.

One teacupful butter, 1 1b. flour, 2 teaspoonfuls baking
powder, 1 teacupful milk, teacupful brown sugar, 1 tea-
spoonful caraway, nutmeg, cinnamon and ginger essence.
Mix flour, sugar and baking powder. Rub in the butter,
add the milk and essences. Bake in a hot oven.

No. 646. Spice Cake No. 3.

One teacupful milk, 1 teacupful butter, 3 teacupfuls
flour, 1 teaspoonful baking powder, z eggs, ¥ cupful
raisins and 1 teaspoonful of essences, nutmeg, cloves and
cinnamon. Rub the butter and sugar to a cream, then

add the eggs,.beating between each, mix the flour and

powder, &c. Line a tin with greased paper and bake 2
hour.

No. 647 Sultana Cake.

Half pound flour, I{ lb. butter, I{ lb. sugar, { 1b.
sultanas, 1 oz. candied peel, 2 eggs, 1 lemon, teaspoonful
baking powder, 4 pint milk. Rub the butter into the
flour, add the sugar, baking powder and raisins, grate
the rind of the lemon in, cut up the candied peel and
add it, add the yolks of the eggs to the milk and pour
into the other ingredients, mix all together. Whip the
whites of the eggs stiff and stir lightly to the rest. Purt
into a buttered tin and bake 14 hours in a quick oven.

No. 648. Rice or Corn Pancakes.

Prepare as above, but drop spoonfuls of the batter in
a pan of boiling fat, and fry and serve with lemon and

sugar.
No. 649. Sponge Cake No. 1.

The weight of 6 eggs in sugar, and half in flour, a
few drops of essence lemon. Beat yolks well, add

el e | e e e e e il M el e ot
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sugar sifted, then the whites of eggs beaten stiff, then
essence. Last of all stir in the flour lightly with a fork.
Put into a buttered and papered tin, and bake in a
quick oven.

No. 650. Sponge Cake No. 2.

Three eggs, 1% cupfuls of sugar, z cupfuls flour, 1 tea-
spoonful baking powder, ¥ cupful cold water.

Beat the eggs for 1 minute. Add the sugar and beat
5 minutes. Then 1 cupful flour and beat for 1 minute,
Put the baking powder into the other cup of flour, add
it and the water to the mixture, and beat acain for 1
minute. Flavour and bake.

No. 6571. Sponge Cake No. 3.

Eight ounces castor sugar, 6 oz. sifted flour, 6 yolks
and 4 whites of eggs. Beat the yolks and whites
separately, then add to the latter the sugar, yolks, and
flour, with the grated peel, and juice of half a lemon.
Bake in a quick oven.

No. 652. Queen’s Sponge Cake.

Three eggs, 1 cupful sugar, 4 tablespoonfuls cold
water, 1 cupful flour. Essence.

Beat the yolks and whites separately, then mix themn
together. Boil the sugar and water till it thickens.
Pour tkis syrup into the beaten up eggs, and beat till
lukewarm. Sift in the flour, and bake in two layers.
Put the layers when baked together, with jelly between,
Ice it ard sprinkle grated cocoanut over it.

No. 653. Little Plum Cakes.

Dry 1 1b. flour and mix with 6 of powdered sugar.
Beat 6 oz. butter to a cream, and add 3 eggs well
beaten. 24 lb. sultanas, beat all together for some time,
then dredge flour on tin-plates, and drop the mixture on
them the size of a walnut Bake in a quick oven.
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No. 654. Spence Cake.

Beat up 1 or 2 eggs, 2 teaspoonfuls cream of tartar, 2
large tablespoonfuls melted butter, 34 cupful (%2 1b.)
sugar, 1 teaspoonful carbonate of soda dissolved in a large
cupful of milk, 1 1b. flour, 6 drops essence lemon. Gradu-
ally mix in the flour and milk by turns. Bake about
1 ¥ hours in a moderate oven. This makes a good
cake for puddings.

No. 655. Scotch Diet Cake.

One pound sifted sugar, same weight of eggs well
beaten, mix and beat these together for 20 minutes, season
with grated lemon and cinnamon, stir in very smoothly
34 1b. sifted flour. This is a very light cake, and will
bake quickly. It may be iced, or have sifted sugar
strewed over it before baking.

No. 656. Seed Cake No. 1.

Half a pound flour, 3 oz. good dripping or butter
rubbed in, add 2 oz. sugar, 1 teaspoonful baking powder,
1 teaspoonful caraway seeds, mix well. Beat 1 egg with
1 gill milk, and work all to a stiff paste. Bake one
hour.

No. 657. Seed Cake No. 2.

One and half pounds flour, yolks of 6 eggs, ¥ Ib.
butter, 2 oz. caraway seeds, %4 pint milk, ¥4 1b. sugar.
Mix and bake in a quick oven.

No. 658. Sally-lunns.

One pint milk, ¥ 1b. butter, a little salt, 1 tablespoon-
ful sugar. Put the butter in the milk, and set it in a
warm place, where the butter will melt, and the milk
not burn. Then stir in flour enough to make a good
stif dough, and mix well. Then add 1 tablespoonful
yeast, beating well. Put the dough in a buttered tin,
and when light bake about 1 hour.
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No. 659. Shrewsbury Cakes No. 1.

Six oz. flour, 4 oz. butter, 4 oz. sugar, teaspoonful mixed
spice. Rub the butter and sugar together in the flour,
then break in 2 eggs, no milk or water. Roll out thin,
cut out, and bake in a very slow oven, not to change
colour,

No. 660. Shrewsbury Cakes No. 2.

One cupful flour, 2 oz. butter, 14 cupful sugar, 1 egg,
mix stiff, proceed as above.

No. 667. Raspberry Cake.

Quarter Ib. ground rice, a little grated cocoanut, a
spoonful sugar, I 1b. butter, 1 egg, 1 teaspoonful baking
powder, mix well, line plates with pastry, cover with
raspberry jam, add the mixture and bake.

No. 662. Small Cakes.

Six tablespoonfuls flour, 4 ditto sugar, I{ lb. butter, 2
eggs and a few drops essence lemon. Beat together, and
bake in a slow oven in one cake, or in lumps on a tin.

No. 663. Simple Plum Cake.

One pound flour, ¥ 1b. butter, f lb. sugar, ¥{ lb.
sultanas, 3 eggs, a little milk, a small teaspoonful

carbonate of soda, a little candied peel and ginger, mix
and bake. .

No. 664. Swiss Roll

The weight of 2 eggs in castor sugar and 1 in flour.
Put the sugar into a basin with the yolks, and stir well
until very smooth, whip the whites, and add to the mix-
ture, and lastly the flour. Pour at once into a flat tin
lined with greased paper, and bake in a hot oven 8
minutes. Have ready a sheet of paper with sugar sifted
over it. Turn the roll on to this, spread some jam
over, roll up quickly.
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No. 665. Shortbread.

One 1b. flour, % 1b. butter, I{ 1b. (or 6 o0z.) sugar.
Knead well together, roll out, prick and bake about
10 minutes.

No. 666. Ayrshire Shortbread.

Two lbs. flour (or 1 1b. rice flour and 1 lb. flour),
sugar % lb., 1 lb. butter. Cream the butter with your
hand, add flour and sugar, mixing well. Knead it, and
roll an inch thick. Lay on paper, and bake in a slow
oven, sprinkle with comfits, or shreds of orange peel.
Roll, and prick all over. See that the flour is dry.

No. 667 Sandwich Cakes.

The weight of 2 eggs in butter, sugar and flour, add a
little lemon essence. Melt the butter, and mix with the
sugar and yolks of eggs, and the whites beaten to a
froth, then stir in the flour. Pour into a flat tin and
bake 20 minutes in a quick oven, when cold, put pre-
serve on one half, place the other half on it, cut and
cover with castor sugar.

No. 668. Victoria Sandwiches.

Four eggs, their weight in pounded sugar, butter and
flour, 14 saltspoonful salt. Beat the butter to a cream,
dredge in the flour, and pounded sugar, stir these well
together, add the eggs, well whisked. When the mix-
ture has been well beaten for about 10 minutes, butter
a tin, pour in the batter, and bake in a moderate oven
20 minutes. Let it cool and proceed as above.

No. 669. Victoria Cake No. 1.

One teaspoonful cream of tartar in 1 cupful white sugar.
Break 2 eggs into it, and beat them well. Add gradually
2 cupfuls flour and at the same time 1 cupful milk with
114 teaspoonfuls soda dissolved in it, then mix 2 table-
spoonfuls butter {which must be beaten to a cream) into
the ingredients, and 6 drops essence lemon. Bake ina
quick oven. This will make 3 Victoria cakes (6 tins), put
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preserve between each two, and sift sugar over. This
will also make a good light cake, or for another kind
of cake, put caraway seeds in, and bake in a cake tin.

No. 670. Victoria Cake No. 2.

Half 1b. white sugar, 2 oz. butter free from salt, 7{ 1b.
flour and cornflour mixed, in proportion of 1 oz. corn-
flour to 3 oz. flour, One teaspoonful equal parts carbonate
of soda, tartaric acid and cream of tartar, 2 eggs. Mix
butter, sugar and powder first, then the eggs, and 1 table
spoonful water. Beat and add the flour last. This is
enough for two sandwich tins, which are shallow and
round, and made for these cakes. Put jam between, and
sugar on the top.

No. 671. Treacle Puffs.

One egg, 1 cupful treacle, %5 cupful sugar, 1 cupful
sour cream, or a scant ¥4 cupful butter, 1 cupful sour
milk, 234 cupfuls flour, 2 teaspoonfuls cinnamon, 1 even
tablespoonful soda. Bake in shallow tins and cut in
squares.

No. 672. Viennese Cake.

Beat 14/ 1b. butter and 1{ lb. castor sugar to a cream-
Add one by one the yolks of 3 eggs, stir well, then add
6 oz. flour, in which 1 teaspoonful baking powder has been
mixed. Then add lightly the whites of the eggs beaten
stifft. Grease a flat tin with sides, and put in the mixture.
Sprinkle 2z oz. blanched almonds cut, and 2z oz. sultana
raisins over the top. Bake in a quick oven.

No. 673. White Cake.

Whites of 6 eggs, 2 cupfuls sugar, 1 cupful butter, 134
cupfuls milk, 324 cupfuls flour, 314 teaspoonfuls baking
powder. Cream the butter and sugar Add a cup of
sifted flour, then the milk and the rest of the flour.
Beat well. Add the whites beaten stiff and stir in very
gently, and bake.
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No. 674. Patent Flour.

To every 1 1lb. flour add 1 teaspoonful tartaric acid,
or 2 of cream of tartar, dried, ground and sifted. Mix,
sift, and set in the sun. After 48 hours mix into each
pound of flour 1 large teaspoonful carbonate of soda, 1 of
salt, 1 of sugar. Each separately dried, ground and
mixed. Sift once or twice thoroughly, and put in a tin
for use. Invaluable for all cakes, &c. Keep dry. On
the whole, the cream of tartar is best.

No. 675. Cream Filling for Puffs.

One pint milk, 1 cupful sugar, %2 cupful cornflour, 2
eggs. Mix and cook till thick with essence flavouring
to taste.

T



SWEETS.

No. 676. Chocolate Creams.

Two cupfuls castor sugar, 14 cupful milk, boil till
mucilaginous. Flavour with vanilla, and beat till creamy.
When cold, dip tiny balls in melted chocolate.

No. 677. Chocolate Toffee.

Two dessertspoonfuls cocoatina, 1 breakfastcupful
milk, 1 1b. sugar, 4 oz. butter, %4 teaspoonful vanilla
essence. Mix the cocoatina into a paste with the milk,
then add all the rest, and boil till thick. Add the essence
just before taking off the fire, stir all the time.

No. 678. Chocolate Caramels.

One teacupful milk, 1 oz. sugar, 1 tablespoonful butter,
15 teacupful grated chocolate. Mix together and boil till
thick, stirring constantly. Turn on to buttered paper,
and mark with a knife in squares.

No. 679. Almond Toffee, No. 1.

Eight oz. butter, 8 oz. treacle, 8 oz. sugar, almonds, and
1 tablespoonful vinegar. Boil the butter, sugar and treacle
together.. When bhalf done, add the vinegar and almonds
blanched and halved, and boil till quite hard, stirring all
the time. Et takes about 74 hour.

No. 680. Almond Toffee. No. 2.

One 1b. sugar, I/ pint water. Boil together till it pearls
up in bubbles, 1 oz. almonds sliced, 1 oz. butter, put in
when the above is pearling, and boil until it sets when
dropped in water.
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No. 681. Cocoanut Toffee.

Three oz. white sugar, to the grated meat of 1 cocoanut:
Boil the sugar first till melted, then add grated cocoanut
and boil till hard.

No. 682. Cocoanut Ice No. 1.

One gill milk in a pan, add gradually %41b. white sugar
and 34 lb. grated cocoanut. Stir continually, and let it
boil 10 minutes, colour half with cochineal, and pour on
the top of the other. Putin a greased plate to cool,
and cut.

No. 683. Cocoanut Ice No. 2.

Two large breakfast cupfuls sugar. Putina pan 1 cupful
cold water or ¥4 cupful boiling water, and ¥4 salt spoonful
cream of tartar (it prevents granulation). When dissolved,
stop stirring, let it boil quickly. Dip a fork in and drop
in water. If it makes a soft ball in the fingers, take it off.
Stir until thickened and you cannot stir the spoon any
longer, then add the grated meat of two cocoanuts. Put
it in a buttered dish, spread out, and cut when cold. A
teaspoonful vanilla or lemon essence i1s an improvement,
and half may be coloured with cochineal if wished.

No. 684. Persian Delight.

One lb. white sugar boiled into a thick syrup with 2 wine-
glassfuls water, when quite melted take off the fire and add
1 wineglassful rose water. Set this by the fire to keep
warm, melt %4 lb. butter, and when it boils, stir into it
1 Ib. semolina or fine suji. Stir all the time, then pour
into it the thick syrup, mix well and take off the fire as
soon as amalgamated, and press the mixture into a flat
buttered dish. When quite cold, cut into small pieces,
and turn in powdered sugar, Make some with pink
colouring, and lemon essence.

No. 685. Turkish Delight,

One 1b, white sugar, 3 pints water, cleared with the
whites of 3 eggs and the juice of a lemon. Dissolve
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6 oz. fine wheat starch in 34 pint of water, and add the
starch to the syrup while it is boiling. Reduce the
whole by boiling to two-thirds. Flavour the paste with
rose, vanilla, or lemon. Pour into a buttered dish, and
when cold cover with sifted loaf sugar and cut into
squares.

No. 686. Toffee. No. 1.

One cupful sugar, 34 cupful milk, small piece of butter.
Boil till the sugar comes from the sides of the cup
Flavour with vanilla essence, or lemon.

No. 687. Toffee. No 2.

Four oz. butter, 1 1b. sugar, ¥ pint milk, 1 teaspoonful
essence vanilla or lemon, &c. Put all into a pan, and stir
continually over a very slow fire, boiling till done.

No. 688 Walnut Toffee.

One cupful milk, 2 cupfuls white sugar. Boil these
slowly over a slow fire, and put in blanched walnuts just
before pouring out the toffee on to a buttered plate.

No. 689. Cocoanut Candy.

Half 1b. sugar, %4 lb. grated cocoanut, 34 pint water
Put sugar and water in a pan, let it dissolve, boil 5
minutes, then strain. Put in the cocoanut, and put the
pan again on the fire, and stir until the candy rises.

-Then spread on sheets of paper which have been warm-
ed before the fire. Before the candy is quite cold take
it off the paper, and cut it into squares. Let it be quite
dry before putting it away.

No. 690. French Sweets.

One 1b. sugar boiled as above. When threads spin
from the fork remove, and set it in a cool place till you
can put in your finger. Stir one way till thick. Knead it
with the hand, separate into as many pieces as you wish
for different flavourings (lemon, vanilla, &c.). Cover with
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damp napkins and set by. Crack walnuts, put some
mixture between the halves. Or make nougat by
adding pistachio nuts, almonds, &c.

No. 6971. Cocoanut Drops.

The white of 1 egg whisked stiff. Add 4 tablespoon-
fuls grated cocoanut, and 3 or 4 tablespoonfuls castor
sugar. Beat well together and drop in small heaps on
greased paper. Bake in a quick oven 1o minutes.

No. 692. Everton Toffee,

One breakfastcupful white sugar, 2 tablespoonfuls
water, 1 tablespoonful vinegar, a little salt, and 2 oz
butter. A few drops essence lemon, or juice of a fresh
lime. To be boiled quickly for 15 or 20 minutes.

No. 693. Peppermint Creams.

To each 1 1b. powdered sugar add 4 tablespoonfuls
water. Mix to form a dough. Place ¥ |b. in a small
saucepan, set in a pan of hot water. When blood warm
remove it from the heat, and stir in 1 drop oil of pepper-
mint. As the mixture thickens a little dip it out, and
drop 1t in rows on sheets of greased paper, not thin.
They will soon barden.

No. 694. Peppermint Drops,

One cupful sugar crushed fine, just moisten with boiling
water and boil 5 minutes. Take from the fire, and add
cream of tartar the size of a pea. Mix well, and add four
or five drops oil of peppermint. Beat briskly until the
mixture whitens. Then drop quickly upon white paper.
Have the cream of tartar and oil of peppermint
measured while the sugar is boiling. If it sugars
before it is all dropped, add a little water and boil a
minute or two.

No. 695 Imitation of Maple Sugar.

To 1 lb. powdered sugar, add 4 tablespoonfuls coffee
and add a few drops essence of vanilla.
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No. 696. Butter Scotch.

One and a half pound sugar, 2 oz butter, ¥4 teaspoon-
ful cream of tartar and 14 teaspoonful water. Put on in
a pan and let it boil 10 minutes. If it hardens when
dropped in cold water it is done. Butter a dish, and
pour the mixmre on it, and, when nearly cold, mark
into squares with a sharp knife.

No. 697 Hulwa.

One 1b. suji, 1 1b. sugar, 12 oz. butter or ghi, 4 oz.
raisins, 18 white cardamoms, 12 cloves, 4 sticks cinna-
mon, 1 0z. pistachio nuts or almonds. Soak the suji in
cold water the night before you want to make it, letting
the water cover it well. Stir well for some time and leave
it till next morning. Strain the suji through a cloth with
the hand. Make a thick syrup of the sugar with one large
cup of water, then put it in a bowl. Boil the butter or
ghi and spices well together, and, when ready, pour in
the strained suji and keep stirring for some time, then
add the syrup and continue to stir well till you see the
butter or ghi leaving the hulwa, it should be nice and
firm. Take it out on a plate, and sprinkle the finely
sliced nuts on the top.



EGGS.

It 1s well if the housekeeper herself keeps the eggs
giving out daily the number required. They should be
tested when bought, or when brought by the cook, in
order that all may be fresh. This is simply done by
having a basin of cold water, and putting in the eggs
one by one. If good, all will sink flat to the bottom ;
if partly stale, one end will be lifted up, and if wholly
bad, the egg will float. Aseggs can always be obtained,
and are more acceptable in hot weather than more solid
food, a variety in the manner of their preparation is
desirable, and will be found in these pages.

No. 699. To keep yolks of eggs.

When not used with the whites, put a little cold
water over them, and put them in a cool place till
required.

No. 700. Beating eqggs.

When beating whites of eggs, add a little salt. It is
cooling, and whites beat stiffer and quicker when cool.

No. 701. To Preserve eggs.

Put them in oil, or grease the shells and keep them
in powdered charcoal,

Or put them in boiling water for three seconds to
close the pores of the shell without cooking them,

Or dip the eggs in a solution of gum-arabic, equal
parts gum and water. Let them dry, then dip them
again. When dry, wrap separately in paper, and pack in
sawdust, bran, or powdered charcoal.
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No. 702. To boil eggs.

Place the eggs in boiling water, cover the saucepan
with the lid, remove it from the fire, and let it stand for
5 minutes.

No., 703. A Block.

To make a block, steam the whites of eggs in a cup.

No. 704. Poached eggs.

Eggs poached in one cup of milk and ¥4 cup water
are good and digestable.

Or take small fire-proof cups, pour a little milk or
cream in the bottom, break in the egg, put a small
piece of butter on the top and set in the oven, or in a
pan of water on the fire. A little grated Parmesan
cheese may be sprinkled on the top of the butter, and the

eggs browned. Or break the eggs whole in a pie dish,
and bake as above.

No. 705 Escalloped eggs.

Cut bread in pieces about 3 inches square, and 14
thick. Dip in milk, scoop out about two-thirds of the

centre. Fill with egg prepared as for omelet and bake
in a quick oven,

No. 706. Little eggs for soup.

- Pound 3 hard yolks of eggs, and make into a paste
with one raw yolk, roll in small balls, and throw them
into boiling water for two minutes to harden,

No. 707. Forcemeat eggs.

Boil your eggs hard, remove the shell, cover with
tasty forcemeat in which scraped ham or chopped
anchovy has been put. Fry and serve with or without
gravy. Garnish with parsley.

No. 708 Eggs au gratin.

Lay slices of hard boiled eggs in the bottom of a pie
dish, about half an inch thick, over these pour some good
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thick white sauce made of cornflour, or flour, and milk,
and a little butter floured, with grated cheese, cayenne
pepper and a little salt. Put fine breadcrumbs over the
top, and put in the oven till brown.

No. 709. Timbale of eggs.

Four eggs hard boiled, cut fine. Beat 2 eggs and the
yolk of a third with If pint milk Add minced eggs,
tablespoonful chopped parsley, pinch cayenne pepper, tea-
spoonful chopped capers, salt and pepper to taste. Put
mixture into a buttered mould, with greased paper over
and steam 34 hour. Turn on a hot dish, pour tomato
sauce round.

If the mould is hollow in the centre, fill it with green
peas boiled.

No. 710. Eggs a la Suisse.

Spread the bottom of a dish with butter. Cover this
with thin slices of cheese. Break eggs upon the cheese
without disturbing the yolks. Season with grated nut-
meg, pepper and salt. Pour I{pint milk or cream on the
surface. Strew the top with 2 oz. grated cheese, and set
the eggs in the oven to bake 1o minutes. Serve with
strips of very thin toast on a plate.

No. 771. Stufied Eggs.

Boil eggs hard, take off the shells, cut them in halves
lengthways. Take out and mix the yolks with butter,
pepper, salt, fine herbs, chillies and parsley, minced
sardines, or anchovy sauce to taste, a little catsup and
breadcrumbs. The whites of the eggs are to be
filled with this stuffing, after which more crumbs and
butter are to be mixed with the remainder, and put in a
buttered dish. The eggs are to be arranged in the
stuffing with little pieces of parsley over the whole.

No. 712. Potted Eggs.

Boil some eggs hard, and pound the yolks with a
seasoning of salt, pepper and spice, rub in some butter
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and the whites chopped small. Press into pots and
cover with butter.

No, 713. Mixed Eggs.

Break 4 eggs into the frying-pan, into which you
have put 2z oz. butter, and a little salt and pepper. Put
it on the fire, stirring it to prevent it sticking. Add
fried bacon and chopped onion and serve on toast.

No. 714. Cheese Eggs.

Boil eggs hard, remove the shells, cut off one end
and scoop out all the yolk, chop it finely, add pepper,
salt, grated cheese and a little vinegar and replace in
the whites—stand them up on end in the disn,

No. 715. Egg Jelly.

Make a savoury jelly of calves’-feet, or sheep’s-head
cleared. Take a mould and put in patterns slices of
hard boiled eggs. Serve round this minced seasoned

eggs.
No. 716. Easter Eggs.

Soak 1 oz. gelatine in a pint cold water for four hours,
when quite dissolved add ¥4 1b. white sugar and 34 pint
boiling milk, stir all over the fire till well mixed. Strain
and divide into four parts, one part leave white, flavour
with rosewater, Into another stir the beaten yolks of
2 eggs, boiling to cook the eggs. Flavour this with lemon.

Into another part stir z large tablespoonfuls grated
chocolate previously well dissolved, flavour with vanilla.

Into the fourth part put sufficient cochineal to give
it a bright red colour. Flavour with bitter almonds.

Empty out 12 egg-shells, which should be very care-
fully broken at the end to keep the shape as perfect as
possible. Fill the egg-shells with the various mixtures
and set them upright in a shallow pan of flour, to keep
them steady till set. Make some clear jelly, break it
in pieces in a glass dish. Break away the shell carefully,
and arrange the coloured eggs on the bed of jelly.

P, IC T1
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No. 717 Aspic of Eggs.

Eight eggs, 1 oz. gelatine, pint water, a piece of carrot,
turnip, celery, onion, bayleaf, parsley, dried herbs, 1 gill
tarragon vinegar, 8 peppercorns, 1 tablespoonful capers, a
blade of mace, and a few cloves ; cut 5 hard-boiled eggs
in slices. Chop the whites of 2, and rub the yolks
through a sieve. Dissolve the gelatine, and put in the
sliced vegetables with all the other ingredients, and the
white and shell of an egg. Heat it over the fire till a scum
rises, and boil for a few minutes. Set it aside for 14 hour,
then strain through a jelly bag till clear. Stand a mould
in water, take it out, and pour the jelly into the mould
about ¥4 inch, and let it set. Then place in some little
tufts of the chopped white and rubbed yolk, and fill up
with some slices of egg. Sprinkle in a few capers, put
more cooled jelly and let it set again. Fill the mould
in this way. When wanted, dip i1n warm water a second,
and turn out.

No. 7718 Egg Salad.

Cut hard-boiled eggs in slices, and serve covered with
salad sauce, or with white sauce with anchovy flavouring
or with tomato sauce.

No. 719. Anchovy Eggs.

Boil 6 eggs hard. Cut them in halves. Mix the yolks
in a basin with a little fresh butter, 2 teaspoonfuls essence
anchovy, and a little cayenne pepper. Fill the whites
with this, and arrange, garnishing with parsley or water-
Cress.

No. 720. Benedictine Eggs.

Make as above, but taking out the yolks, beat them
quite smooth with a spoon, adding a little pepper, salt,
a spoonful catsup, a little chopped onion, with a spoon-
ful milk or cream. Beat all together, and putit on a
slow fire to simmer for 20 minutes, then fill the whites.

No. 721. Egg Fritters.

Boil eggs hard, cut in slices when cold, and fry in
batter.
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No. 722. Tomato Eggs.

Stew ripe tomatoes, and pass through a sieve, add
4 eggs, ¥ onion minced, a little ham minced, and a
little salt; mix. Put in a frying-pan, and stir about
1o minutes. Serve hot on fried toast.

No. 723. Eqg Cheese Toast

Three eggs, 114 oz. butter, 2 oz. grated cheese. Beat
the eggs, add the cheese, and butter, and mix ; stir over
a gentle fire till thick, and serve on buttered toast.

No. 724. Devilled Eggs.

Boil hard, shell, cut lengthways, remove yolks while
hot. Put the whites in cold water, then in salted
vinegar. Mix yolks with a little boiled onion, a teaspoon-
ful butter, pepper and salt, 2 mustardspoonfuls of made
mustard, teaspoonful vinegar, % teaspoonful fine sugar,
ground together ; mix. Fill the whites.

What is over of the yolks makes good sandwiches.

No. 725. Fondu No. 1.

Put two oz. Gruyere or English cheese, and 2z oz.
Parmesan grated, in a basin with salt, pepper and a little
cayenne, Add the yolks of 6 eggs with I/lb. butter
melted. Mix well, whip the whites, stir gently into the
other ingredients. Fill small paper cases, or a pie dish
with the mixture. Bake about 5 minutesin a moderate
oven. Serve at once, hot.

No. 726. Fondu No. 2.

Four eggs, 2 oz. butter, 1 oz flour, 2 oz. grated
Parmesan, 2 oz, Gruyere cheese, 1 gill milk.

Melt the butter, stir in the flour, and mix well. Add
the yolks of the eggs and the milk, and simmer two
minutes. Stir well, then take it from the fire, cut the
Gruyere cheese into thin slices and stir it in with the
Parmesan. Season with pepper and salt. Beat 2 of
the whites very stiff, and stir them gently in. Fill a tin,
and bake 2o minutes in a moderate oven. |
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No. 727 Toronto Fondu.

Whip stiff the whites of 6 eggs. Beat the yolks.
Mix 2 tablespoonfuls flour smooth in a teacupful milk,
and stir it to the rest. Add it with the buttér to the
yolks, and mix the whites lightly in. Pour into a greased
tin, and bake 15 minutes in a moderate oven. Sprinkle
with powdered sugar, and cinnamon ; or, if preferred,
with grated Parmesan, and serve at once,

No. 728 Parmesan Souffle.

Melt 1 oz. butter. Stir in 1 oz. flour, season with
salt, mustard and cayenne. Pour in 1 gill milk, and
stir till set. Put it to cool in a basin. Stir in 3 oz
Parmesan cheese, and one by one add the yolks of
4 eggs, and beat well. Whip the whites stiff, and stir
in lightly. Butter a tin, and bake 15 minutes in a
quick oven.,

No. 729. Cheese Souffie No. 1.

Grate 2 oz. cheese, and beat it with 2 oz. butter and
yolks of 2 eggs. Season with salt and cayenne pepper.
Whisk the whites stiff, and stir lightly in. Bake in a
deep dish 4 hour.

No. 730. Cheese Souffie No. 2.

Put 1 oz. butter and 1 gill water on the fire to cook.
Take off and add 1 oz. Parmesan cheese. add cayenne
pepper and salt, the yolks of 2 eggs and whites of 3,
beaten up. Bake in a dish in a very quick oven, and
serve immediately.

No. 731. Rice Souffie.

Three eggs, 1 oz. rice, ¥ pint milk, 3 oz. sugar, x
lemon. Stew the rice with the sugar and peel of the
lemon in the milk till tender. Take out the peel when
cool, and beat each yolk well in separately. Whip the
whites stiff, and stir them lightly in. Pour into a tin and

bake 2o minutes.
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No. 732. Apple Souffie.

Three eggs, 3 apples, 1% oz. sifted sugar, 1 table-
spoonful cornflour, 1 lemon, 1 gill of milk or cream.

Pare, cut, and stew the apples with the sugar, and -
juice of the lemon, till in a pulp. Beat smooth, mix
the cornflour with the milk or cream, add to the apples,
and stir till it boils, then turn into a basin to cool.
Beat the yolks of the eggs well. Whisk the white of
1 egg stiff, add to the yolks and stir all together.
Butter a tin, pour in and bake 20 minutes in a moderate
oven. Whisk the remaining whites, and place over.

No. 733. Omelet Souffe.

Beat the whites of 3 eggs very stiff, mix the yolks
with a little chopped parsley and onion, and a pinch
of dried herbs, pepper and salt. Stir the whites gently
into them, and make your omelet.

No. 734. Omelet.

Beat 2 or 3 eggs and season with pepper and salt.
Put 1 oz. butter in a pan, and when hot pour in the eggs,
leave 2 moment to set, then shake gently to prevent
sticking. Run a knife round the edges, and as it sets
double it over, and slide on to a hot dish and serve.
To make it more savoury add onion and chopped
thyme, &c., if wished.

This is the foundation of all omelets of which many
varieties can be made.

No. 735. Ham Omelet.

Mix. chopped ham with the eggs, or put minced ham
and chicken with a little lemon juice squeezed over
it, in the centre before doubling over.

No. 736. Kidney Omelet.

Stew some kidneys till very tender, and season. Cut
in small pieces with a little chopped parsley, put in the
centre of the omelet, slide on to a hot dish, and then
double it over.
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No 737 Bacon Omelet.

Cut bacon into small dice, and fry with the butter
first. Season the egg with a little dry mustard and
pepper, and proceed as in plain omelet.

No. 738 Fish Omelet No. 1.

Take any cold cooked fish, free it from skin and
bone, and put it in the centre of the omelet, and double
it over,

No. 738. Fish Omelet No. 2.

Take 2 tablespoonfuls of any tinned fish free from
bones and shredded. Beat 3 eggs well and stir in the
fish, season with salt and pepper and a little cayenne.
Melt 2 oz. butter in a pan and fry your omelet a light
brown, turn over with a plate and fry the other side.

No. 740. Sweet Omelet.

Take a tablespoonful ortwo cf apricot, or any other
jam, place it in the centre of an omelet made without
any seasoning of salt or pepper, &c.

No. 741. Sardine Omelet.

Break 2 or 3 eggs into a basin and beat well with a
little salt. Melt a piece of butter the size of a walnut.
When it ceases to bubble pour in the eggs. As it sets,
put in 2, 3 or more cleaned sardines, and double the
omelet over them.

.I.-'—"'"-ﬂ

No. 742. Savoury Omelet.

Rub a basin with garlic, and well beat 3 eggs in it.
Pulp a tomato through a sieve and stir in, season with
pepper, salt and a little lemon juice, or a few drops of
vinegar, Melt 1 o0z. butter and make your omelet.
Slide it open on to a dish, sprinkle with grated cheese,
double it and sprinkle again. Serve at once.

No. 743. Cheese Omelet.

Three eggs, 2 or 3 oz. grated Parmesan cheese, 1 0z.
butter, season with pepper, salt and a little mustard.
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No. 744. Lemon Omelet.

Two eggs, 1 tablespoonful cream, 14 oz. sifted sugar,
1 oz. butter and lemon juice. Whip the eggs well,
beat the cream and sugar into them, add a few drops of
lemon juice. Make the omelet and sprinkle with sugar
and a few drops of lemon juice.

No. 745. Eggs and Vegetables.

Cook a cauliflower, &c., till soft. Take 3 eggs and
1 tablespoonful good gravy, milk or cream. Season with
pepper and salt, add a small cup of cauliflower, or
asparagus heads, mushrooms, or other vegetables, and stir
over the fire till thick. Serve with fried bread. Onions
and vegetable marrow fried together may be used.

No. 746. Eggs with Tomatoes.

Four eggs, 1lb. tomatoes, 2 oz. butter.

Melt the butter in a pan, add the tomatoes sliced,
season with salt and pepper and stew till tender. Beat
the eggs and stir them in, when thickened pour upon
hot buttered toast.

No. 747 Fried Eggs and Tomatoes.

Fry the eggs carefully, divide the tomatoes and fry
them also. Place in a dish, sprinkle with pepper and
salt and lay the eggs over them, and serve hot.

No. 748. Baked Eggs.

Six eggs, 1 oz. butter, 1 tablespoonful milk or cream,
Butter a deep dish, break the eggs carefully into it,
keeping each separate. Stir the remainder of the butter,
melted into the milk or cream, and pour over the eggs,
cover and bake 1o minutes in a moderate oven. If wished
sprinkle with bread crumbs or Parmesan cheese before
baking, or pour tomato sauce over instead of milk or
cream, melting the butter in the dish before breaking
in the eggs.

No. 749. Eggs and Cheese au Gratin.

_ Six eggs, 4 oz. grated cheese, 3 oz. breadcrumbs, 1 oz,
butter. Pound 3 0z. of the cheese with the breadcrumbs.
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Melt the butter in a pan and lay the mixture in it.
Break the eggs carefully over, keeping them separate
and sprinkle with the rest of the cheese. Season with
salt and pepper. Place the pan over a slow fire,
shake, and when the eggs are set, slide the mixture on
to a hot dish, and brown.

No. 750. Savoury Eggs.

Six eggs, 2 anchovies, !5 teaspoonful capers, a clove of
garlic, 2 tablespoonfuls oil, 1 dessertspoonful vinegar.

Boil the eggs hard, shell, and cut in quarters. Bone
and clean the anchovies and pound them with the
capers, the garlic and a little pepper to a paste. Mix in
the oil and vinegar and pour all over the eggs.

No. 73571. Curried Eggs.

Hard-boiled eggs, shelled, and cut into halves. Take
butter and fry in it sliced onions till brown. Take them
out, and set aside. Fry curry condiments, put in a cup-
ful water, and the eggs ana onions, and simmer slow]y
from 2o to 30 minutes. Serve with rice.

No. 752. Anchovy Toast and Eggs.

Three eggs, 3 anchovies, a small saltspoonful curry
powder, 1 oz butter. Soak the anchovies for a few
minutes, bone and skin them, and pound to a paste with
a little butter and the yolk of 1 egg and the curry
powder. Stir over the fire till hot. Fry some pieces
of bread in butter, spread with above mixture, and put
on the top slices of hard-boiled eggs. Rewarm in
front of the fire.

No. 753. Egg Fritters.

One oz. butter, 1 gill milk, 2 oz. cheese, 3 eggs, table-
spoonful flour. Boil the butter and flour in milk till thick.
Let it cool and then beat in the eggs. Stir in the grated
cheese, and season with pepper, salt and a little mustard.
Hrup in spoonfuls m boiling fat and fry. Serve some
crisp fried parsley in the dish.
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No. 754. Baked Savoury Egg.

Three eggs, 3 oz. grated cheese, ¥4 pint milk or
cream. Whip the whites of the eggsstiff. Beat the yolks
and mix with them the cheese and milk or cream.
Season with pepper, salt and a little mustard. Stir in
the whites last. Bake 15 minutes in a buttered dish
in a quick oven.

No. 755. Egg Nog.

Beat an egg, and 1 teaspoonful powdered sugar well
together, and the juice of a lemon. Pour into a glass
and fill up with cold water.

No. 756. Eggs with Brown Sauce.

Four hard-boiled eggs, an onion, 1 teaspoonful flour,
1 oz. butter, 14 gill stock. Cut up the eggs, slice the
onion and fry in the butter. Mix the flour in the stock
and add to the onions and stir till it boils. Warm the
eggs in the sauce. Serve with fried bread.

No. 757. Eggs with Sauce.

Cut into slices hard-boiled eggs and fry them in fine
breadcrumbs, pepper, salt and chopped parsley. Mix
1 dessertspoonful flour in a little milk, and stir it into the
rest (14 pint) with 1 tablespoonful capers, whole and
chopped, and 1 oz. butter, season with pepper and salt and
stir over the fire till it boils. Beat a yolk in a basin,
and when the sauce is boiling add it to the beaten yolk,
and beat all together. Pour it round the eggs and
serve ; or use tomato pulp instead of capers, or fry mush-
rooms and put the fried slices of egg round with a little
gravy poured round.



JAMS, JELLIES, CHUTNEES AND
PRESERVES, &c.

As Indian fruits are more watery than English, they
require more boiling. It is well with jams and jellies
to boil the fruit or juice well before adding the sugar,
it is economical and keeps better, as the water is eva-
porated. As there is sometimes a difficulty in procuring
bottles, the author has bought tumblers which, being
filled and well covered, answer the purpose, and are
useful afterwards. Should vinegar bottles be obtainable,
the necks can be cut off by red hot wire, or string
soaked in kerosene, put round and set alight, the bottle
being put in cold water at once, the neck falls off, and
the lower part can be used for jam, &c. It is difficult to
give the time required, for much depends upon the fire,
and the fruit, &c. One must judge for one’s self.



CHUTNEES.
No. 758 Mangoe Chutnee.

Mangoes 4 lbs., sugar 4 lbs., raisins 10 0z.,, green
ginger 8 oz, salt 8 oz., chillies 2 oz., garlic 2 oz., vinegar
2 bottles. Peel, stone and slice the mangoes, sprinkle
with salt. Let them remain for a few days till dry, throw
away any water, grind all the condiments, and put all
together to boil till soft and ready. A few almonds are
a great improvement.

No. 759. Tippari Chutnee.

One seer gooseberries, 5 chittacks raisins, ¥4 do. garlic,
all chopped, 24 chittacks sugar, 174 mustard seed, 1%
green ginger, % red chiilies, all ground, 1%4 salt, 1
bottle vinegar, 8 knots huldy ground. Mix all together
and boil 15 minutes. Cool and bottle.

No. 760. Tomato Chutnee No. 1.

Eight seers tomatoes, 1 seer green ginger, 2 chittacks
chillies ground, 2 seers raisins chopped, 4 chittacks salt,

4 seers sugar, 5 bottles vinegar.

Wipe the tomatoes well with a damp cloth, cut them
in halves, and boil down to half the quantity. Add
2 bottles of wvinegar and boil for 15 minutes more.
Stir in the other things and the rest of the vinegar.
Cook till thick, and bottle when cool.

No. 761. Tomato Chutnee No. 2.

After making Tomato Sauce add another 2 Ibs.
raisins to the pulp, a bottle of vinegar, and 2 Ilbs.
sugar, and boil this over again. (Excellent and
economical.)
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No. 762. Tomato Chutnee No. 3.

Break 3 lbs. tomatoes, sprinkle with salt. Let them
remain 3 or 4 hours. Boil them 30 minutes with 1 pint
vinegar, 2 tablespoonfuls coarse sugar, 1 dessertspoonful
mustard, ground ginger, allspice and pepper 1 tea-
spoonful. Bottle.

No. 763. Tamarind Chutnee.

Two 1bs. ripe tamarind free from stones, 2 oz, each
of ground ginger and garlic, 1 oz. ground chillies and
cinnamon, 34 1lb. raisins, 1 lb. sugar, 2 oz. salt and
I pint or more vinegar. Put all into a pan, and pour
over It as much vinegar as will cover the mixture and
mix well. Simmer till of the proper consistency.

If wished, the tamarind may be first put on with a
little water, and passed through a sieve, leaving behind
all the thick parts of the fruit.

No. 764. Sweet Chutnee from Tapp
Sauce.

Add to the refuse of the sauce a few dried dates and
whole raisins, and some thick syrup made with sugar.
Simmer 15 minutes. Put more vinegar if wished.

No. 765. Pickled Beetroot.

Wash six beetroots carefully, taking care not to break
the skin, boil for 1% hours, putting them in boiling
water with a little salt in it. Take them out, peel and
cut them in slices %% of an inch thick, and put them in
a jar. Boil 1 pint vinegar with ¥4 oz. of peppercorns, a
blade mace, 12 cloves, ¥ oz. ginger, and when boiled
add to it 1 pint cold vinegar. Pour the whole over the
beetroots in the jar, covering them when cold, cover

tightly.
No. 766. Cauliflower Pickle.

Pick the white flower in pieces, cover with salt, and
dry in the sun for a few days. Put in a bottle with
some peppercorns, green ginger sliced, some cloves of
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garlic, and a little chilli cut up. Boil some vinegar,
and when cool pour over the above in the bottle, cover-
ing them. Cork, and put in the sun for some hours
daily. The native plum (ber) can be added, and other
vegetables pickled in the same way.

No. 767. Pickled Eggs No. 1.

Boil the eges quite hard, take off the shells and put
them in a jar with a layer of bay leaves between each
layer of eggs. Boil some vinegar with whole pepper
and chillies, and a little ginger. When nearly cold, pour
it over the eggs.

No. 768. Pickled Eggs No. 2.

Prepare as above, and put the eggs intoa jar with
2 or 3 slices of cooked beetroot, and fill the jar with
boiling vinegar, in which you have boiled 2 or 3 cloves,
a bay leaf, a sprig of thyme, and parsley, a tablespoon-
ful brown sugar, and a few peppercorns. When cold
tie down. Ready in a fortnight.

No. 769. Pickled Eggs No. 3.

Boil 1 oz. ginger, 1 teaspoonful cloves, a blade of mace,
1 teaspoonful peppercorns in 1 quart vinegar. Leave

it to steep 3 days, strain, and add the eggs hard boiled
and shelled.

No. 770. Lemon Butter.

Four oz. butter, 2 eggs, 2 cups white sugar, 1 cup
lemon juice, 1 large spoonful finely chopped peel. Mix
well butter, sugar and eggs, and cook nearly 15 minutes,
then add the juice, cooking 2 or 3 minutes more, and
at the last add chopped peel.

No. 771. To Clarify Sugar for
Preserves.

To every 1 lb. sugar put the white of 1 egg, and the
shell broken small, and ¥{ pint water. Stir together and
let it boil up once only, then stop it by dropping a little
cold water in_and so on until of the proper consistency.
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No. 772. Apple Jelly.

Take fruit only just ripe, wash and quarter without
paring or coring, and put in a pan with 1 cupful water to
every 6 lbs. fruit. Cook slowly till tender, then strain
through a thin white cloth bag. Boil the juice 13
minutes, then add 34 1b. sugar to each pint juice, and boil
a few minutes longer, then test by dropping a little into
cold water. If it sinks to the bottom, remove from
the fire, and bottle when cold. Flavour with lemon if

desired.
No. 773. Quince Jelly.

Prepare as above, being careful not to boil too long,
as colour and quality are affected by over boiling.

No. 774. Guava Jelly.

Wash the guavas and slice them, put them in a pan
with sufficient cold water just to cover them, cook soft
and strain through a coarse cloth. To every 6 cups
juice put 4 cups sugar, but first put in the juice and
reduce to about half, then add the sugar and cook till it
jellies ; add lemon juice if wished, also a little patwa.
Make patwa jelly in this way also.

No. 775. Karaunda Jelly.

Cut ripe fruit in two, pick out the seeds, add a little
water and boil. Crush the berries and strain through
a cloth or muslin. Sweaten the juice by putting equal
parts of sugar and juice, or to taste ; boil until the jelly
forms, removing scum.

No. 776. Karaunda Jam.

Prepare the fruit as above, put in boiling water for a
few minutes and strain, make a syrup of 114 1b. sugar to
1 1b. fruit, put the fruit in, and cook till soft.

No. 777. Mediar Jelly.

Wash ripe medlars, put them in a pan, cover them
with water, simmer slowly until they become a pulp,
strain through a jelly bag, or cloth, and to every pint of
liguor add 34 1b. white sugar. Boil an hour or more.
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No. 778. Tipparidelly.

Boil and strain the fruit, and put on the juice to
simmer, and skim it, then add sugar to proportion of 34
seer sugar to 1 seer juice (or to taste) when itis con-
siderably reduced, and cook till it jellies.

No. 779. TipparidJam.

Wash the fruit and put in a pan with sugar, 34 seer to
1 seer fruit, and a teacupful cold water, and boil till done.

No. 780. Mango Jelly.

Peel and quarter green mangoes, taking out the sceds.
Drop them into water as they are cut. Then drain and
wash in fresh water. Put on in a pan, cover with water
and boil tillin a pulp. Put in a cloth, and let it drip.
Put on the juice to boil, and skim, add gradually white
sugar, equal parts of juice and sugar, and boil till clear
and it sets in a saucer. If wished a few sticks of cin-
namon may be boiled with the mangoes.

No. 781. Orange Jelly.

Five dozen bitter oranges, 274 dozen sweet ditto, juice
of g lemons. Cut the froit in pieces, take out the
pips, keep out half the orange peel, cover with water,
and stew till tender enough to go through a jelly bag,
or cloth, from half to three-quarters of an hour. To a
pint of this juice, put 1 1b. sugar. and skim. Do not stir.

No. 782. Mango Jam.

Peel and cut in pieces unripe mangoes when quite
small, taking out the stones, stew till soft, then weigh, and
put in a pan with sugar, allowing 3/ Ib. sugar to each r 1b.
fruit (or more if wished) and cook 1 hour. If wanted
to keep it a long time, the stewed fruit may be hung up
in a cloth to drain ; make a syrup of this juice with the
sugar, and add the fruit and boil.

No. 783. Apple Marmalade.

Wash some partly ripe apples, windfalls will do, if
sound. Dry them and weigh, cut into quarters without
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peeling or coring, and put into a pan with cold water,
74 pint to 1 Ib. fruit and grated rind of a lemon.
Simmer gently till in a pulp, stirring constantly. Pass
through a sieve, then put 1 lb. sugar to each Origlnal
1 Ib. apples. Boil gently about zo minutes, stirring
frequently. If it sets when a little is put in a saucer,
it 1s done encugh, 1f not, cook a little more.

No. 784. Apple Ginger.

Pare and cut 2 lbs. apples, and put in cold water, Put
2 Ibs. sugar and 1 pint water into a pan, and when
boiling put in 7% oz. essence of ginger. Drain the apples
from the water, put into the boiling syrup, and boil
till tender and transparent, but not broken.

No. 785. Pumalo Marmalade.

Three pumaloes, 6 lbs. white sugar, 2 quarts water.
Peel the pumaloes, boil the peel till soft enough to be
pierced with a pin’s head. Scrape out all the white, and
shred the peel very fine. Make a syrup of the sugar and
water, and clarify it with the white of 1 egg. Boil the
shrzded peel in this for 15 minutes, then add the pulp of
the pumaloes, having previously cleared them of skin
and pulp.

No. 786. Vegetable Marrow Jam.

Pate a good marrow and cutit into rather thick
pieces, sprinkle with sugar and leave all night. Drain
off the syrup, and to every 1 lb. fruit put 1 lb. white
sugar, 1 oz. whole ginger cut fine, juice of 2 lemons,
the rind of one cut fine and the other grated. Tie a
little cayenne pepper in a piece of muslin, boil this in
the syrup, and take it out. When clear add the fruit
to the syrup, boil slowly till done.

No. 787. Guava Cheese.

Two pounds guavas cut and peeled, 8 oz. white sugar,
4 oz. butter, 4 lemons. Put guavas in a pan with a little
cold water, cook for %% hour. Stirain, and add the butter,
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sugar and lemons. Keep boiling for 2 hours more, stirring
lightly all the time, when thick put into moulds, and
turn out. Windfalls and inferior small guavas can be
used in this way. Omit the lemons if preferred.

No. 788 Apricot Cheese.

Take Kabul apricots, well wash them, and boil to a
pulp, then pass through a sieve. Add %4lb. sugar to
each 1 lb. fruit, and a small piece of butter, and boil till
sufficiently thick. Put into moulds and turn out when
firm.

No. 789. Pine Apple Preserve.

Peel and slice the fruit, cutting out all the eyes, put
into a pan in layers with sugar between, and sugar on
the top. Simmer till the sugar melts, and cook a little.
Remove the fruit and thicken the syrup by boiling.
Put in the fruit again and boil a little longer.

No. 790. Preserved Papita.

Take a half ripe papita, peel and cut in pieces’
Prepare a clear syrup, put in the fruit and boil till soft
but the pieces not broken. Add lemon juice, or a
little citric acid, and essence of lemon to flavour it.

No. 791. Preserved Lemon Juice.

Take the strained juice of 12 lemons, with 1 pint
water and 1 lb. sugar to the juice and boil 10 minutes.
Then bottle and set in a cool place,

No. 792. Putwa Jelly.

Boil the putwa for 1o minutes and throw away the
water. To each seer of putwa add 174 teacuptuls water,
then boil 134 hours, stirring all the time. Then strain -
through flannel without squeezing. If not clear at first,
strain a second time. Take the sugar, and to each seer
sugar add 1 chittack water, boil for 15 minutes, weighing
before adding the water, 1 seer sugar to 1 seer strained
putwa. Stir. Then add the syrup to the putwa, and
boil for-about 1 hour, skimming carefully.

BT 12



178 INDIAN COOKERY.

No. 792 a Mango Preserve.

Peel and divide in bhalf some good unripe mangoes,
remove the seeds. Weigh the fruit, and to each 1 1b.
allow 1 pint water and 14 lbs. sugar. Boil gently, remov-
ing all scum as it rises. When the mangoes appear clear
and sufficiently done, take from the fire, and let it stand
till cold. Then put into jars.

No. 793. Orange Marmalade, No. 1.

Take common sour little country oranges, 5 or 6
dozen in a pan of hot water, and boil till the skins are
soft. Take out, drain and put on a thick towel for
several hours. Peel them over a bowl, set the peel
aside, and with your fingers squeeze the pulp and remove
the seeds, weigh the pulp, and to each 1 lb. pulp, allow
1 1b. sugar. Put sugaraside. Now slice finely some peel
and boil it twice, using fresh water each time, To each
1 lo. pulp add 2 oz. sliced peel, and put into a pan
with a teacupful water. Let it boil up once, then add the
sugar, and let it simmer 2 hours, stirring occasionally,
and skimming off the scum. Bottle when cold.

No. 794. Orange Marmalade, No. 2.

One dozen oranges. Slice them very thin, take out the
pips. Steep 24 hours in 12 pints water. Boil 2 hours
slowly vntil tender, add 8 or g 1bs. sugar, and boil about
1 hour more,.

A good simple recipe, using all the fruit.

No. 795. Mincemeat.

Half 1b. raisins stoned and chopped, ¥2 1b. currants,
teaspoonful szlt, %4 1b. apples cored and peeled, % Ib.
suet chopped ﬁne, 14 1b. candied peel, 18 sweet almonds
blanced, teacupful sugar, juice of a lemon, spoonful mixed
spice. Minceall together, very fine, nmngredlent should
be distinguished. Cover closely in a stone jar, add a
little brandy if wished.

No. 796. Fruit Dessert, No. 1.

Shred some apples, bananas and pineapples. Add
1 doz. oranges pulp and juice, mix all together and



INDIAN COOKERY. 179

sweeten with sifted sugar. Take the peel carefully oft
the oranges in halves, or cut a piece from the top, and
scoop out the pulp. Prepare the skins as cups, scraping
till transparent. Fill each with the mixture, and put
orange or lemon leaves under each.

No. 797. Fruit Dessert, No. 2.

Take a pink pumelo, shred it, and put it in a dish with
fresh grated coconut over it, and sifted sugar over all.

No. 798. Fruit Dessert, No. 3.

Take anyfruit, 34 1b. sugar to each 1 lb. fruit. Stir
together, and press through a sieve on to a large flat
dish. Put this in the sun to dry. Then cut in square
pieces, roll them over in little rolls, and dip in sugar.

No. 799. To Preserve Fruit whole Tor
Dessert.

Make a syrup of 34 lb. sugar to each 1 1b. fruit and
water 2 cups. Put the sugar and water on a slow fire
and let it boil up. When skimmed take it off the fire,
and put in your fruit carefully, give them one boil,
stirring all the time, and keeping them under. Repeat
this two successive days. Put your fruit in jars and give
the syrup another boil for 1o minutes (it should be
quite thick), skim, and pour over the fruit, which
should not be too ripe. Peel apricots, but not other
fruits.

No. 800. Damson Cheese.

Bake the damsons, and when cold put through a sieve.
To every 1 1b. pulp put 34 sugar (or more to taste), let it
boil 1 hour, stirring it well all the time. Put the kernels
in pounded.

No. 801. Preserved Ginger.

Scrape young very tender ginger and put it on the fire
with water to boil till quite soft, changing the water two
or three times. Then drain away the water, and prick
each piece ginger well with a sharp fork. Make- a syrup
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of sugar and water, one part water and two parts sugar,
and pour over the ginger when boiling. The next day
strain it, boil up, and put it over the ginger again, If
you wish to have the ginger crystallised, boil until dry.
Treacle made from the water and gur is excellent.

No. 802. Candied Peel.

Cut the peel and after removing the pulp, put it into
a strong salt and water mixture. After five or six days’
steeping, boil the peel in fresh water until soft, dry it
on a sieve. Make a syrup 1 1b. white sugar to 1 quart
water, Boil the peel in this ¥4 hour. When clear,
simmer until the syrup candies, putting more sugar to
make syrup thick. Take it out, sprinkle with sugar,
and dry in the sun.

No. 803. Spiced Vinegar.

In four bottles of vinegar steep for 14 days 2o cloves,
8 cloves of garlic, 2 limes in slices (the thick skinned
kind) a small handful of thyme and savoury herbs, 4
green chillies, if possible a little tarragon, or if not
tarragon vinegar. Decant and bottle, the proportion
for herb vinegar is 3 oz. of leaves to 1 pint vinegar.

No. 804. Spice'Salt.

Two oz. each of powdered nutmeg and cloves, 1 oz.
each of powdered pepper and chillies. Mix 2 oz. of this
with 4 oz, salt. A teaspoonful of this is sufficient in a
dish.

No. 805. Curry Powder.

Three 1b. coriander seed, 1 lb. cumin seed, 6 oz.
dried chillies, 4 oz. black pepper, 8 oz. methi, 8 oz.
mustard seed, 174 oz. cloves, 4 oz. garlic, 1% lb. salt,
1 lb. turmeric, ¥ oz dried bay leaves. Thoroughly
clean the ingredients, then roast separately each of the
first mentioned, not very much, stirring them all the
time. Pound each very fine, sifting through a wire sieve
and again pounding all that was too course to go through
The last four unroasted ingredients, z.e., garlic, salt,
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turmeric, and bay leaves, must be pounded also, and
added to the rest. Mix all well t{}gEthEr and pass thrgugh
a wire sieve, the coarse part that may remain should be
pounded and added. Bottle it, cork with new corks,
and seal them with shellac. This quantity is enough
to fill 6 quart bottles and will keep good for years.

No. 806. Curry Paste.

One 1b. coriander seed, 14 lb. salt, %2 sugar, %5 1b.
fried gram, 14 lb. turmeric, ¥4 1b. black pepper, ¥/ Ib.
chillies, 4 Ib. mustard, 2 oz. ginger, 2 oz. methi, 2 oz.
cumin seed, 2 oz garlicc %4 lb. poppy seed, ¥4 Ib.
almonds. Pound all very fine separately, then weigh,
and mix, add 1 bottle vinegar and %4 bottle salad oil,
mix well and put in bottles. Keep a month before
using, it improves with age.

No. 807 Mint Chutney.

Two 1b. sugar, 4 oz garlic, salt to taste, 8 oz. green
ginger, 8 oz. raisins, 6 oz almonds, 2 oz. chillies, 1 1b.
mangoes, I l1b. mint, all ground and put in 1 bottle
vinegar. Give one boil, and when cool bottle, and put
in the sun for eight days.

No. 808. Lime Chutney

Take 60 limes, cut them and sprinkle with fine salt,
Turn them twice every day. Keep in salt till quite
transparent and soft. Slice very finely and add the
following ingredients 4 1b. raisins. The following to
be ground with vinegar, 1 1b. green ginger, 32 1b. garlic,
2 oz. red chillies, Add 6 lb. brown sugar. Mix well
with vinegar.

No. 809. Citron Preserve.

Grate the rinds of the citrons until smooth. Cut each
into 8 lengths. Remove the inner pulp to keep it for
preserve. Steep the lengths for 24 hours in salt water.
Pour off and wash in plain water 2 or 3 times, boil but
do not let the fruit break. Pour off the boiling water

5
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three times, as it contains bitter essence. Use fresh
water each time. When tender lay the fruit on a dish
and drain, when cold, make a thick syrup of No. 1 sugar,
taking equal weight of sugar to fruit. While boiling pour
in a breakfast cup of lime juice. Clear the syrup and
lay the fruit and pulp in it. Boil on a slow fire till ready.

No. 870. Walnut Pickle.

One hundred young green walnuts, black pepper and
green ginger 2 0z, mace and cloves £ oz., sliced garlic
% oz., red chillies 1 0z. Prick the walnuts and put them
in cold water sufficient to cover them, and add 8 oz.
salt, and allow to steep in brine 24 hours. Take out
the walnuts and expose them in the sun in an open dish
for a day. Replace them in the brine, and boil for 1c
minutes, take out and exposet he walnuts again. To the
above spices, &c., added 3 quarts good vinegar and give
all a good boil. Place the walnuts, &c., in astone jar,
and pour on them the hot vinegar. In 15 days the
pickle will be ready for use.

No. &877. Lemon Marmalade, No.1.

To every 1 lb. fruit add 2 lbs. sugar and 1 pint water.
Take some fresh lemons, boil them in as much water as
will cover them, for two hours. Pour off the water twice
during that time, putting in fresh water. Drain the
lemons, cut them in thin slices, take out the pips, and
to every 1 lb. fruit add the above quantity of sugar and
i pint of the water the lemons were last boiled in.
~ Boil the sugar and water 1o minutes, then add the fruit

and boil for ¥4 hour. Pour into jars and cover when cold.

No. 8712. Lemon Marmalade, No. 2.

To each large lime allow 1 lb. sugar. Cut the skin and
all very thin, only removing the seeds as you cut. Soak
the fruit in a China dish, with water to cover, for
30 hours. Put it to boil with the same water for
74 hour, then put in the sugar, and allow it to cook
ill nice and thick.
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No. 813 Rhododendron Jelly.

Clean and pick out the stamens of the flowers (say
about 4 1b.) and place on the fire with 8 small tumb-
lers water. Boil this till all the juice is extracted from
the petals, then strain in a coarse strainer. Mix with
the juice equal parts white sugar (Ze, 4 1b.) and the
juice of a large lemon, and cook till it becomes the
consistency of jelly. An excellent substitute for red cur-
rant jelly.

No. 8714. Peach Preserve.

To 10 1b. peaches, 10 lb. sugar. Make the sugar into
a thick syrup, and put in the fruit when peeled and
stoned. When cooked take it out, and let the sugar
boil 32 hour longer. Then put in the fruit again to the
hot syrup and cover it over till quite cold.

No. 815. Pumpkin Preserve.

Take equal weight of grated pumpkin and sugar made
into syrup, not too thin. Then add the grated pumpkin
and cook gently on a clear fire till the preserve is trans-
parent and begins to look crystallised. Flavour with
essence rose, and add lemon juice to taste. Butter a
mould and put in, turning out when cold and firm



SAUCES.

THE English have been accused of being a people of
only onesauce. A good sauce often makes a dish pala-
table which would otherwise not be tempting. The
author specially recommends the mock apple sauce for
duck, &c. It can scarely be told from the real thing if
properly made, and is an adaptation of her own.

No. 876. Brown Sauce.

One teaspoonful butter or dripping in a saucepan, slice
and fry an onionin it till brown. Stir in 1 teaspoonful
flour, add r teacup gravy or water, and let it boil. Then
add % teaspoonful made mustard, and a little vinegar,

ketchup or Hervey sauce. Boil for one minute, strain
and serve.

No. 817. Clear Arrowroot Sauce.

One teaspoonful arrowroot mixed smooth in a littl cold
water, stir into a cup of boiling water with 1 teaspoonful
sugar. Remove from the fire and flavour with lemon.

No. 878. Chocolate Sauce.

Boil 2 tablespoonfuls powdered chocolate or cocoa with
2 cups milk, first smoothing it with a little of the milk,
add the beaten yolks of 2 eggs. Stir well, boil a few
minutes till thick ; remove from the fire and add the
whites of the eggs first beaten stiff, 2 tablespoonfuls white
powdered sugar.

No. 3819. Clerical Sauce.

One oz. cayenne pepper, 1 0z. sugar or sugarcandy
powdered, 1 quart vinegar, %4 gill soy, %2 gill ketchup,
6 anchovies, 6 cloves, 6 small onions, all pounded. Mix
and shake it often for ten days, when it is fit for use.
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‘Lhen let it stand to settle, and pour off the fine part.
The remainder may be used for flavouring made dishes,
&ec., in the kitchen,

No. 820. Custard Sauce.

One egg, 2 teaspoonfuls cornflour or flour, 2 teaspoon-
fuls sugar, 74 pint milk. Blend the cornflour first with a
little of the milk, and mix with the rest in a saucepan
on the fire. Stir till it boils, let it get cool, beat the
egg, and stir it in, add the sugar, and cook slowly two
or three minutes, stirring all the time. Add a few drops
of vanilla, or lemon essence, if required.

No. 8271. Custard.

Boil the milk for custard before adding it to the
eggs, allowing 2 to 1 pint milk, and 1t will not curdle.

No. 822. Clear Jelly Sauce.

Moisten 1 teaspoonful arrowoot with a little water.
Add 1 gill water, and stir over the fire till it boils. Add
the sugar and 1 tablespoonful red coloured jelly, and stir
till it boils. Serve with a pudding.

No. 823. Egg Sauce.

Three quarters oz. flour, 172 gills (or 2 gills) milk
pepper, salt and al;ttle lemon juice, ¥4 oz. butter to 1 pint:
Melt the butter, stir in the flour when boiling, put the
milk in last. Put in the whites of 2 eggs cut up, and the
yolks through a sieve.

No. 824. French Sauce.

One oz. butter, 1 oz. flour, %5 pint milk, 2 yolks eggs.
Put butter and flour in saucepan, rub tngether till mix-
ed, then add milk, and stir over the fire till it boils
Season with salt and pepper. Take off the fire, and

stir in the yolks of 2 raw eggs, mix well and serve.
(For Vegetables or Fish.)
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No. 825 Fruit Sauce.

Boil the juice of any acid fruit, equal parts water to
1 pint, and put 1 tablespoonful sugar (or to taste), and
1 teaspoonful cornflour.

No. 826. Fish Sauce, No. 1.

Take a cupful of the water your fish has been boiled
in, 2 raw yolks eggs, a squeeze lemon, 1 dessertspoonful
- anchovy sauce, 1 oz. butter, 1 dessertspoonful baked flour,
2 tablespoonfuls milk or cream, a little salt, and a pinch
of red pepper. Mix the yolks of eggs with flour, add
the fish, gravy gradually, then the butter, stir on the fire
till it thickens, then add the anchovy sauce. Take the
pan off the fire, add pepper and salt and lemon juice,
last of all the milk or cream. Serve with fried or
boiled fish,

No. 827. Fish Sauce, No. 2.

One gill boiling water, 1 gill milk. Stir into this whils
boiling 2 tablespoonfuls butter gradually, 1 ablespoonful
flour, wetted with cold water. As it thickens add the
chopped yolk of 1 boiled egg and 1 raw egg beaten
light. Take from the fire, add the juice of 1 lemon,
a httle chopped parsley, pepper and salt and set cover-
ed in boiling water (but not over the fire,) 5 minutes,
stirring occasionally. Pour part of the sauce over the
fish when dished, serve the rest in a boat. Serve
mashed potatoes with it.

No. 828. Fish Sauce, No. 3.

One cupful milk heated to a boil and thickened with «
tablespoonful cornflour previously wetted with cold water,
some liquor from the fish, 1 tablespoonful heaped of
butter, 1 raw egg beaten light, juice of 14 lemon, mace
and cayenne pepper to taste. Add the egg to the
thickened milk when you have stirred in the butter and
liquor. Take from the fire, season, and let it stand
in hot water 3 minutes covered. Lastly put in the
lemon juice, and turn out immediately. Pour it all over
and round the fish.
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No. 829 Hard Sauce for Puddings.

One third cup of butter, %3 teaspconful nutmeg, 1 cup
powdered sugar, 3 tablespoonfuls milk. Cream the
butter, then gradually adc the sugar, then the spice. Beat
to a white foam about 15 minutes, add the milk last,
it may be omitted if desired, in that case longer beating
will be required.

No. 830. Sauce Hollandaise.

Heat to boiling point two tablespoonfuls water with pep-
per, nutmeg and salt. Stir well into this 2 yolks eggs, but
do not let it boil again. Melt gradually into it 4 oz. butter
with a whisk. - It ought to be a smooth thick cream, and
finished with lemon juice. Or put all the above ingre-
dients together into a pan, which place in a saucepan
half filled with cold water. Put it on a moderate fire,
stirring the inner pan continually. As soon as the
water in the outer one boils, the sauce is ready.

No. 8371 Jelly Sauce.

Melt any acid jelly, putwa or karounda, or currant
with a little boiling water. Stir well and serve with
puddings.

No. 832. Lemon Sauce, No. 1.

The whites of 2 eggs beaten, with 1 cup white sugar.
Pour on this 1 cup boiling milk. Just before serving
add the juice of a lemon,

No. 833. Lemon Sauce, No. 2.

Boil 2 cupfuls hot water and 1 cup sugar 5 minutes.
Then stir in 3 spoonfuls cornflour wetted first in cold
water, and boil 10 minutes more. Add 1 tablespoonful
butter, and grated rind and juice of 2 lemons.

No. 834 Lemon Sauce No. 3.

Add a few slices lemon to 1 pint boiling water.
Thicken with 1 tabl_espnﬂnful cornflour., Remove the
- lemon, cook a few minutes, add 24 cup sugar, juice of a
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lemon (and a beaten egg if desired) Boil up, cool
and serve.

No. 835. Sauce a la Maitre d’Hotel.

Half oz. butter, 34 oz. flour, teaspoonful chopped
parsley, 124 gills fish stock and lemon juice. Stir over
the fire till smooth, adding the lemon last of all.

No. 836. Mayonnaise Sauce.

Put the raw yolks of 2 eggs into a basin and stir for
a few minutes, then add I{ pint salad oil drop by drop,
stirring all the time. Add very slowly 1 tablespoonful
Or more tarragon vinegar, and seasoning to taste.

No. 837 Welted Butter.

One or 2 oz. butter in a saucepan with 1 oz. flour, stir
over the fire till the butter has absorbed the flour. Add
1 breakfastcup water, weak broth, or milk, and stir tili
it boils and thickens. Season with pepper and salt, and
serve very hot. For Sauce Blancke add a yolk of an
egg and a squeeze of lemon juice when taken off the fire.

No. 838 Sweet Melted Butter Sauce.

Put 34 oz butter and %4 cz. flour in a saucepan and stir
over the fire till smooth. Add 14 pint water and stir till
it boils and thickens, then add 1 tablespoonful sugar and
essence as preferred, and serve in a sauce tureen.

No. 839. Mock Apple Sauce.

Stew a little unripe papita, or kadua, with a table-
spoonful of tamarind pulp, a teacup water and sugar
to taste, serve in sauce boat. (For tamarind pulp, put a
little hot water to the fruit, and pulp through a sieve.)

No. 840. Mustard Sauce.

Two tablespoonfuls mustard, 1 teaspoonful flour, ditto
sugar, yolks 2 eggs, 1 teacup water, spoonful salt and 1
tablespoonful vinegar. Mix well. Melt 2 oz. butter.
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Add the above ingredients, and stir over the fire till it
boils. Add water or vinegar if too thick. It must be
creamy. A spoonful tarragon vinegar is desirable, or
thinly sliced pickles may be added.

No. 841. Mushroom Catsup.

One gallon mushrooms, 4 1b. salt, I{ oz. pepper, 14 oz.
allspice, ¥{oz. ginger, and a blade of mace to each quart
of liquor. Break the mushrooms into a pan, strew over
them I{lb. salt. Leave all night. Next day strain off
the liquor, measure and boil it for 15 minutes. To each
quart, add the above proportion, and boil quickly 30
minutes. When cold, bottle.

No. 842. Orange Sauce.

To 1 pint boiling water thickened with 1 tablespoonful
cornflour, add 1 cupful orange juice from good sour
oranges, a small piece of the rind for flavouring, and sugar
to taste, remove the rind before serving. If wished add
the beaten yolk of an egg.

No. 843 Queen Sauce for
Quenelles, &c.

One dessertspoonful flour, raw yolk of 1 egg, dessert-
spoonful butter, small coffee cup milk, 2 tablespoonfuls
tomato sauce, 1 teaspoonful vinegar, 1 ditto sugar, and
a little salt. Mix yolk of egg with flour, add milk
oradually, then butter, and stir on the fire till it thickens.
Take pan off the fire, and quickly stir in tomato
sauce, vinegar, sugar and salt. Mix well and serve.

No. 844 Rose Sauce.

For puddings, rice moulds, &c. Peel and slice a
fine boiled beetroot, put it in a pan with 114 pints
water. Boil gently 20 minutes, then add z¥41b. sugar,
the thin rind and strained juice of a lemon, and a little
essence vanilla. Boil quickly and skim constantly,
until the liquor becomes of a deep rose colour. Then
strain. When nearly cold, stir in any ﬂavnurmg you
wish. Bottle and cork closely.
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No. 845 Salad Sauce.

The yolk of a hard-boiled egg, rubbed with a spoon
smooth. Mix 14 teaspoonful dry mustard, a little salt
and pepper, 1 teaspoonful powdered sugar, 1 tablespoon-
ful cream or milk, and the same of vinegar, or more to
taste. ‘Tarragon vinegar may be used if wished.

No. 846. Sauce for Fish Salad.

Make as above, omitting the sugar and putting a
little anchovy sauce, and if wished a little mushroom
catsup.

No. 847. Sauce Ffor Pudding or Mould.

Cream together 1 oz. butter, 2 oz. sugar,yolk s of 2 eggs
beating well. Add 1 gill milk or cream, and stir over
hot water till the mixture thickens. Take off the fire,
and add 1 dessertspoonful lemon juice, some nutmeg,
the whites of the eggs beaten stiff. Mix thoroughly and
serve.

No. 848 Sugar Butter Sauce.

One 1b. castor sugar, ¥41b. butter, juice and grated
rind of a lemon or two. Mix till of the consistency of
firm snow. Serve in rough rocky lumps with plum
pudding, &c.

No. 849. Pudding Sauce.

Quarter 1b. sugar, 1 egg. Butter the size of an egg.
Milk. Cream the butter and sugar thoroughly, into
this drop the egg unbeaten, then beat all well, add two

tablespoonfuls of boiling milk, a little nutmeg, and stir to

a good foam.

No. 850. Sauce to eat with Brawn,
Calves’ Feet, &c.

One teaspoonful made mustard, 34 teaspoonful salt, %
teaspoonful pepper, 1 or 2 teaspoonfuls sugar (according
to taste), 2 tablespoonfuls vinegar, all well mixed.

No. 851. Sauce a la Tartare.

Three yolks of eggs, pepper and salt, ¥4 pint salad
oil, and 34 gill tarragon vinegar well worked together till
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as thick as cream, 1% tablespoonful fresh mustard, a little
chopped spring onion, and a teaspoonful anchovy sauce,
all well mixed.

No. 852. The Syrup of Preserved
Ginger.

Makes a good sauce for puddings.

No. 8353. Sauce for Wild Duck.

One saltspoonful salt, 7{ cayenne pepper, 1 dessert-
spoonful lemon juice, 1 ditto pounded sugar, 1 ditto
catsup, 1 Hervey’s sauce, all mixed well together.

No. 854. A Sweet Sauce.

Boil very gently 4 pint milk, lemon peel, cinnamon:
and 2 oz sugar, until the milk is strongly flavoured.
Strain, add a few drops vanilla essence, and pour by
degrees to well beaten yolks of 3 eggs, smoothly mixed
with 14 teaspoonful cold milk, and stir quickly as the milk
is added. Put again into stewpan and whisk or stir
rapidly till it thickens and looks creamy. You can cook
this in a jar placed in a pan of boiling water over the
fire, to prevent curdling,

No. 855 Tapp Sauce, No.1.

Three 1b. peeled and sliced or green mangoes,
tomatoes, 1 1b. ground raisins, I 1b. garlic,4 oz. (or less)
chillies, 7/ 1b. green ginger, all ground, ¥4 1b. sugar, 1 1b.
salt, 1 pint lime juice and 3 quarts vinegar. Mix all well
together, putin jars and expose to the sun for 3 weeks.
Then drain off the liquid, which is the sauce. Boil it
1o or 15 minutes and bottle when cold. Chutnee can
be made from the remains. See Chutnees.

No. 856. Tapp Sauce, No. 2.

Ten lb. finely pounded green mangoes, 2 1b. raisins,
1 lb. garlic, 12 1b. red chillies, 2 1b. green ginger, 2 lb.

sugar, J2 lb. salt, all pounded, 1 quart lime juice,
6 quarts vinegar.
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No. 857 Treacle Sauce.

One cup treacle, 1% cup water, 1 tablespoonful butter,
a little cinnamon, a little salt, and 3 tablespoonfuls
vinegar. Boil zo minutes.

No. 858. Fresh Tomato Sauce.

Heat to boiling 2 cups stewed and strained tomatoes,
stir in 1 tablespoonful flour or cornflour, blended in a
little cold water, add a little cream, or a small piece
of butter and a little salt.

No. 859. Tomato Sauce, No. 1.

Sixteen 1b. tomatdes, washed, and cut in halves
Put them into a pan and boil well. When cool, remove
the skins only with your hands. Grind 2 1b. ginger, 1 1b.
garlic, 1 lb. raisins, 2 oz. red chillies, 6 1b. sugar, add
1 1b. salt, dissolved in one bottle vinegar. Add this and
2 more bottles vinegar with the pulp. Mix well together
and boil. Strain out the sauce. Cool and fill in bottles
and cork well. Make chutnee of the remains. See
Chutnees.

No. 860. Tomato Sauce, No. 2.

Bake ripe tomatoes in a jar till tender, then rub
through a sieve. To every pint of pulp add the same
quantity of vinegar, 2 oz. shalots, ¥4 oz. garlic, I{ oz. salt,
14 oz. pepper and a pinch of cayenne. Boil till as thick
as cream, and again rub through the sieve.

No. 8671. White Sauces.

Half or 1 pint milk or thin white stock, thickened
with a tablespoonful flour or cornflour first blended with
a little of the liquid, and half a tablespoonful butter,
pepper and salt. To this can be added yolks of eggsand
lemon juice, or chopped parsley and a little more butter,
or onions boiled soft and put through a sieve.

No. 862. Oyster Sauce

Add to some oysters previously bearded, a good white
sauce with some of the oyster liquor well strained. Just
before serving, add a little cream, and if wished, a
squeeze of lemon juice.
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No. 863. Bread Sauce.

Put ¥ pint milk in a pan with an onion, a few pepper-
corns and a little salt. Mix some fine breadcrumbs
with a little cold milk. Strain the hot milk over this
when it comes to the boil. Stir over the fire for a few
minutes, let it boil, add a little piece of butter worked
in and serve hot, '

No. 864. Egg Sauce No. 1.

Cut bhard-boiled eggs into hmall pieces and add to
a good white sauce. :

No. 865. Egg Sauce No. 2.

Put 2 oz butter and 1 oz flour in a saucepan. Mix
well, add ¥4 pint warm water by degrees. Stir carefully.
When boiling and quite smooth, add a little milk or
cream. Season with salt and pepper, and add 3 hard-
boiled eggs chopped up b

No. 866. Anchovy Sauce.

Add a spoonful of anchovy essence to a white sauce,
mth a pinch of cayenne, and a few drops of lerncm
juice.

No. 867. Hot Paste.

Mix well on a plate 1 teaspoonful English mustard,
1 teaspoonful French mustard (made with vinegar instead
of water), 1 large dessertspoonful chutney finely
chopped, a pinch cayenne and a little salt, a teaspoonful
warm butter. A teaspoonful anchovy sauce may be
added if liked. Use for devilled fowl, fish, &c.

No. 868. Brown Butter

Put 2 or 3 oz. butter into a pan and put it on the
fire till it is a good brown color, taking care it does not
burn. Let it cool a little, then put into a pan 2
tablespoonfuls vinegar and a pinch pepper. Reduce to
about half. When the butter is cool pour it through the
strainer into the vinegar, and warm without boiling.
Use for grilled fish, &c. A little fried parsley may be
added.

T e 13
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No. 869. Ginger Sauce.

One tablespoonful cornflour, mix with a little cold
water, yolk of 1 egg well beaten, 1 cup sugar, 1 table-
spoonful powdered or pounded ginger, 1 cupful boiling
water. Cook till the sugar is dissolved.

No. 870. Chilli Sauce.

Two lbs. red chillies (without seed) 1 1b. raisins, %5 1b.
green ginger, % 1b. garlic, 8 oz salt. The above to be
finely pounded in vinegar. 3 lbs. sugar, made into a
thick syrup with 4 cups crf water. Add 2 bottles of
vinegar and the other ingredients, and boil for | 5 minutes.
When nearly cold strain and bottle.

Put in a stone jar. Expose to the sun for 20 days,
then boil for 10 minutes, strain while warm, and bottle.
When quite cold cork and seal.

No. 871. Tomato Sauce No. 1.

Bake the tomatoes, and when cold pour off the
water, and strain them, and to 10 lbs. pulp add the
following : 2z Ibs. raisins pounded in vinegar, 1 lb. green
ginger ditto, 14 1b. garlic ditto, 4 oz. red chillies and
1 Ib. almonds, all pounded 1n vinegar, mix well together,
and add 4 lbs. sugar, 2 bottles vinegar, 5 lb. salt, boil
well for 15 minutes, stirring all the time, and when cold
strain, and bottle, and cork well.

No. 872. Apricot Sauce (for
Puddings).

Put 3 tablespoonfuls apricot jam into a small sauce-
pan, add to it 2 tablespoonsfuls water and the juice of
14 alemon. Simmer for 5 minutes, and if liked add a
drop or two of cochineal.

No. 873. Sauce for cold fish or
tinned Salmon.

The yolks of 2 eggs, ¥4 teaspoonful cream or milk,

a little cayenne pepper and salt. Mix w~ell together and
simmer in a pan, stirring all the time till it thickens.
When cold add 2 tablesynnnfuls vinegar.



TINNED PROVISIONS.

It is useful especially up the country, where meat is
not easily obtained, and visitors come unexpectedly,
to have a supply of tinned prowsmns in the storeroom.
Before upmmg a tin see that it is sound, and does not
bulge out in any place. When open, look well to see
that the contents look fresh and good. It is safe,
especially with fish, to turn the contents out at once on
a dish or colander, and to pour boiling water over them,
which carries off anything hurtful. Fresh herrings,
Yarmouth bloaters, &c., after being treated in this way
should be warmed with a little butter in a frying pan,
made brown, and served hot.

Findon Haddocks make excellent Kidgeree.

Fish cakes may be made of tinned fish, and it may
be used in many other ways, adopting it to the recipes
given for doing up fresh fish.

No. 874. Tongue.

Remains of a tinned tongue may be used in garnishing,
or slices cut, dipped in batter and fried, and served hot.

No. 875. Corned Beef.

This can be used as Bubble and Squeak or as burta,
or in batter as above, or fried in thin slices, served with
poached egzgs on the top.

No. 876. Australian Meat Stew.

Stew some onions in 2 oz. butter or dripping till
thoroughly done. Cut the meat into slices about half
an inch thick. Put half the onions in a pan, season
with pepper and salt, put the slices of meat on the
onions, and add a teaspoonful Ketchup or Worcester
sauce. Cover with the rest of the onions, put on the
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lid, and warm the meat gently by putting the pan in the
oven. Two tablespoonfuls of stock or water may be
added if necessary.

No. 877 To improve Tinned Jams
when at all dry.

Pour a little boiling water in the tin of Jam or
Marmalade when opened, stir well to make moist and
juicy, and turn out into a glass.

No. 878. Tinned Peas,

If they taste of the tin, turn them out on a sieve,
run cold water over them, and warm with a little butter
pepper and salt, and a teaspoonful sugar, in a saucepan.



INVALID COOKERY.
No. 879. Barley Water

Two oz barley, 1 dessertspoonful sugar, 1 quart water,
14 lemon rind. Wash the barley well, and put it in a
saucepan with 1 quart cold water, add rind of ¥ lemon
very thinly pared off, and boil for 14 hour. Add the
sugar and strain into a jug.

No. 880. Clear Barley Water.

One tablespoonful barley, 3 teacupfuls water, small
bit of lemon rind, 1 teaspoonful sugar.

Wash the barley well, and put it in a jug with the
lemon rind and sugar. Pour over it 3 teacupfuls boiling
water, then cover the jug, and stand to get cold, when
it may be poured off for use. The barley in these
recipes may be used again.

No. 881. Barley Cream.

Half 1b. cooked chicken shred fine. 14 oz. pearl barley,
17 pint water; simmer at least 4 hours. Put through
a sieve. If you have cream, add half as much as pulp.

No. 882. Beef Tea No. 1.

Shred ¥4 lb. lean beef very fine, and put it with 3z,

pint cold water in a iar, tie it dnwn and set in a pan of
boiling water for 3 hours.

No. 883. Beef Tea No.- -

Soak !4 1b. beef in 14 pint cold water 2o minutes,
then cook the beef and water for 10 minutes. If
permitted, a few drops of lemon juice will draw out the
valuable properties of the beef.
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No. 884. BeefT Tea No. 3.

Soak 4 lb. beef 3 hours in I{ pint cold water. Pour
off the liquid, and give it cold or warmed.

No. 885. Strengthening Beef Tea.

Take a shin of beef, and crush bone and meat well.
Put all into a saucepan and cover with cold water, let
it simmer about 24 hours, antil the bone is quite soft.
Strain, and when cold it will be a jelly. You can cover
the meat and bone again with water and repeat,
it will not be so strong, but you can add to the former
if you wish. Season to taste with salt and pepper.

No. 886. Beef Tea Pudding.

Soak 1 tablespoonful grated bread in a breakfast-
cupful of beef tea. Beat up 2 eggs and add them with a
very little salt, then pour all into a small dish, and bake

15 minutes, or steam %2 hour.

No. 887. Beef Tea Custard.

Put the yolks of 2 eggs and the white of 1, into a
basin and beat well. Add gradually the beef tea, I
pint, and a pinch of salt. Butter two small cups, and
pour in the custard, cover with buttered paper, and
place in a saucepan of boiling water half way up the
cups, simmer until firm—about 10 minutes.

No. 888 Beef Essence.

Cut 1 1b. lean beef into small pieces free from skin
and fat. Put it into a jar, cover closely, and stand
it in a saucepan of boiling water for 3 hours. Strain it.

No. 889. Beef Tea Lozenges.

Dissolve 1 teaspoonful Liebig’s Extract of Beef and
I/ oz. isinglass in ¥{ pint boiling water. Season to taste,
strain on to a plate, and when firm, cut in squares.
(This will do for glazing tongues, pressed beef, &c.)
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No. 890 Mutton Broth.

One lb. scrag for every pint of broth. Cut the meat
up small, and put it on in cold water, allowing ¥4 pint
for boiling away, and let it simmer 3 hours. If to be
thickened, use 1 tablespoonful barley or rice to 1 quart,
soaking the barley 3 hours, boil, strain, and put in the
water only. It can be made the day before it is
required.

No. 891. Rice Water.

Boil 1 dessertspoonful rice 2o minutes in 1 pint cold
water, if desired add a little cinnamon stick. Strain
and sweeten.

No. 892. Gruel No. 1.

Put ¥4 pint water on to boil, when boiling, pour into
it a paste made of 1 dessertspoonful fine oatmeal
Boil 10 minutes.

No. 893. Gruel No. 2.

Pour into a pint of boiling water 1 large tablespoonful
oatmeal, when well boiled add a piece of butter the size
of ¥4 a walnut, sugar or salt to taste, and if wished the
juice of a lemon.

No. 894. Lemonade.

One lemon, ¥4 pint boiling water, and sugar to taste.
Put a pinch of tartaric acid for persons recovering from
scarlet fever.

No. 895. Apple Water.

Cut up an apple, and pour over it 14 pint boiling
water.

No. 896. Lemon Whey.

One lemon, 1 breakfastcupful milk, ditto water, 1
dessertspoonful sugar. Put the milk and water into a
saucepan with the juice of a lemon, boil, and strain
it. The whey part is then sweetened with the sugar
Drink when very hot. Excellent for a cold.
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No. 897. Egg Flip.

Beat an egg and a teaspoonful powdered sugar well
with a fork. Pour a breakfastcupful of boiling milk into
it, stir and pass quickly several times from one glass
to another before drinking.

No. 898. Milk Jelly.

Scald a cleaned calf’s foot or cow heel, and scrape
it very clean. Put it on to boil with 1 pint water.
Boil gently 2 hours, then add 1 pint milk, a little
cinnamon and lemon peel, and gently simmer 2 hours
longer. Add 1 tablespoonful sugar, strain, and pour
into a shape to get cold.

No. 899. Thick Milk.

One tablespoonful flour, 1 pint milk, boil 10 minutes,
mixing first with a little of the milk cold.

No. 900. Porridge.
One or two tablespoonfuls ostmeal to 1 pint water.
Sprinkle on the water when boiling and cook 34 hour.

No. 201. Arrowroot.

Put ¥4 pint milk on to boil. Pour in a dessertspoon-
ful arrowroot mixed into a paste with cold milk. Boil
2 minutes. If lumpy, add cold milk.

No. 902 Chicken Ted.

Cut up a chicken, cover it with water in a jug, and
cook 1t in a saucepan. Or without water in a covered
jar, putting paste round the tojp to keep in the steam.

No. 903. Invalid Pudding.

Two tablesponfuls suet, 2 ditto crumbs, 2 ditto flour, 2
ditto sugar, 2 yolks or 1 egg. Mix and steam 1 hour.

No. 904. Savoury Rice Pudding.

Wash 1 oz rice, put in a pie dish with %% pint beef
tea, or broth. Bake till the rice is well cooked (abnqt
1 hour in a moderate oven). Boil I pint milk, pour it
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on 1 egg beaten, stir well together, and mix with the
rice. Season with salt and pepper if allowed. Putin a
pie dish, and bake slowly about 114 hours, and serve.

No. 905. Savoury Macaroni Pudding

Break 1 o0z macaroni into ¥ pint beef tea or
chicken broth, and boil 1 hour until well swelled and
tender. Make a custard as for the above, and bake

1% hours.

No. 906. Savoury Bread Pudding.

Pour !4 pint boiling beef tea over the crumbs of a
roll or bread. Beat well together, and let it soak
1% hour. Then add 2 eggs beaten with { pint boiling
milk, season with pepper and salt, beat well together,
put in a pie dish and bake 34 hour rather quickly. If
there is no objection, an onion well boiled and beaten
to a pulp may be added.

No. 907. Boiled Flour.

Tie a cupful of flour firmly in a cloth and boil
slowly in water 12 hours. Hang it in the kitchen till
quite dry. This grated and boiled with milk in the pro-
portion 1 tablespoonful to 1 pint milk, is good when
recovering from diarrhcea, &c.



FARINACEQOUS FOODS.
No. 908 Dalia.

Get some good wheat, wash and dry it. Then have
it ground on the ordinary grindstone. Do not buy the
dalia ready made from the bazar, but make your own,
which will be clean and fresh. Boil it well about 2o
minutes, having soaked it over-night in cold water ; put
it on in this water.

No. 909. Boiled Wheat.

To one part good wheat, add 5 parts cold water, and
cook slowly from 4 to 8 hours, or until the grains burst
open and are tender. If soaked over-night less time is
required for boiling. Add a little more water if neces-
sary, but avoid much stirring.

No. 9710. Fermity.

One quart wheat washed and boiled gently in water for
10 or 12 hours. 3 quarts milk thickened with 2 table-
spoonfuls flour ; add the wheat and 1% 1b. plums, 1 1b.
currants (well wasked and swollen in warm water), 114
lbs. sugar, and spice to taste Mix all in a saucepan
and set it by the fire, keeping it hot till served.



SUMMER DRINKS.
No. 971. Tonic Bottled Syrup.

Qil of lemon 1 drachm, brandy 2 oz.,, sugar 5 lbs.
quinine 25 grains, water 6 peg tumblers, citric acid
1 oz. Make the sugar into a syrup, and mix in the other
ingredients ; when ready cook for a few minutes. Bottle
and use with water.

No. 912. Syrup.

One tablespoonful citric acid, g tablespoonfuls white
sugar in a jug. Pour boiling water over, 1 quart, and stir
till dissolved. When cool, add afew drops essence lemon,
strain through fine muslin and bottle.

No. 913. Cream Soda.

Two and-a-half oz. citric acid, 2 quarts cold water,
3 lbs. sugar, whites of 2 eggs. Boil till acid and sugar
are dissolved, then stir in the whites of eggs beaten to
a stiff froth. Boil 2 minutes longer, strain and bottle.

Zo use.—Put 3 tablespoonfuls in two-thirds of a glass
of water. Add half teaspoonful carbonate of soda and

drink at once.
No. 914. Mead.

Three lbs. brown sugar, 114 pints treacle, 3 pints
water, 4 oz. tartaric acid. Pour %4 pint boiling water
on the acid and the remainder on the sugar and treacle.
Beat gently and skim when cold. Add the acid and
bottle. To each bottle add 1 teaspoonful essence of
some kind. Pour 2 tablespoonfuls into a tumbler of
water and add 24 teaspoonful carbonate of soda.

No. 915 Strawberry Vinegar.

Excellent for summer drink, or flavouring sauces. Pick
fresh ripe fruit, weigh and put into stone jars, or wide-
mouthed glass bottles, and pour over each pound of fruit
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I quart best white wine vinegar ; cover the jars closely
and let the berries infuse 3 days. Drain off, put it upon
fresh fruit ; after standing another 3 days repeat a third
time. Drain off, and run through a canvas bag dipped
in vinegar. Measure, and stir in 1 pound sugar to each
pint vinegar. Put in an enamelled saucepan on a clear
fire and boil gently 5 minutes. Skim and bottle.

No. 916. Apricot Effervescing Drink

Strain clear 1 pint of juice of bruised apricots and
make into a syrup with %% lb. sugar. Add 1 oz. tartaric
acid and bottle. To a tumbler, 3 parts full of water,
add 2 tablespoonfuls syrup, and a pinch carbonate of
soda. Stir and drink.

No. 917. To Keep Lemon Juice.

Strain the juice of lemons through muslin, and put it
in phials, which must be perfectly dry. Fill with juice
to near the top. Put a little sweet oil into each, cork
them, and set upright in a cool place. When wanted
open a bottle, and with some clean cotton-wool take
off the oil, and the juice will be quite good, but will not
keep more than a day or two.

No. 918. Coffee No. 1.

Half pound Fresh Coffee to 2 quarts boiling water.
Stand 24 hours, strain through flannel. Bottle and
warm as required. Use half coffee and half hot milk.

No. 919. To make Coffee No. 2.

Four tablespoonfuls ground coffee to 8 breakfastcup-
fuls of water. Put the coffee into a saucepan, pour the
boiling water over it and stir it, allow it to come to the
boil, then stir in briskly the white and shell of an egg
beaten to a froth. Let it come to the boil (but do not
let it boil), take it off the fire, and let it stand till the
eggs form a thick scum on the top. Remove this care-
fully and strain the coffee, when it will be quite clear.
Heat it when required.



ODDS AND ENDS.
No. 920. To Cure Butter.

Wash and beat the butter free from buttermilk, work
it quickly up, allowing a scanty 14 oz. pounded salt, to
1 lb. butter. Let it lie 24 hours, and then for every
pound allow ¥4 oz. of the following mixture: 4 oz.
salt, 2 oz. sugar, I oz. saltpetre. Beat all well together,
work the butter very well, snd pack it for use in jars
not too large. Instead of strewing a layer of salt on
the top, place a layer of the above mixture in folds of
thin muslin, stitch it loosely, and lay this neatly on the
top, which will effectually exclude the air.

No. 921. To Freshen Salt Butter.

Churn it anew in sweet milk, 1 quart to1 lb. It
gains in weight.

No. 922. To sterilise Milk.

As soon as received, heat to nearly boiling point.
Keep at this temperature for I2 hour. Then remove
from the fire, and cool quickly by pouring into pans

or jugs previously scalded, and placing them in cold
water.

No. 923. Milk Cheese.

Heat gradually thick sour milk, and scald until the
whey separates from the curd, but do not allow it to boil,
or the curd will be tough. Line a colander with a coarse
cloth, put the scalded curd into it, tie the corners of the
cloth together, and hang up to drain. When dry, turn
into a dish, and add a little salt, and a little cream, or
good milk, and beat together till light and smooth, or
put under a weight. Eat fresh. Put in a cool place,
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No. 924. Austrian Mustard.

A small cupful drv mustard, teasvoon ful sugar, ditto
butter, !4 teaspoonful salt, a little pepper, 14 teaspoon-
ful Worcester sauce. Stir well, add boilins water very
slowly, till in a thick paste, add vinegar till of the richt
consistency. Put in bottles. It keeps any time, and if
dry, add vinevar.

No. 925. A Pickle for Tongues,
Hams, &c.
One oz. salt to every 1 lb. meat, 1 oz. saltpetre, 1 oz.
coarse sugar or treacle and 1 oz juniper berries to the
whole.

No. 926. Baking Powder.

Take equal bulk of carbonate of soda, tartaric acid,
and cornflour. Rub this through a wire sieve. Allow 1
teaspoonful to 1lb. flour,

No. 927. Biscuit Crumbs.

Take any biscuits, broken or whole, heat them in the
oven to make them crisp, cool and roll fine with rolling
pin. Good for frying, puddings, &ec.

No. 928. To keep Table Salt.

Rub into a large cupful salt, 1 dessertspoonful corn
flour. This prevents the salt from getting damp, or lumpy.

No. 929. To clarify Fat.

Cut up any scraps of fat cooked or uncooked, put
them in a pan with cold water to cover them, an i put
on the fire. Remove scum as it rises. Boil with the
lid off until the water is evaporated. Put into a basin
and when cold if there is any sediment at the bottom
it can be turned out, and cut off clean.

No. 930. To make Macaroni.

Take 2 eggs and as much finely sifted flour as will
make a good dough without any water. Roll out thin
and cut into any shape desired quickly as it will harden.
It will not keep long and must be used at once.
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No. 931. To make Treacle from Gur.

Take equal parts of gur and cold water., Whisk a
whole egg, shell and all, well, and put it all on the fire,
stirring constantly till it boils, skim, and when reduced
to half, and thick, set it to cool. Strain and bottle.

No. 932. Ginger Treacle.

Make as above, using the water in which green gin-
ger has been boiled in making preserved ginger, instead
of ordinary water. The first, second, or third water
can be used according to taste. This is excellent for
puddings, &c

No. 933. To Boil Rice.

Wash the rice well in several waters. Put it in
plenty of boiling water and cover it. When it bubbles
up and overflows, partly open the cover and stir the rice.
Reduce the fire and boil till the grains are soft, then
take the pot from the fire and add some cold water.
Drain off all the water, and replace the pot on a gentle
fire to evaporate all moisture, shaking the pot and
stirring. Sometimes a pinch of powdered alum is
used to improve the whiteness of the rice.

Time to boil %% hour.

N.B.— Do not throw away the water or “conjee.”
It is good and nourishing for cows, goats, &c.

For giving out raw rice the outside quantity allowed
for each person is 2 oz., but usually 1 tabiespoonful for
each person should be sufficient, if not great rice-
eaters.

No. 934. Cocoanut Milk.

Scrape a cocoanut fine, cover with boiling water.
Steep 15 minutes, strain through a cloth into another
basin. Return the pulp to the first vessel and pour
more boiling water over it. Repeat until all the milk
is extracted. Then throw the pulp away.

No. 935. Good Cough Mixture.

Two ozs. glycerine, 1 o0z. paragoric, 1 0z. syrup
squills, 1 oz. ipecacuanha wine, small teacupful lemon
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juice, and one of honey or syrup. A teaspoonful for a
dose.

No. 936. Cold Cream.

Melt together in a soup plate ¥ oz. white wax, and
2 oz. fresh oil of almonds When melted beat in as
much rose water as will cool it, and make a thick white
ointment. Do not put too much or it will be soft.

No. 937. Embrocation.

Beat up 4 eggs, add 10 vz. soft water, 4 oz acetic-
acid, 6 oz. turpentine and mix.

No. 938. To prevent Hair falling out
and Thicken it

Get a cow heel, cover with water, and simmer till soft
as for calf’s-foot jelly. Pour into a basin. When cold
and firm, a pure oil will be on the top. Take it off care-
fully with a spoon. If not perfectly transparent, clarify
it, by putting it on the fire, orin the oven, with a lttle
cold water in a cup, or basin, till well heated. Let it
stand till cold, and the oil should be clear. Bottle it,
and use by rubbing with the finger well into the roots
of the hair

No. 839. For Prickly Heat.

Use equal parts of sal volatile and water for the irri-
tation or 2 drachms bicarbonate of potash in ¥4 pint water.
Or 20 grains sulphate of copper dissolved in 1 oz water.

No. 940. Prickly Heat Powder.

Two oz oxide of zinc, 2 oz boracic acid powder, 1
box “ Pears ” Fuller’s-earth.

Dry each powder in separate plates, then mix
thoroughly together, and put in a close tin, and use
when necessary.

No. 941. Cooling Medicine.

Two lemons, 2 oz. Epsom salts, 1 oz. cream of tartar,
sweeten to taste. Add 1 quart boiling water,
Take 1 wineglassful before breakfast.
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No. 942. To clean Currants.

Clean currants with flour on a sieve, instead of with
water.

No. 943. To clean Enamel .,
Use crushed eggshells and sand.

No. 944. To clean Copper.

Use lemons and sand.

No. 945. To clean Tins.

Use soda and boiling water and sand, or bath-brick
dust and kerosene.

No. 946. To clean Enamel and Zinc
Baths.
Rub with kerosene oil on a piece of flannel, and wash
with warm soap and water.

No. 947. A good Glue.

Boil in 1 pint water, 2 oz. borax and 4 oz. shellac
till reduced to half the quantity.

No. 948. Cement for Broken China.

Sift some unslacked lime through muslin. Brush
some white of egg over the edges of the china, dust the
lime over them, put the edges together and tie, till firm,
with string,

No. 949. Another to unite Glass.

One oz isinglass dissolved in 2 wineglassful spirits
of wine, add a small quantity water, melt the mixture
over a slow fire, and join the pieces neatly

No. 950. For cleaning Furniture.

Two oz. bees’wax, 1 oz. Castille soap, ; pint boiling
watef, 72 pint turpentine. Shred the wax into the
turpentine, and the soap into the water. Put into the
oven to dissolve, and mix,

P, IC 14
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No. 951. Furniture Polish.

Quarter pint boiled linseed oil, and a small teacupful
each of vinegar, and turpentine, and milk. Shake well
and use.

No. 952. Mumrogan for Leather.

One 1b. bees’-wax, 3lbs. mutton fat, 1 pint spirits of
turpentine. Melt the wax and fat together, and strain.
When nearly cold add the spirits of turpentine. A table-
spoonful is enough for a saddle. It should be applied
every few months to leather. If 4 drachms camphor are
dissolved 1n the turpentine, or in spirits of wine, it is a
protection against insects. This is a good substitute for
Holloway’s ointment,

No. 953. Sumrogan for Hoofs No. 1.

Two seers mutton fat, 12 seer of bees’wax, and gunda
baroza, 1 pint spirits of turpentine. Melt over a fire
till well mixed. When cold rub into the hoof every
day. A little fish oil added is good ; and if wished a
little tar, if there is no tendency to sand cracks, or
brittleness.

No. 954. Sumrogan No. 2.

One 1lb. bees’-wax, 3lbs. mutton fat, 1 quart spirits of
turpentine, melt with wax and fat together, and when
nearly cold add the spirits of turpentine,

No. 955. To waterproof Boots.

One pint boiled linseed oil, ¥4 lb. mutton suet, 6 oz.
bees’-wax, 4 oz. resin. These ingredients should be melted
and well mixed over the fire. The boots should be dry
and clean, and this mixture should be brushed freely
over them while warm, not too hot, or it will shrink
the leather.

No. 956. To clean White Straw Hats.

Squeeze the juice of alemon into flowers of sulphur
until it is a thick paste. Rub it well on the straw.
Dry in the sun, then brush all off;, wash with soap and
water, and dry again,
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No. 957. To Starch Shirt Fronts, &c.

To 1 tablespoonful starch, put 1 teaspoonful clear
gum, I teaspoonful sugar and a pinch salt. Mix with
boiling water to make it clear and of the proper con-
sistency. A wax candle may be stirred twice round in it.

No. 958. Handles of Knives.

If the handles come off, you can fill the hollow with
powdered resin, make the iron red hot, and put it in

again,
No. 959. To mend Tins.

Stop holes by covering them inside with a small piece
of linen dipped in copal varnish. This will harden
and the tin be water-tight. See that the tin is dry first.

No. 960. To clean Benares Brass

Dilute with sulphuric acid I part of saltpetre.
Let the mixture stand still for a day or two. Take
a small quantity in a shallow china bowl. Pour all
over the tarnished article, and without any delay dip
it into clean water and brush it well. Afterwards dry
it with sawdust and brush it again, and it will recover
its original colour.

No. 961. To remove Stains.

If tea, coffee or chocolate is spilt on a table cloth,
as soon as possible hold the stained part over a bowl,
and pour boiling water slowly through it, and iron before
it 1s quite dry.

To remove ink from a linen cloth, dip a moistened
cork in some finely powdered oxalic acid, and rub on
the stained part, keeping it rather moist, and the marks
will rapidly disappear, or dip in milk at once, before
the ink dries, and squeeze it out several times.

For old inkstains, saturate them for a few minutes
with a strong solution of two parts of cream of tartar
to one part of alum, dissolved in soft water. If a
slight mark remains, oxalic acid will remove it.

For inkstains on tables and other woodwork, they
can be washed off with spirits of salt or aquafortis
and then washed with clean water.
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For fruit stains on table linen, hold them a few
minutes in boiling milk. For old stains stretch the
stained part over a basin, putting on salts of lemon,
and pour boiling water through the cloth, rubbing it
with the finger. If very obstinate, rub the stains over
with yellow soap, cover with cold water starch, and
expose to the sun for a few days. Rub off, and repeat if
necessary.

No. 962. Filling for Cracks in Wooden
Floors, &c.
Thoroughly soak newspaper in a paste made of % 1b.

flour, ¥ 1b. alum and 2 quarts water, mix and boil till
like putty.
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SPORT AND VETERINARY WORKS.

'"“THE INDIAN FIELD” SHIKAR BOOK. By W. 8. BURKE. Oblong
12mo, Art Cover. Ils, 5.

THE ROD IN INDIA; Beinc HiINTs HOW T0 OBTAIN SPORT, WITH
Remarks on the Natural History of Fish and their Culture, By H. S
THoMAS, F,z.8., &c., Author of “Tank Angling in India.” Third Edition
Revised, With numerous Illustrations. Demy 8vo, ¢cloth, 15s. Rs, 11-4.

*“ A masterly treatise on the art of angling.”"— Field,
“ A more complete guide to its subject than could be found elsewhere,”
—Spectator.

‘* His book has been for years a standard work—perhaps, without
injustice to others, it may be deseribed as the standard work upon Indian
angling,”—Illustrated Sporting and Dramatic News,

ANGLING ON THE EUMAON LAKES. WITH A MAP OF THE KUMAON
Lake Coanntry and Plan of each Lake, By Depy., Surgeon-Genera
W. WarLker, Crown 8vo, cloth. Rs, 4. .

“Written with all the tenderness and attention to detail which charae-
terise the followers of the gentle art.”— Hayes' Sporting News,

LARGE GAME SHOOTING IN THIBET, THE HIMALAYAS, NORTHERN
and Central India, By Brig.-General ALkxaxDER A, KinvrocH. Con-
taining Descriptions of the Country and of the various Animals to b
found ; together with Extracts from a journal of several vears’ standing
With 36 Illustrations from Photographs and a Map. Third Edition, Re’
vised and Enlarged. Demy 4to, cloth, elegant. 21s, Rs, 15-12,

*This splendidly illustrated record of sport, the photogravures, especi-
ally the heads of the various antelopes, are life-like; and the letterpress
is very pleasant reading,”"—Graphic.

**The book is capitally got up, the type is better than in former editions,
and the excellent photogravures give an exceptional value to the
work,"—Asian.

BULLET AND SHOT, IN INDIAN FOREST, PLAIN AND HILL, wirTH
Hints to Beginners in Indian Shooting, By C. E. M, RusskLr, late
Senior Deputy Conservator of Forests, Mysore Service. Demv 8vo,
clotn 108, 6d. Rs, 7-14.

THACKER, SPINK & CO., CALCUITA,



Sport and Veterinary Works. 3

THE SPORTSMAN'S MANUAL. IN QUEST OF GAME 1IN KULLU,
Labhoul, and Ladak to the Tso Morari Lake, with Notes on S8hooting in

*  Spiti, Bara Bagahal, Chamba, and Kashmir, and a Detailed Description of
Sport in more than 100 Nalas, With 9 Maps. By Lt.-Col, R. H, Tyackg,
late H, M.’s 98th and 34th Regiments, Fcap. 8vo, cloth. Rs, 3-8,

USEFUL HINTS TO YOUNG SHIEARIS oN THE GUN AND RIFLE,
By “THE LirTLe OLp Bran,” Second Edition. Crown 8vo, cloth, Rs. 2-8

THE TOURIST AND SPORTSMAN'S GUIDE TO EASHMIR, LADAK,
&e. By A. E. Warp, Bengal Staff Corps. Fourth Edition, Demy
8vo, eloth, Ra. 5. ]

THE GAME, SHORE, AND WATER BIRDS OF INDIA. By CoL. A, LE
Mesurikr, Second Edition, Rewritten and Enlarged, with numerous
Illustrations, [In preparation,

HOW TO ENOW THE INDIAN DUCKS. By FrANK FINN, B.A.,
F.Z.8., M.B.0.U., Deputy Superintendent, Indian Museum, Calcutta.
Crown 8vo, sewed. Rs. 2-8.

““We have nothing but commendation for the excellent little
volume.”— Nature.

HOW TO ENOW THE INDIAN WADERS. By FrRANK FINN, B.A.,
F.Z.S., M.B.0.U., Deputy Superintendent, Indian Museum, Calcutta,
Crown 8vo, sewed. [ In preparation.

THE BIRDS OF CALCUTTA. By FrANK FINN, B.A., F.Z.S., M.B.0.U.
Second Edition, llevised and Illustrated. Crown 8vo, sewed. Re, 1-12,

GARDEN AND AVIARY BIRDS OF INDIA. A HANDBOOK FOR
Field Naturalists and Bird-fanciers, By F. FINN, B.A., F.Z.s.,
Member of the Ornithologist’s Union, Fully Illustrated, Crown 8vo,

cloth, [In preparation.

ANIMALS OF NO IMPORTANCE. Essays IN NATUrAL HISTORY,
By D. DewaAR, 1.¢.s. Demy 8vo, cloth. Rs. 4-8,

““The sketches are brightly and cleverly written, and there is a
ripple of humour running throughout them, which makes them pleasant
and amusing reading.”—Indian Daily News.

“ These twenty chapters on Indian birds, beasts, and insects display
quile remarkable knowledge and insight, as well as a very pretty wit,”—
Madras Mail,

DENIZENS OF THE JUNGLES. A SERIES OF SKETCHES OF WILD
_ Animals, illustrating their form and natural attitude. With Letterpress
Description of each Plate. By R. A. STKRNDALE, F.R.G.5., F.Z.s.,
Author of **Natural Historv of the Mammaiia of India,” “ Seonee.” &e
Oblong folio, cloth. Rs, 10,

THACKER, SPINK & CO., CALCUTTA,
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SEONEE : or, CAMP LIFE ON THE SATPURA RANGE. A TALE oF
Indian Adventure, By R. A, STerNDALE, Author of *Mammalia of
India,” * Denizens of the Jungles.” Illustrated by the Author. With a
Map and an Appendix containing a brief Topographical and Historical
Account of the District of Seonee in the Central vamcea of India.
Crown 8vo, cloth, 8s, 6d. Rs, 6-6.

THE SNAFFLE PAPERS. By S~ArrLe, Author of ‘“ Gun, Rifle and
Hound.” Illustrated by Harry Dixon. Large Crown 8ve, Ras, 2-8,

** Full of spirit and humour.”—Country Life.
*“*The Snaffle Papers’ are well written and are extremely interesting und
the illustrations by Harry Dixon artistically executed,”—=Shooting Times.

HUNTING REMINISCENCES. By AvLrrep E. Prasrk, M.p,, Author of
“ The Cleveland Hounds as a Trencher Fed Pack.” Wlth IMlustrations by
the late Sir Frank Lockwoop, CurHekrt BrabprLry, HEywoop :
Harpy, and from Photographs, Crown 8vo, cloth, gilt tup 6s. Rs, 4-8,

RIDING FOR LADIES, WITH HINTS ON THE STABLE. A LADY’s
Horse Book. By Mrs. Powgr O'Dowocrur. With Illustrations by
A. CaanTREY CorBOULD. Elegantly printed and bound, Imp. 16mo.
gilt. Second Edition. [In preparation.

NOTES ON STAELE MANAGEMENT. BY VETY.-CAPT. J. A. NUNN
F.R.C.V.8., C.L.E., D.S.0. Second Edition, Revised and Enlarged. With
Glossary of Hindustani Words. Crown Bvo, boards. Re. 1,

“The notes are eminently practical, and give sound advice on every
thing pertaining to the proper care of horses, such as can be utilized br
the uninitiated to the best advantage.,”—Indiar Daily News,

HORSE BREEDING AND REARING IN INDIA. WiTH NOTES ON
Training for the Flat, and Across Country, and on Purchase, Breaking in
and General Management, By Major Join HUMFREY, B.5.0., F.Z.5.
Crown 8vo, cloth. Rs. 3-8.

INDIAN HORSE NOTES. AN EPITOME OF USEFUL INFORMATION
arranged for ready reference on Emergencies, and specially adapted for
Officers and Mofussil Residents, All Technical Terms explained and
Simplest Remedies selected. By Major C , Author of * Indian
Notes about Dogs,” Fifth Impression. Feap. 8vo, cloth. Rs. 2

GUIDE TO EXAMINATION OF HORSES FOR SOUNDNESS FOR STU-
dents and Beginners, By J. MOORE, F.r.C.V.S., Army Vety. Dept.,
Vety. Officer, Remount Depot, Calcutta. Fcap. 8vo, limp cloth, Re, 1.

OUR INDIAN HORSE: or, A few Notes on the Animal. Compiled and
Translated from the Ancient Medical and other Works of the Hindus,
By Rasa Sir Sourixpro MomuN Tacong, EKr., c.i.E, Feap. 8vo,
sewed, As, 8,

THACKER, SPINK & CO., CALCUTTA.
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PRACTICAL HINTS ON HORSE, HARNESS AND TRAP. By
Doveras WHiTE., Illustrated. Crown 8vo, cloth, ks, 2-8,

DOGS FOR HOT CLIMATES. A GUIDE FOR RESIDENTS IN TROPICAL
Countries as to suitable Breeds, their Respective Uses, Management
and Doctoring. By Vero Smaw and Captain M. H. Havrs., With
Illustrations, Crown 8vo, cloth, 6s. Rs, 4-8, :

“ The authors of ¢ Dogs for Hot Climates’ show in a concise practical
way how to treat dogs out here, and what breeds best stand the climate,
The book should be on everv one’s table, for sensible treatment will save
the life of many a valuable and much-loved pet.”—Indian Planters

Gazette.
INDIAN NOTES ABOUT DOGS: THEIR DISEASES AND TREATMENT,
Bv Major C . Seventh Edition. Feap. 8vo, cloth. Re. 1-8,

THE MANAGEMENT AND BREEDING OF DOGS IN INDIA, and the
Points to Breed for. By ° Kader,” an Associate of the English Kenne,
Club. Crown 8vo, cloth. Rs. 3.

“ A book of this kind, in a country where good and experienced
judges are scarce, and where reference to standard authority is often
needed, was much wanted,”—Asian.

A BOBBERY PACK IN INDIA : How 10 COLLECT, TRAIN AND HUNT
it ; also full Instructions for laving a Drag in India, With an Appendix
containing a short FExcursus on Banting, and an Interview with Mr,
Pickwick. By Captain Jurian. Crown 8vo, sewed. Re,. 1-8,

STATION POLO: THE TRAINING AND GENERAL TREATMENT OF PoLO
Ponies, together with Types and Traits of Plavers. By Lt. Huen
STrwART (LuciFer). Crown 8vo, cloth, Rs, 2; paper, Re. 1-8.

POLO RULES. RuULES OoF THE CALCUTTA PoLo CLUB AND OF THE
Indian Polo Association, with the Article on Polo by * An Old Hand.”
Reprinted from Hayes' Sporting News. Fcap. 8vo, sewed, Re, 1.

THE POLO CALENDAR. CoMPILED BY THE INDIAN PoLo Asso-
ciation, 12mo. Cloth., CoNTENTS :—Committee of Stewards, Rules for
the Regulation of Tournaments, &ec.—Rules of the Game—Station Polo
—List of Members—List of Existing Polo Ponies, names and deseription,
with Alphabetical List—Records of Tournaments— Previons Winners
Vor. IT, 1893-94, Re. 1-8. Vol, III, 1894-95, Rs. 2. Vol. IV, 1895-96
Rs. 2. Vol.V, 1896-97, Rs. 8. Vol. VI, 1897-98, Rs. 2.
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THE ARMS ACT (XI OF 1878). WITH ALL THE NOTICES OF THE GOV-
ermment of India, the Bengal, North-Western Provinces and Punjab
Governments, and High Court Decisions and Rulings. By W. Hawkins,
Second Edition. 8vo, cloth, Rs. 7-8.

THE RACING CALENDAR, Vor. XVI, FroM APRIL 1903 T0 MARCH
1904, Races Past. Published by the Caleutta Turf Club. Co~TkNTS:—
Rules of Racing, Lotteries, C. T. C., ete., Registered Colours; Licensed
Trainers and Jockevs:; Assumed Names; List of Horses Aged, Classed
and Measured by C. T. C. and W. 1. T, C.; Races Run under C. T. C.

" Rules; Performances of Horses; Appendix & Index. 12mo, cloth. Rs. 5.

Previous Volumes—I to VIII, Rs, 4 each: Volumes IX to XV,
Rs. 5 each.

CALCUTTA RACING CALENDAR. PUBLISHED EVERY FORTNIGHT.
Annual Subscription, Rs, 12.

CALCUTTA TURF CLUB RULES OF RACING, A8 IN FORCE ON
1st April 1904. Fcap. 8vo, cloth. Rs. 2.

HISTORY, CUSTOMS, TRAVELS,
' RECOLLECTIONS, Etc.

SIMLA PAST AND PRESENT. By Epwarp J. Buck., Profusely Illus-
trated. Super Royal 8vo. Rs, 12,

SPEECHES BY HIS EXCELLENCY THE RIGHT HON'ELE LORD
CURZON, 1898—1901, r.C., G.M.S.I,, G.M.LE., Viceroy and Governor-
General of India. Demy 8vo, cloth. Rs. 6.

HISTORY OF FREE MASONRY IN BENGAL FROM THE PERIOD OF
its Introduction about the year 1728 to the date of the constitution of
the present District Grand Lodge 1840, Compiled from original M55,
and Records and published by authority in 1866 by ANDREW IPCRUZ,
Senior. Revised and, for the greater part, re-written by WALTER KELLY
FIRMINGER, M.A., F.R.G.S.,, D, G, Chaplain, Bengal, 1902-1903, D. G.
Mark Chaplain, 1902—5, &c., &c. [Ln preparation,

THE INDIAN FREEMASONS POCEET BOOK. EDITED BY REV.
W. K, FIRMINGER to appear annually in April,

THACKER, SPINK & CO., CALCUTTA.
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A SERVANT OF “JOHN COMPANY :” BEING THE RECOLLECTIONS
of an Indian Official, By H. G. KernE, c.1,8,, Hon, M.a., Author of
‘* Sketches in Indian Ink,” &e. With a frontispiece Portrait of the
Author, and six full-page Illustrations by W. Simpson, from the Author’s
Sketches. Demy 8vo, cloth, gilt top. 12s. Rs, 9,

The Volume deals with, among other subjects:—** Posting Days in
England "—*Fighting Fitzgerald "—** Daniel (’Connell "—Reminiscences
of the Indian Mutiny—Duelling in the Army, and the part the late Prince
Consort took in the abolition of the same—Agra—Lord Canning—Sir
Henry Lawrence—Anglo-Indian Society in the Days of the East India
Companv—Lord Dalhousie—Sir H. M., Elliot—and other well-known
Indian Officials: interspersed with Original Stories and Anecdotes of the
Times, with Appendix on the Present Condition of India.

REPRESENTATIVE INDIANS. By B. PARAMASWARAN PILLAL Second
Edition, Enlarged with additional lives. 7s. 6d. net. Rs. 6-10.

THE LIFE OF CLAUD MARTIN, Major-General in the Army of the
Hon’ble East India Company. By S. C. Hity, B.A, BS.C, Officer in
charge of the Records of the Government of India. Crown 8vo. Illus-
trated. Paper Wrapper. Rs. 3

THE EARLY ANNALS OF THE ENGLISH IN BENGAL: BEING THE
Bengal Publiec Consualtations for the first-half of the 18th Century,
Summarised, Extracted and Edited, with Introductions and Illustrative
Addenda. By C. R, Wirsown, m.a. Volume 1. 1704 to 1710. Royal
8vo, cloth, Rs, 12. Volume 2. Part 1. 1711 to 1717. Royal 8vo, cloth,
Rs. 12, Volume 2. Part2. In preparation.

EARLY RECORDS OF BRITISH INDIA : a History of the English Settle-
ments in India, as told in the Government Records, the works of old

travellers, and other contemporarv documents, from the earliest period
down to the rise of British power in India, By J. Tarsovys WHEELER
(1879). Royal 8vo, cloth. "Rs. 3.

TWENTY-ONE DAYS IN INDIA: BEING THE TOUR OF SIR ALI BABA,
E.C.B. By GEORGE ABERIGH-MACEAY. Sixth and Enlarged Edition

With Illustrations. Crown 8vo, cloth. 6s. Rs. 4-8,

A TRIP TO EASHMIR. BY JAMES ARBUTHNOT, With 64 Illus
trations, Crown 4to, cloth, gilt. Rs. 8, \

CONTRIEUTIONS TO THE HISTORY OF ISLAMIC CIVILIZATION.
By 5. KHUDA BUEsSH, M.A., B.C.L. Including a Translation of Von
KREMER’S ‘ Culturgeschichtliche teifzuge,” Demy 8vo. [In preparation,

THACKER, SPINK & CO., CALCUTTA.,



8 Thacker, Spink & Co.’s Publications.

ECHOES FROM OLD CALCUTTA : BEING CHIEFLY REMINISCENCES of
he Davs of Warren Hastings, Francis and Impey. By Dr. H. E. Bus-
TeED, C.I.E. Third Edition, cnnaiderah]y Enlarged with additional
IlMustrations. Post 8vo, cloth, Rs, 6,

“ Dr, Busteed's valuable and entertaining ‘ Echoes from Old Calecutta’
revised, enlarged and illustrated with portraite and other plates rare or
quaint. It is a pleasure to reiterate the warm commendation of this
instructive and livelv volume which its appearance cailed forth some
years since.”—Saturday Review.

*“ When I came out to India in this very month four vears ago, one of
the companions of my voyage was that delightful book ZHchoes jfrom
Old Calcutta by Dr, Busteed, formerly well-known as an officer in the
Calentta Mint and now ]wmg in retirement at home. There I read
the full account of the tragic circumstances under which Old Fort
William, which stood between the site where I am now speaking and
the river, was besieged and taken by Siraj-ud-Dowlah in 1756, . .

. It was Dr. Busteed’s writings accordingly that first called
m}r attention to this spot and induced me to make a careful study of the
site and surroundings of old Fort William. . . . '—Eatract
from Speech by H. E. Lord Curzon of Kedleston, Vicer m,r and Governor-
General of Iﬂdm delivered December 19th, 1902,

THE SERAMPORE PORTRAIT. IS IT MADAM GRAND? By D=.
H. E. BUusTEED, C.LLE. Crown 8vo, sewed., Re, 1. (Being a Supplement
to *¢ Echoes from Old Calcutta,”)

THE PARISH OF BENGAL, 1678 TO 1788. By H. B. HYDE, M.A.,
a Senior Chaplain on H, M.’s Indian Ecclesiastical Establishment, With
19 Illostrations. Crown 8vo, sewed. Hs, 4. ;
¢“ Upon every page is something of interest and of charm ., .,
there has seldom been a book better worth buving, better worth read:ne:,
and better worth keeping than Mr, Hyde's latest contribution to the
history of old Calcutta.”—Englishman.

THE TRIAL OF MAHARAJA NANDA EUMAR. A NARRATIVE OF a
Judicial Murder. By H. BrvkriDGE, B.C.8. Demy &vo, cloth, Rs. 6.

A SUMMER IN HIGH ASIA: BEING A RECORD OF SPORT AND TRAVEL
in Baltistan and Ladakh. By Capt. F. E. 5. Apaigr, Author of * Spor:
in Ladakh,” Inecluding a Chapter on Central Asian Trade, by Capr.
8. H. GoprFrEY (late British Joint Commissioner at Leh). With 70 Illus-
trations reproduced from Drawings and Photographs by the Author;
also Map of the Route. Medium 8vo, cloth, 125 6d. nef. Rs, 11,

“We have read this book with great pleasure and cordially commend
it to all sportsmen, There are excellent Illustrations from Sketches and
Photographs and a useful Map,”—Asian.

THACKER, SPINK & CO., CALCUTTA
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A JAUNT IN JAPAN; OR, NINETY DAYS' LEAVE IN THE FAR
East. By Capt. 8. C. F, JacksoN, p.s.0. Royal 12mo, cloth, Rs. 3-8,

“To those in India who may be contemplating a trip to Japan, we
can confidently recommend a little book by Capt. 8. C. F. JACKsON
- e R R SRR | verir readable, and moreover it, contains detailed in-
formation as to steamers, places en roufe, costof travelling and living in
Japan itself, what to see, and what to aveid . . . . Capt. Jackson
13 & good guide,—Pioneer.

WITH SAMPSON THROUGH THE WAR. An Account of the Naval
Operations during the Spanish War of 1898, By W. A. M. Goopk,
With Chapters specially eontributed by Rear-Admiral Sampson, Captain
R. D. Evans and Commander C. C. Topp. With Portraits, Illustrations
and Maps. Demy 8vo, cloth, Rs. 3.

THE CAVE DWELLERS OF SOUTHERN TUNISIA. Recollectionsof a
Sojourn with the Khalifa of Matmata, Translated from the Danish
by Dawniwr, Bruuw, by L.II.A.B., with numerous Illustrations. Demy
8vo. Rs. 3. .

THE CONGO STATE: OR, THE GROWTH OF CIVILIZATION IN
Central Africa. By Demrrrivs C. Bourarrn, Autkor of ** History of
China,” with 60 Illustrations. Demy 8vo. 16s. Rs.12.

THE HISTORY OF CHINA. New Edition, revised and brought up-to-
date, with the recent concessions to the European Powers. By Drmu-
TrIivs C. BourLger, Author of * Chinese Gordon.” Illustrated with
Portraits and Maps, 2 Vols. Demy 8vo, 24s. Rs. 18,

‘“ Regarded as a history, pure and simple; indeed, Mr, Boulger’s latest
effort is all that such a work should be.”—Pall Mall Gazette,

““One cannot read this admirable history ‘without feeling how much
Mr. Boulger's sympathies have been enlisted by the wonderful record of
Chinese achievement and Chinese character which he has collected with
so much charm and ability.”—Saturday Review.

THE EXPLORATION OF THIBET, ITS HISTORY, AND PARTICULARS,
1623-1903. With two Maps., By Rev. GRAHAM SANDBERG, B.A. Rs. 6,

Vide page 2 of cover,

THACKER, SPINK & CO., CALCUTTA.
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THE IMAGE OF WAR ; OR, SERVICE IN THE CHIN HILLS. A Cou-
lection of 34 full-page Collotypes of Instantaneous Photographs and
160 interspersed in the reading, By Surgeon-Captain A. G, NEWLAND,
With Introductory Notes by J. D, Macnass, Esq., B.c.8. 4to, cloth,
gilt elegant. Rs. 16.

It would be difficult to give a more graphic picture of an Indian
Frontier Expedition,”—The Times.

“* Brings home to us the Chins themselves, their ways and homes, the
nature of the country marched through, method of campaign, and daily
social habits and experiences of the campaigners, The letterpress, bright
and simple, is worthy ot the photographs.”—Broad Arrow.

CHIN-LUSHAI LAND. INCLUDING A DESCRIPTION OF THE VARIOUS
Expeditions into the Chin-Lushai Hills and the Final Annexation of the
Country., By Surgn.-Lieut.-Colonel A, S. REID, M.B., Indian Medical
Service., With three Maps and eight Photo-tint Illustrations. Demy
8vo, cloth, gilt. Rs,. 12.

Contains a description of the Chin-Lushai Hills and their inhabitants,
from the earliest records, with an account of the various expeditions into
the country, the last, viz,, that of 18849-90, which led to the final annexa-
tion of the wild mountainous tract which lies between India and Burma,
being given in full detail.

MAYAM-MA : THE HOME OF THE EURMAN. By Tsava (Rev. H.
PowrrLLr). Crown 8vo, cloth. Rs. L.

THE DHAMMAPADA: OR, SCRIPTURAL TEXTS. A BoOOK oF Bub-
dhist Precepts and Maxims, Translated from the Pali on the Basis of Bur-
mese Manuscrints, By JAMES Gray. Second Edition. 8Svo, boards. Rs, 2,

HINDU CASTES AND SECTS; AN EXPOSITION OF THE ORIGIN OF
the Hindu Caste System and the bearing of the Sects towards each other
and towards other Religious Systems, By Pandit Jogespra Nate
BHATTACHARYA, M.A,, D.L. Crown 8vo, cloth, Rs. 12,

CosTeNTs:—The Brahmans—The Military Castes—The Scientific
Castes—The Writer Castes—The Mercantile Castes—The Manufacturing
and Artisan Castes—'The Agricultural Castes—The Cowherds and
Shepherds—Miscellaneons Castes—The Sivites—The Vishnuvites—The
Semi-Vishnuvites and Gurn-Worshippers—Modern Religions intended to
bring about Union between Hindus and Mahomedans.

“ A valuable work.........The Author has the conrage of his convictions,
and in getting them forth berein he siates that while reverence ought by
all means to be shown to persons and institutions that have a just claim
to it, nothing can be more sinful than to speak respectfully of persons
who are enemies of mankind and to whitewash rotten institutions by
esoteric explanations and fine phrases.”—Madras Mail,
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HINDU MYTHOLOGY : VEpic AND PUganic. By W. J. WILKINS,
late of the London Missionary Society, Calcutta, Second Edition. Pro- |
fusely Illustrated, Crown 8vo, cloth, 7s. 6d. Rs. 5-10.

“Mr. Wilkins has done his work well, with an honest desire to state
facts apart from all theological prepossession, and hiz volume is likely
to be a useful book of reference.” —Guardian.

MODERN HINDUISM : BEING AN ACCOUNT OF THE RELIGION AND
Life of the Hindus in Northern India. By W. J. WiLkixs, Author of

** Hindu Mythology : Vedic and Puranic.” Second Edition. Crown 8vo.
cloth, 7s. 6d4. Rs. 5-10,

““ He writes in a liberal and comprehensive spirit.”—Saturday Review,

"THE HINDOOS AS THEY ARE. A DESCRIPTION OF THE MANNERS,
Customs and Inner Life of Hindoo Society, Bengal. By SuHie CHUNDEFR
Bosk. Second Edition, Revised. Crown 8vo, cloth, Rs. 5.

THE LIFE AND TEACHING OF KESHUB CHUNDER SEN. BY P.C.
Mazumpar, Second and Cheaper Edition, Crown 8vo, cloth, Rs, £,

AN INTRODUCTION TO THE STUDY OF HINDUISE., BY GURU
Perssap SEN. Crown 8vo, cloth, Rs. 3; paper, Rs. 2

GITA AND GOSPEL. By NEIL ALEXANDER (J. N. FARQUHAR, M.A.).
Crown 8vo, sewed. As, 8.

THE ETHICS OF ISLAM. A LECTURE BY THE HON’BLE AMEER ALI,
¢.I.E., Author of # The Spirit of Islim,” ** The Personal Law of the
Mahomedans,” ete. Crown 8vo, cloth gilt, Rs, 2-8,

THE ORIGIN OF THE MAHOMEDANS IN BENGAL. By MOULVIE
FuzrL RUBBEE. Crown &vo, cloth, Rs, 3-8,

REMINISCENCES OF BEHAR. By an old Planter, Crown 8vo, cloth,
Rs, 2-8.

RURAL LIFE IN BENGAL. Illustrative of Anglo-Indian Suburban Life,
more particularly in eonnection with the Planter and Peasantry, the varied
produce of the Soil and Seasons; with copious details of the culture
and manufacture of Indigo, Illustrated with 166 Engravings (1860).
By CoLEswoRTHY Granrt. Impl. 8vo, cloth, Rs. 3.
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THE FIGHTING RACES OF INDIA. By P. D. BONARJEE, Assistant

in the Military Department of the Government of India, Crown 8vo,
cloth. Rs. 5. ¢

‘It fills an important gap in Indian Military literature,” — Madras Mail,

““ Mr. Bonarjee’s Handbook will be found most useful and complete. It
1ssmall in compass vet contains a mass of information,”"— United Service
Magazine,

THE OUTCASTS. A BRIEF ACCOUNT OF THE MAGHAYA Dowms,
By G. R. CLARKE, Lc.8. 12mo, boards, Re, 1,

TALES FROM INDIAN HISTORY: BEING THE ANNALS OF INDIA
re-told in Narratives. By J. TarLeroys WaHEELER. Crown 8vo, cloth.

3s. 6d. Rs. 2-10, School Edition, cloth, limp., Re, 1-8,

“The history of our great dependency made extremely attractive
reading. Altogether, this is a work of rare merit.”— Broad Arrow.

“ Will absorb the attention of all who delight in thrilling records of
adventure and daring, It is no mere compilation, but an earnest and
brightly written book.”— Daily Chronicle.

FAMINE.—Truths, Half-truths, and Un-truths, By CHas.. W. McMIuN,
1.c.8., Retired. Crown 8vo, cloth. Rs, 2,

‘A valuable contribution to the consideration of this vexed ques-
U tion,"—S8t, James' Gazette,

MR. DUTT AND LAND ASSESSMENTS. (A Reply to Mr. R. C. Dutt’s
Book on Famines in India.) , By an Indian Civilian. 5 Reprinted from
the Calcutta ** Englishman.” Demy 8vo,sewed. Re. 1-8,

A MEMOIR OF CENTRAL INDIA, INCLUDING MALWA AND ADJOIN -
ing Provinces, with the History, and copious Illustrations, of the Past
and Present Condition of that Country. By Maj.-Genl. 3. J. MaLcoLm,
G.C.B., &c. Reprinted from Third Edition. 2 vols. Crown 8vo, cloth.
Rs. 5.

A CRITICAL EXPOSITION OF THE POPULAR ‘“JIHAD.” SHOWING
that all the Wars of Mahammad were defensive, ané that Aggressive
War or Compulsory Conversion is not allowed in the Koran, &ec. By
Moulavi CHeracH AL, Author of * Reforms under Moslem Rule,”
‘* Hyderabad under Sir Salar Jung.,” Demy 8vo, cloth. Ras. 6,

BOOK OF INDIAN ERAS. WirH TABLES FOR CALCULATING INDIAN

Dates. By ALExasDer CUNNINGHAM, C.8.1., O.I.E., Major-General
Roval Engineers. Roval 8vo, cloth. Rs, 12.

L
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THE RACES OF AFGHANISTAN : BEING A BRIEF ACCOUNT OF THE
principal Nations inhabiting that Country. By Suorgn.-Maj. H. W,

BELLEW, cC.8.1.; late on Special Political Duty at Kabul. 8vo, cloth.
Ra, - 2.

EASHGARIA (EASTERN OR CHINESE TUREKESTAN). HISTORICAL,
(Geographical, Military and Industrial, By Col. KuroraTKIN, Russiam
Army. Translated by Maj, Gowaw, H. M.’s Indian Army. Royal 8vo,
cloth. Rs, 2,

ANCIENT INDIA AS DESCRIEED BEY MEGASTHENES AND ARRIAN.
With Introduction, Notes and a Map of Ancient India. By J. W
McCrINDLE, M.A., Demy 8vo, cloth. Rs, 2-8,

THE SOVEREIGN PRINCES AND CHIEFS OF CENTRAL INDIA. By
G. R, ABerigH-Mackay. Volume I—The House of Holkar., Imp,
svo, cloth, Rs. 12,

SPEECHES OF LALMOHUN GHOSE. EDITED BY ASUTOSH BANER-
Jeg, Parts I and IT in one Volume, Crown 8vo, sewed. Rs, 2,

DOMESTIC BOOKS.

BAEER AND COOEK. A DoMESTIC MANUAL FOR INDIA. By MEgs'
R. TEmPLE-WRIGHT, Author of * Flowers and Gardens,” Second Edi
tion, Revised and Enlarged. Crown 8vo, boards. Rs, 2-8,

*““The outcome of long experience and many patient experiments.” —
Pioneer.

“ No better authority on matters relating to the Kitchen and all that per-
‘tains to cuisine is to be found than Mrs. Temple-Wright."-—Englishman.

THE INDIAN COOKERY BOOEK. A PRACTICAL HANDBOOK TO THE
Kitchen in India, adapted to the Three Presidencies. Containing Original
and Approved Rempes in every department of Indian Cookery; Recipes
for Summer Beverages and Home-made Liqueurs; Medicinal and other
Recipes; together with a variety of things worth knowing. By a Thirty-
five Years’ Resident. Crown 8vo, cloth. Ks. 3.

THE MEM-SAHIB'S BOOK OF COOEERY. By CaARrRIE CUTCREWE.
v:tv Third Edition, Revised and Enlarged to 600 pages. Crown 8vo, cloth,
Rs. 6.

““It contains much useful infcrmatian and cannot fail to be of assis-
tance to all,”—Times of India,

THACKER, SPINK & CO. CALCUTTA.
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MEM-SAHIB'S BOOE OF CAEKES, BISCUITS, ETc. BY CARRIE
CurcREwE. With Remarks on Ovens, Hindustani Vocabulary, Weights
and Measures, * 18mo, cloth, Rs, 2.

E?E}l:{‘."i'—gl]&? MENUS FOR INDIA. By W.S. BURKE. Long 12mo.
S. L

SIMPLE MENUS AND RECIPES FOR CAMP, HOME, AND NURSERY
containing Menus and Recipes for Meals in (amp, Afterncon Teas,
Station Dinners, Meals for Children, and many useful hints for House-
wives in India, By Luecy CArRNE. Crown 8vo, boards. Rs, 3.

WHAT TO HAVE AND HOW TO COOK IT. By Miss E. S, POYNTER,
Zenana Mission, Durbhanga, Cookery up to date, [In the Press,

THE MANGO, 118 CULTURE AND VARIETIES. By (. MARSHALL
Woonrow, formerly Professor of Botany, College of Science, Poona,

Re. 1.

FIRMINGER'S MANUAL OF GARDENING FOR BENGAL, UPPER
AND SOUTHERN INDIA Fifth Edition, thoroughly revised and
brought up to date by J. CAMERON, F.L.S., Superintendent, Mysore
(Government Gardens, Bangalore. Part I, Gardening Operations,
Part II. The Vepgetable Garden. Part III. The Froit Garden.
Part IV. The Flower Garden. Imp. 16mo, cloth, [Ready Shortly.

FLOWERS AND GARDENS IN INDIA. A MANUAL FOR BEGINNERS,
By Mrs, R. TEMpLE-WrIGHT. Fourth Edition. Post 8vo, boards. Rs. 2-8,

...... “ A most useful little book which we cannot too strongly recom-
mend. We can recommend it to our readers with the utmost confidence,
as beirg not only instructive, but extremely interesting, and written in a
delightfully easy, chatty strain,”—Civil and Military Gazette.

“Very practical throughout, There could not be better advice than this,
and the way it is given shows the enthusiasm of Mrs. Temple-

Wright."— Pioneer. :

THE AMATEUR GARDENER IN THE HILLS. WITH A FEW HINTS
on Fowls, Pigeons and Rabbits. By An Amateur. Second Edition, Re-
vised and Enlarged., Crown 8vo, cloth., Rs, 2-8, '

COW-EEEPING IN INDIA. A SIMPLE AND PRACTICAL BOOK ON THEIR
care and treatment, their various Breeds, and the means of rendering
them profitable. By Isa Twrrp. Second Edition. With 37 Illustrations
of the various Breeds, &e. Crown 8vo, cloth, gilt. Rs, 4-8.

“ A most useful contribution to a very important subject, and we can
strongly recommend it."— Madras Mail,

COWS IN INDIA AND POULTRY : their Care and Management. By
Mrs, JamEs. Second Edition, 8vo, boards. Rs, 2,
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POULTRY-KEEPING IN INDIA. A SIMPLE AND PRACTICAL BoOOK
on their care and treatment, their various Breeds, and the means of
rendering them profitable. By Isa Twrep, Author of ‘* Cow-EKeeping in
India,” Second Edition, thoroughly revised, with new Illustrations
thronghout. Crown 8vo, cloth, Rs, 4-8,.

““ A book which will be found of great use by all those who keep a
poultry-yard.,"—Madras Mail.

HANDBOOE ON DUCES GEESE, TUREKEYS, GUINEA-FOWLS,
Pea-Hens, Pigeons, Rabbits, &c. By Isa I'werp, Illustrated. Crown
8vo, cloth, Rs, 3-8,

HINTS FOR THE MANAGEMENT AND MEDICAL TREATMENT OF
CHILDREN IN InDIA. By Epwarp A, BircH, M.D., late Principal, Medical
College, Calcutta, Fourth Edition, Revised and Enlarged. Being the
Tenth Edition of ** Goodeve’s Hints for the Management of Children in
India.” Crown 8vo,cloth. 10s. 6d. Rs, 7-14,

MEDICAL HINTS FOR HOT CLIMATES AND FOR THOSE OUT OF REACH OF
Professional Aid. With Diagrams for Bandaging. By CHaurLgs
Hearon, m.ie.c.s. Fcap. 8vo, cloth, 3s. 6d. Rs, 2-10.

“ We can recommend this book to those who are in the Colonies as a
useful handy guide to health.”— Hospital Gazetle,

OUR INDIAN SERVANTS, and How to Treat Them : with a Sketch of the

Law of Master and Servant. By Capt. ALupan WiLson, 4th Gurkha’
Rifles. 18mo, sewed., Re. 1,

ENGLISH ETIQUETTE FOR INDIAN GENTLEMEN. By W. TREGO
WeEse, Bengal Educational Department. Third Edition. Feap. &vo,
cioth, Re. 1-4; paper, Re. 1.

THACKER’S GUIDE BOOKS.

AGRA.—HANDBOOK TO AGRA AND ITS NEIGHBOURHOQOD. By
H. G. Kerng, c.s, Sixth Edition. Revised., Maps, Plans, &c. Feap, 8vo,
cloth. Rs. 2-8.

AGRA, DELH], ALLAH.&BAD CAWNPORE, LUCENOW, AND

Benares, By H. G. K:c:mn c.s. With Maps and Plans. In one
Feap. 8vo. vﬂlume Rs. 5.
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ALLAHABAD, LUCENOW, CAWNPORE, AND BENARES. By H. G.
Kernk, o,s. Second Edition. Revised, With four Maps and a Plan,
Fcap. 8vo, cloth. Rs, 2-8.

CALCUTTA.—GUIDE TO CALCUTTA. By Epmusp MrircHERLL. Feap.
svo, sewed,. New Edition, [In preparation.

CALCUTTA ILLUSTRATED. A SERIES OF PHOTO REPRODUCTIONS
of upwards of 30 Views of the City, including the Government Offices,
Public Buildings, Gardens, Native Temples, Views on the Hooghly, and
other Places of Interest, with descriptive Letterpress. Oblong 4to.
Paper, Rs. 4 ; cloth, Rs. 5.

SIMLA.—GUIDE TO SIMLA AND ROUTES INTO THE INTERIOR
based on Towelle's Handbook and Guide to Simla. Revised with Map of
Station and Index to all Houses ; also Map of Hill States. 12mo, cloth.
Rs, 4.

SIMLA.—THACKER'S MAP OF SIMLA. 6”“=1mile. Shewing every
house, Mounted on cloth. Folded in Wrapper. Re, 1-8,

SIMLA ILLUSTRATED. A Series of 21 Photographic Views of the
Summer Capital of India. . Oblong 4to. Paper, Rs, 2-8; cloth, Rs, 3-8,

DARJEELING.—GUIDE TO DARJEELING AND ITS NEIGHBOUR-
hood, By Epmuoxp MircHkLL, M.a. Second Edition. By G. Hurros
Tavror, With 13 Illustrations and 3 Maps, Feap. 8vo, sewed, Rs. 2,

DELHI—HANDBOOE TO DELHI AND ITS NEIGHEOURHOOD. By
H. G. KEgENE, ¢.8. Fifth Edition. Fecap. 8vo, cloth. Rs. 2-8,

INDIA.—GUIDE TO INDIA AND INDIAN HOTELS. By G. Hurron
TavLorR, With 90 Hali-tone lllustrations of celebrated places from
Photographs. Coloured Map of India. Crown 8vo, stiff wrapper. Re, 1,

EASHMIR AND JAMMO.—A Guide for Visitors to Kashmir and Jammo,
By LigEUT.-COLONEL DUEKE, IL.M.S. Second Edition. Being the Sixth
Edition of Ince’'s Hand-book, enlarged and brought up to date. With
Map of Kashmir and Plans, Fcap 8vo, cloth, Rs, 8. |

¢ At last we have something like a worthy guide to a land which has
no rival short of Japan in its power of exciting fanatical admiration,
The maps, particularly of the Valley, are so valuable. Kashmir has
seldom been better described, never so well for the practical guidance
the traveller, Colonel Duke’s descriptions are mellow and delightful,
Hitherto travellers have had to learn many things for themselves by sad
experience, Now they may learn from Colonel Duke . . . , ., .
But the really invaluable map is the Ronte Map., This map is a treasure.
It is beautifully clean and suggestive. No one hereafter can afford to
travel in Kashmir without ** Duke's Route Map,”—Times of India,

EASHMIR.—THACKER'S MAP OF JUMMOO AND EASHMIR. Pge-
pared to illustrate Duke’s Kashmir Handbook. 16 miles=1 inch. On Sheet
unmounted. Rs, 2, Mounted on Linen and folded n book-form, Rs, 3.
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KASHMIR. —THE TOURIST AND SPORTSMAN'S GUIDE TO EASH-
mir, Ladak,etc. By A. L. Warp, Bengal Staff Corps. Fourth Edition,

Rs. 5.

MASURI.—GUIDE TO MASURI, LANDAUR, DEHRA DUN AND THE
Hills North of Delra, including 1loutes to the Snows and other places
of note ; with Chapter on Garhwal (Teari), Hardwar, Rurki and Chakrata,
By Joax NorRrHam. Feap. 8vo, cloth, Rs, 2-8.

CASHMIR EN FAMILLE. A NARRATIVE OF THE EXPERIENCES OF A
Lady with Children; with useful Hints as to how the Journey and
Residence there may be comfortably made. By M.C. B, With a Preface
by Major E. A. Bunrows. 12mo, cloth. Rs, 2,

TOUR TO THE PINDARI GLACIER. By Major St. JoHN GORE.
With Map, Crown 8vo, sewed, Rs. 3.

FROM SIMLA TO SHIPKI IN CHINESE THIBET. AN ITINERARY OF
the Roads and various minor Routes. with a few Hints to Travellers,

and Sketch Map, By Major W. F. Gorpon-Forers, Rifle Brigade.
Feap. 8vo, cloth, Rs, 2,

ITinkRARIES — Simla to Shipki, °‘Charling' Pass, * S8arahan to
Narkunda,’ Forest Rcad, Simla to the *Chor,” Pooi to Dankar, Chini to
Landour, and the ‘ Shalle.’

HILLS BEYOND SIMLA. THREE MoNTHS' TOUR FROM SIMLA,
through Bussahir, Kunowar, and Spiti to Lahoul. (*‘In the Footsteps of
the Few.”) By Mrs, J. C. Murray-AynsLey., Crown 8vo, cloth, Rs, 3.

ROUTES IN JAMMU AND EASHMIR. A TABULATED DESCRIPTION
of over Eighty Routes, shewing Distance, Marches, Natural Character-
isties, Altitudes, Nature of Supplies, Transport, etc. By Major.General
Marqurs pE BourBeL. Royal 8vo, cloth, Iis, 6.

ROUTES TO CACHAR AND SYLHET. A Mar REviseD aND CORrECT-
kD FROM THE SHERTS OF TnE [npIax AtTLas, 4 miles = 1inch. Show-
g Rail, Road and Steamer Routes, Tea Gardens, &c. With a Hand-
book. By JamEes Perer. Four sheets, folded in Case, Rs, 3, Mounted
on Linen, in one sheet, folded in Cloth Case, Book-form, Rs, 6.
Mounted on Linen and Rollers, Varnished, Rs, 9,

A GUIDE TO THE ROYAL EOTANIC GARDEN, CALCUTTA. By
3ic GEEDIIGE Kixg, M.B,, LL.D,, C.I.E., F.it.8. With a Map. 8vo, sewed,
As, 8.
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THE SPORTSMAN'S MANUAL. IN QUEST OF GAME IN KULLU,
Lahoul and Ladak to the Tso Morari Lake, with Notes on Shooting in
Spiti, Bara Bagahal, Chamba and Kashmir, and a Detailed Deacription of
Sport in more than 100 Nalas, With 9 Maps. By Lt.-Col. R. H. Tyackr,
lete H. M.’s 98th and 34th Regiments. Feap. 8vo, cloth, Rs. 3-8.

CALCUTTA TO LIVERPOOL, BY CHINA, JAPAN, AND AMERICA, 1~
1877. By Lieut,-General S8ir HENRY Norman, Second Edition, Fearp.

8vo, cloth. Re, 1-8,

POETRY, FICTION, Etc.

BEHIND THE BUNGALOW. By E. H. AITKEN, Author of “THE
Tribes on My Frontier.,” With Illustrations by F, C. Macrar, Sixth
Edition, Imp, 16mo, 63, Rs. 4-8.

“ Of this book it may conscientiousiy be said that it does not contain a
dull page, while it contains very many which sparkle with a bright
and fascinating humour, refined by the unmistakable evidences of
culture,”— Home News.

‘“A series of sketches of Indian servants, the humour and acmie
observation of which will appeal to every Anglo-Indian,”"— Englishmas.

THE TRIBES ON MY FRONTIER. AN INDIAN NATURALIST'S FOR-
eign Policy. By E. H. Arrkgn. With 50 Illustrations by F, C, MAGRAE,
Uniform with *“ Lays of Ind.” Sixth Edition, Imp, 16mo, cloth, 6s.
Rs, 4-8.

‘“We have only to thank our Anglo-Indian naturalist for the
delightful book which he has sent home to his countrymen in Britain,
May he live to give us another such,”"—Chambers’ Journal,

** A most charming series of sprightly and entertaining essays on what
may be termed the fauna of the Indian Bungalow, , . ., . . We have

no doubt that this amusing book will find its way into every Anglo-
Indian's library,”"— Allen’s Indian Mail.

A NATURALIST ON THE PROWL. By E. H. AITKEN, Author of
“Tribes on My Frontier,” * Behind the Bungalow.” Second Edition,
Imp. 16mo, cloth., 6s. Rs. 4-8.

“Anyone who takes up this book will follow our example and not
leave his chair until he has read it through. It is one of the most

wteresting books upon natural history that we have read for a long
time.” — Daily Chronicle,
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Poetry, Fiction, ete. 19

LAYS OF IND. By AvipH CHEEM. CoMIC, SATIRICAL, AND
Descriptive Poems illustrative of Anglo-Indian Life. Tenth KEdition,
With 70 Illustrations. Cloth, gilt top. 6s, Rs, 4-8,

“There i8 no mistaking the humour, and at times, indeed, the fun is
both ‘fast and furioms,” One can readily imagine the merriment created
round the camp fire by the recitation of * The Two Thumpers,” whizh is
irresistibly droll.”—Liverpool Mercury.

““The verses are characterised by high animal spirits, great cleverness
and most excellent fooling,”"— World.

PLAIN TALES FROM THE HILLS. BY RUDYARD KiprLiNG. Third
Edition. Crown 8vo, cloth, Rs, 2-4,

DEPARTMENTAL DITTIES AND OTHER VERSES. BY RUDYARD
Krpring. Ninth Edition, With Illustrations by DubpLeEy CLEAvVER.
Crown 8vo, cloth, Gilt top. Reduced to Re, 1-8,

ONOOCOOL CHUNDER MOOEERJEE. A MEMOIR OF THE LATE
JusTicE OnoocoorL CHuNDkr MookerJer, By M, MookrrJEE. Fifth
Edition, 12mo, sewed. Re, 1,

‘¢ Probably the most famous specimen of Baboo-English extant,”
“The reader i8 earnestly advised to procure the life of this gentleman
written by his nephew, and read it.,”"—The Tribes on My Frontier,

INDIA IN 1983. A REPRINT OF THE CELEBRATED PROPHECY OF
Native Rule in India. Fecap. 8vo, sewed. Re, 1,

‘ Instructive as well as amusing,”—Indian Daily News,

“There is not a dull page in the hundred and thirty-seven pages of
which it consists,”— Times of India,

INDIAN ENGLISH AND INDIAN CHARACTER. By ELLIS UNDER-

woon, Feap, 8vo, sewed. As, 12,

INDIAN LYRICS. BY W. TREGO WEEB, M.A., LATE PROFESSOR OF
English Literature, Presidency College. Feap. &vo, cloth, Rs, 2-8;
sewed, Rs, 2,

LEVIORA : BEING THE RHYMES OF A SUCCESSFUL COMPETITOR. By
the late T. F. Biexoup, Bengal Civil Service. 8vo, sewed, Rs, 2; cloth,
EE. E'S-

HEATHER BELLS. A SumMmMeEr Ipvrr. A Pray ¥ 3 Acrs., By
CHRISTOPHER KIRK. 12mo, sewed. Re. 1.

A ROMANCE OF THAEKOTE anp orHER TALES, REPRINTED FRom
The World, Civil and Military Gazette, and other Papers, By F, C, C,
Crown 8vo, sewed. Re. 1.

THE CAPTAIN'S DAUGHTER. A Noven. By A. C., PoosHEKIN,
Literally translated from the Russian by STuaRT H. GODFREY, Captain
Bo. 8.C. Crown 8vo, scwed., Rs, 2.
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MEDICINE, HYGIENE, Etc.

A MONOGRAPH OF THE ANOPHELES MOSQUITOES OF INDIA.
By Captain S. P, JaMES, M.B. (London); and Captain W, GLEN LisToN.
r.m.8.  With 15 Coloured and 16 Half-tone Plates. [ In the press,

MALARIAL FEVER AND MALARIAL PARASITES IN INDIA. By
Major ANDREW BUCHANAN, I.M.s., M.D., Offg. Civil Surgeon, Nagpur,
Second Edition, profusely illustrated with Coloured Plates and Charts.
Demy 8vo, cloth., Rs, 6.

HINTS FOR THE MANAGEMENT AND MEDICAL TREATMENT OF
Children in India, By Epwarp A. BircH, M.p., late Prineipal,
Medical College, Calcutta. Fourth Edition, Revised. Being the Tenth
Edition of ** Goodeve's Hints for the Management of Children in India,”
Crown 8vo, cloth. 10s 6. Rs, 7-14,

The Medical Times and Gazette, in an article uwpon this work and
Moore's ** Family Medicine for India,” says:—*The two works before us
are in themselves probably about the best examples of medical

works written for non-professional readers. The style of each is simple,
and as ifree as possible from technical expressions.”

‘' It is a book which ought to be found in every household,” — Pioneer,

INFANTS : THEIR AILMENTS AND MANAGEMENT IN INDIA. By
Major D, SimpsoN, M,A., M,D., LM.S. Crown 8vo, cloth, Rs. 5.

< An excellent and useful guide to mothers and those in charge of

infants. . . . . Notonlyisita sound work, but the advice is put in

such a readable form that it appeals directly to the mother."—Colonel
BRANFOOT, LM.S, (fetired).

¢ Will be read with interest by medical men, though mainly intended
for mothers,”"—Indian Medical Gazetle,

THE INDIGENOUS DRUGS OF INDIA, SHORT DESCRIPTIVE NOTICES
of the principal Medicinal Products met with in British India. By
Ra1 Banapur Eansy Lant Dey, c,n.k. Second Edition, Revised and
entirely Re-written, Demy 8vo. Rs. 6.

¢ ]t shows an immense amount of careful work upon the part of the
compilers......and will be useful to students and to that very large class
of people who are interested in developing the resources of the country
...... above all, the work contains a really good index of 4,000 t_*eierf,ncea,
and a complete glossary to the vernacular names.”—Indian Daily News,

¢ His work is a compendium of 40 years’ experience and deserves to be
widely popular and carefully studied.”"—Englishman,
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THE CARLSBAD TREATMENT FOR TROPICAL AND DIGESTIVE
Ailments and how to earry it out anyvwhere. By Lours TanrrnETON
Youne, m.p. Second Edition, with Illustrations. Crown 8vo, cloth,
6s. Rs. 4-8,

MATERIA MEDICA FOR INDIA. Giving the official drugs and prepara-
tions aceording to the British Pharmacopceia of 1898, with details of over
300 of the most important Indian Drugs, and practical statements of their
Pharmacology, Therapeutics and Pharmaecy. By C. F. Poxper, M.B.;
and D, Hoorkn, r.08., F.1.8, Demy 8vo, cloth. Rs, 6.

MEDICAL HINTS FOR HOT CLIMATES AND FOR THOSE OUT OF
reach of Professional Aid. With Diagrams, By CHarLks HraTox,
M.i.c.8. Feap. 8vo, cioth, 3s. 6d. Rs, 2-10,

PRACTICAL HINTS ON THE PRESERVATION oF HEALTH ‘IN
India, By Lieut.-Colonel G. S. A. RANKING, M,D,, M,R,C.S,, Indian
Medical Service. 16mo, cloth., Re. 1.

¢¢ Most useful and praetical.” — Pioneer.

BANTING UP-TO-DATE. BY THE AUTHOR OF *“A BOBBERY PACK
in India.” Crown 8vo, paper boards., Rs. 2,

PERSONAL AND DOMESTIC HYGIENE FOR THE SCHOOL AND HOME :
being a Text-book on Elementary Physiologyf Hygiene, Home Nursing,
and First Aid to the Injured; for Senior Schools and Family Reference,
By Mrs. HaroLp Hrwprey, Medallist, National Health Society, Eng-
land. 36 Illustrations. Ex, fcap. 8vo, cloth, Rs. 2; or cloth, gilt, Rs. 2-8.

‘“*We can recommend this volume without hesitation, In the absence
of the doctor one might obtain hints from any page of it on Hygiene,
Nursing, Accidents and Emergencies. So far as we can see nothing is
omitted, and every direction is given in simple intelligible language,”
— Statesman.

MEDICAL JURISPRUDENCE FOR INDIA. By L B, Lyon, F.c.8, F.c
Brigade-Surgeon, late Professor of Medical Jurisprudence, (rant Medical
College, Bombay. The Legal Matter revised by J. D. INVERARITY

Bar,-at-law, Third Edition, edited by Lieut.-Col. L, A. WapbpkLL
I.M.8., LL.D, Rs, 18.
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THE PATHOLOGY OF RELAPSING FEVER. By L. J. PIsANI,
F.R.C.8., Indian Medical Service, Demy 8vo, 3 plates, cloth, gilt.
Rs. 3-8.

THE INDIAN MEDICAL SERVICE. A GUIDE FOR INTENDED CANDI-
dates for Commissions and for the Junior Officers of the Service. By
WiLLiam WkEE, M.B,, Surgeon, Bengal Army. (1890,) Crown 8vo, cloth,
5s. 6d. Rs, 4-2,

A SHORT TREATISE ON ANTISEPTIC SURGERY, ADAPTED TO THE
special requirements of Indian Dispensaries in Romanized Hindustan
(Qawaidi-Jarahat-i-Jadida). By Surgn.-Major G. M. GiLks, M.B.,
F.R,C.8., I.M.8. Crown 8vo, boards. Re. 1.

THE LANDMARES OF SNAKE-POISON LITERATURE: BEING A
Review of the more important Researchesinto the Nature of Snake-Poisons.
By Vimcent RicHarDps, F.r,C.8, (Ep,), &c., Civil Medical Officer of
Goalundo, Bengal. Crown 8vo, cloth. Rs. 2-8,

THE BUBONIC PLAGUE. By A. MITRA, L.R.C.P., L.R.C.S., F.C.5.,
Chief Medical Officer, Kashmir. 8vo, sewed. Re. 1.

CHOLERA EPIDEMIC IN EASHMIR, 1892. By A. MITRA, L.R.C.P.,
L.R.C.8., Principal Medical Officer in Kashmir. With Map and Tables,
4to, sewed, Re, 1.

AGUE; OR, INTERMITTENT FEVER. By M. D. O'CONNELL, M.D,
8vo, sewed. Rs. 2.

MALARIA; 118 CAUSE AND EFFECTS ; MALARIA AND THE SPLEEN ;
Injuries of the Spleen; An Analysis of 39 Cases. By E, G. RusskLL, M.B.,
B.sc. Demy 8vo, cloth, Rs, 8.

THE BABY. NoOTES ON THE FEEDING, REARING AND DISEASES OF
Infants, By 8. O, Mosgs, Licentiate of the Royal College of Physicians
Edinburgh, &e. 18mo, cloth, Rs. 2,

BANTING IN INDIA. WiTH SOME REMARKS OoON DIET AND THINGS
in General. By Lieut,-Col. Josava Dukg, I.M.8. Third Edition, Feap,
8vo, cloth, Re. 1-8,

PRECAUTIONS AND SUGGESTIONS FOR THE PREVENTION AND
Check of Cholera. By Lieut.-Col. JosHuA DUKE, IM.8. (retired).
Paper. Jrd Edition, [In the Piess.
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THE INDIAN MEDICAL GAZETTE. A MoONTHLY RECORD OF MEDI-
cine, Surgery, Public Health, and Medical News, Indian and European,
Edited by W. J. BucHANAN, B.A., M.D., D.P,H., Major, 1.M.8, Associate
Editors, J. MaiTLAND, M.D., Lt.-Col,, 1.8.8., Madras; W. E. JENNINGS,
M.D., D.P.H., Major, 1.M.8., Bombay ; and C. DUER, M.B., F.Rr.C.5., Major,
I.M.S., Burma, Subscription—Rs, 12 yearly ; single copy, Re. 1-4.

MUNICIPAL AND SANITARY.

MUNICIPAL GOVERNMENT, EAST AND WEST. Grascow, BY
J., W, A, BELL; Calcutia, by W. J, Simyons. Demy 8vo, sewed, Re.1

MUNICIPAL WORK IN INDIA ; or, HINTS ON SANITATION, GENERAL
Conservancy and Improvement in Municipalities, Towns and Villages.
By R. C. SterspaLe. Crown 8vo, cloth, Rs, 3.

SANITATION OF MOFUSSIL BAZAARS. By G, W, DIsNEY, A.M.I.C.E.,
Dist. Engineer, Mozufferpore, Second Edition, Revised and Enlarged.

Illustrated, Royal 8vo, Rs, 3.

AIDS TO PRACTICAL HYGIENE. By J. C. BATTERSBY,B.A.,, M.B
8.ch., Univ, Dubiin, Fecap. 8vo, cloth, Rs, 2,
‘“A valnable handbook to the layman interested in sanitation.” — Morning

Post,
“To the busy practitioner or the medical student it will serve the
purposes of a correct and intelligent guide.”— Medical Record,
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THACKER’S INDIAN DIRECTORIES
- AND MAPS.

THACEKER'S MAP OF INDIA, wiTH INSET MAPS, OF THE VARIOUS
PRODUCTS OF INDIA AND oF THE 1Ea Districrs, SKETCH PLaxs of
Caleutta, Bombay, and Madras. Edited by J. G. BArTHOLOMEW.
Corrected to date. With Railwavs. Political Changes, Large sheets
unmounted, Rs, 2-4; folded in stiff paper cover, Rs, 2-12; mounted on

rollers and warnished, Rs, 6; mounted on linen in bouk-form with
Index, Rs. 4-8,

* An excellent map,”—Glasgow Herald,

“This is a really splendid map of India, produced with the greatest
skill and care.”— Army and Navy Gazette.

“For compactness and completeness of information few works
surpassing or approaching it have been seen in cartography.”—=Scotsman,

THACEKER'S INDIAN DIRECTORY. OFFICIAL, LEGAL, EDUCA-
tional, Professional and Commercial Directories of the whole of India:
General Information; Holidavs, &c.: Stamp Duties, Customs Tarifi,
Tonnage Schedules; Post Officas in India, forming a Gazetteer ; List of
Governors-General and Administrators of India from beginning of British
Rule; Orders of the Star of India, Indian Empire, &e.; Warrant of Pre-
cedence, Table of Salutes, &ec.; The Civil Service of India; An Army
List of the Three Presidencies; A Railway Directory; A Newspaper and
Periodical Directory; A Cnmerance Directory ; A Directory of the
Chief Industries of Im]:a* Tea, Indigo, Silk, and Coffee, Cntt-:)n Jure,
Mines, Flour Mills, Rice Mills, Dmrles with details of E:reaﬂ:e
Managemeut, and Trade-Marks, etc.; also a separate list of Tea and
Coffee Estates in Cevlon; List of Clubs in India: Alphabetical List
of Residents, European and Native, and a List of British and Foreign
Manufacturers with their Indian Agents, With coloured Maps, A
coloured Railway Map of India, Two Maps of Caleutta, The Environs of
Caleutra, Enmhar Madras; a Man of Tea Districts; and four Maps of
the Products of India. Thick Royal 8vo, leather bound. Published
annually. Rs. 25,

WALEER'S MAP OF INDIA. Mar orF INDIA, SHOWING BRITISH
Territories subdivided into Collectorates and including Burma, with the
position and boundary of each Native State, compiled, chiefly from
Trigonometrical Surveys, executed by order of the Government of India,
By J. WALKER, Geographer to the India Office. Scale 32 miles=1 inch.
A new Edition, thoroughly revised and corrected to 1903. Mounted on
Linen and folded in case. @ New Edition, [ In preparation.
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A DIRECTORY OF THE CHIEF INDUSTRIES OF INDIA : COMPRISING
the Tea and Indigo Concerns, Silk Filatures, Sugar Factories, Cinchona
Concerns, Coffee Estates, Cotton, Jute, Rice and Flour Mills, Collieries
Mines, etc. With their Capital, Directors, Proprietors, Agents, Managers,
Assistants, &c,, and their Factory Marks, and a Directory of Estates in
Ceylon, A Complete Index of names of Gardens and of Residents. With
a Map of the Tea Districts and 4 Maps of the Produects of India, FPub-
lished annually. Rs, 7-8,

CALCUTTA.—PLANS OF THE OFFICIAL, BUSINESS AND RESIDENCE
Portion, with Honses numbered, and Index of Government Offices and

Houses of Business on the Map. Two Maps in pocket case, The Maps
are on a large scale. Re. 1,

SCIENTIFIC AND ECONOMIC WORKS.

ON INDIGO MANUFACTURE. A PRACTICAL AND THEORETICAL GUIDE
to the Production of the Dye. With numerous Illustrative Experiments,
By J. BringEs LEE, M. A, F.G.8. Crown 8vo, cloth. Rs, 4.

“ Instructive and useful alike to planter and proprietor . . . A
very clear and undoubtedly valuable treatise for the use of practical
planters, and one which every planter would do well to have always at
hand during his manufacturing season. For the rest, a planter has only
to open the book for it to commend itself to him.”— Pioneer,

THE CULTURE AND MANUFACTURE OF INDIGO. WiITH A DE-
seription of a Planter's Life and Resources, By WarLTrr MacLAgAr
Rein. Crown 8vo, cloth. With 19 Full-page 1llustrations. Rs. 5.

“ It is proposed in the following Bketches of Indigo Life in Tirhoot and
Lower Bengal to give those who have never witnessed the manufacture
of Indigo, or seen an Indigo Factory in this country, an idea of how the
finished marketable article is produced: together with other nhases and
incidents of an Indigo Planter’s life, such as may be interesting and
amusing to friends at home,”"—Introduction.
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INDIAN TEA: ITts CULTIVATION AND MANUFACTURE. By CrLAUD
BALD. Demy 8vo, cloth, Rs. 6.

*“ As a record of the experiences of a successful planter it is sure of
a wide circle of readers,”—Madras Mail,

*It is fitted to become from the date of publication ¢t%e book upon
cultivation and manufacture.” — Englishman.,

“* We have found it very interesting, and have ordered several copies
for the use of our various assistants ; and it only requires to get better
known to be more widely circulated.”—Extract of letter from a leading
firm in Caleutta,

A TEA PLANTER'S LIFE IN ASSAM. By GEORGE M. BARKER.
With 75 Illustrations bv the Author. Crown 8vo, cloth., Rs, 6-8.

ROXBURGH'S FLORA INDICA ; oR, DESCRIPTION OF INDIAN PLANTS.
Reprinted literatim from Carv’s Edition., 8vo, eloth. Rs. 5.

COMPOSITA INDICE DESCRIPTAE ET SECUS GENERA BENTHAMII
ordinate. By C. B. CLAREx. 8vo, boards. Re, 1-8.

HANDBOOK TO THE FERNS OF INDIA, CEYLON, AND THE MALAY
Peninsura. By Colonel R, H. Beppomk, Author of the ‘‘Ferns of

British India.” With 800 Illustrations by the Author. Imp. 16mo, cloth.
Rs, 10.

‘“ A most valuable work of reference.”—Garden.

“It is the first special book of portable size and moderate price which
has been devoted to Indian Ferns, and is in everv way deserving.''—
Nature.

SUPPLEMENT TO THE FERNS OF BRITISH INDIA, CEYLON AND THE
Malay Peninsula, containing Ferns which have been discovered since
the publication of the ** Handbook to the Ferns of British India,” &e.
By Col. R. H. BeppoME, F.L.8. Crown 8vo, sewed. Rs. 2-12,

THE FUTURE OF THE DATE PALM IN INDIA (PH®ENIX DACTY-
liptera). By E. Bowavia, m.p., Brigade-Surgeon, Indian Medical
Department. Crown 8vo, cioth. Rs, 2-8.

A MONOGRAPH OF THE ANOPHELES MOSQUITOES OF INDIA.
By Captain S, P. James, M.B. (London); and Captain W. GLEN
LisroN, IL.M.s, With 15 Coloured and 16 Half-tone Plates.

[In preparation.
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HANDEOOK OF INDIAN AGRICULTURE. By Nirva GoraL MUKERJI,
M.A. Demy 8vo, cloth. Rs, 8.

FLORA SIMLENSIS. A HANDBOOK OF THE FLOWERING PLANTS OF
Simla and the Neighbourhood. By the late Col. Sir HENrY COLLETT,
K.C.B., F.L,S.,, Bengal Army. With an Introduction by W. Borrina
HEMSLEY, ¥.R.8., F.L.S.,, Keeper of the Herbarium and Roval Gardens,
Kew, 200 Illustrations and a Map. Demy 8vo, cloth, Rs, 10.

PEOPLE'S BANES FOR NORTHERN INDIA. A HANDBOOK TO THE

Organization of Credit on a Co-operative Basis. By H. DupkrNEx, 1.C,8.
Demy 8vo, cloth, Rs. 4.

GOLD, COPPER, AND LEAD IN CHOTA NAGPORE. COMPILED BY
W. King, p.sc. ; and T. A, Pore. With Map showing the Geological

Formation and Areas taken up. Crown 8vo, cloth. Rs, 3,

A NATURAL HISTORY OF THE MAMMALIA OF INDIA, BURMAH
AND CeyLoN., By R, A, STExNDALR, F.R.G.8., F.Z.8.,, &c., Author of
‘““Seonee,” ‘*The Denizens of the Jungle,” With 170 Illustrations by
the Author and others. Imp, 16mo, cloth. Rs. 10.

‘“The very model of what a popular natural history should be,"—
Knowledge,

* The book will, no doubt, be specially useful to the sportsman, and,
indeed, has been extended so as to include all territories likely to be
reached by the sportsman from India.”—Times,

ENGINEERING, SURVEYING, Etc.

PROJECTION OF MAPS. By R. SiNe¢LAIR. With Diagrams. Fcap.
8vo, boards, Rs. 2.

THE PERMANENT-WAY POCEET-BOOK anD RAILWAYMAN'S CoM-
panion, containing complete Formula for Laying Points, Crossings, Cross-
over Roads, Through Roads, Diversions, Curves, etc., suitable for any
Gauge. With Illustrations. By T. W. Jonrs., Second Edition. Re.
vised and Enlarged by R. YoUNG. Pocket-Book Form. cloth. Rs. 4,

““ Should find a place on every Railway Engineer’s office table and
in the trolly-box of every P. W. Inspector and Platelayer.”—Indian
Engineering.
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RAILWAY CURVES. PRACTICAL HINT ON SETTING OUT CURVES, WITH
a Table of Tangents for a 1° Curve for all angles from 2° to 135° inoreasing
by minutes : and other useful Tables. With a Working Plan and Section
of Two Miles of Railway. By A, G. WaTson, Assistant Engineer, 18mo,
cloth. Rs, 4.

NOTES AND A REPORT ON THE EKAZUSA SysTeM oOF DEEP
Boring for Water as practised in Japan. By F. J. NorMaN. 4to,
paper covers. Hs, 4,

A HANDBOOK OF PRACTICAL SURVEYING FOR IJINDIA. Illus-
trated with Plans, Diagrams, ete. Fourth Edition, Revised. Bwv F. W,
KrLLY, late of the Indian Survey. With 24 Plates, 8vo. Rs. 8.

A HANDBOOK OF PHOTOGRAPHY FOR AMATEURS IN INDIA. By
GrorGE Ewing, Illustrated. 623 pages, Crown 8vo, cloth. Rs. 7

“ It is conceived on a capital scheme, and is provided with an mtﬁlllgent
ndex. All obscure points are illustrated by diagrams. A most useful
and practical Handbook.”— Indian Daily News.

“ The Indian amateur is to be congratulated in hav:ng now a hnuk that
will give him all the information he is likely to require.””—Journal of the
Photographic Sociely of India.

EXPOSURE TABLES FOR PHOTOGRAPHERS IN INDIA AND THE EAST.
By Grorek Ewing, Author of “ A Handbook of Photography,”

12mo, cloth, Re. 1.

COLEBROOEE'S TRANSLATION OF THE LILAVATI. WITH NOTES.
Br HaraN CHANDRA BamgnrJri, Mm.a., B.L. 8vo, cioth, Rs, 4.

This edition includes the Text in S8anskrit. The Lilavati 1s a standard
work on Hindu Mathematies written by Bhdskaracharya, a celebratea
mathematieian of the tweifth eentury,

THE PRACTICE OF TRIGONOMETRY. PLANE AND SPHERICAL,
with numerous Examples and Key. By WILLIaAM S, HOSEASON, M, M.8, A"
Crown 8vo, paper cover. Re, 1-8,
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MILITARY AND NAVAL WORKS.

TACTICS AS APPLIED TO SCHEMES. By COLONEL J. SHERSTON,
Third Edition, Revised and brought up to date by Major L. J. SHaD-
wiLL, P.8.c.: D. A, A, G. for Instrueiion; with an Appendix. 9 Maps,
8vo, cloth, Rs. 9.

Especially suitable for Majors who wish to pass an Examination for
'I'actical Fitness to Coinmand and for Officers who wish to pass Promotion
lixaminations without attending a Garrison Class.

NORTH-WEST FRONTIER WARFARE : Being a Supplement to ** Tacties
as applied to Schemes.” By Colonel J, SHERsSTON. Second Edition,
much enlarged, and brought up to date, by Major L. J. SHADWELL,
P.S.C. ; late D, A. A, G, for Instruction. With six Maps, 8vo. Rs, 4-8.

“The whole book is eminently practical and useful.”"—Naval and
Military Gazette,

“ The treatment of this subject is most practical, and ., . o its

author is an officer of preat experience who knows exactly what are the
essentials of the work.”—Army and Navy Gazette,

FORTIFICATION AS APPLIED TO SCHEMES. By MaJjor L. J.
: SHADWELL, P.8.C., Suffolk Regiment, late D, A. A, G, for Instruction ;

and Major W. EWBANK, R.E., D. A, A, G, for Instraction. Demy 8vo,
Rs, 7. ' 15

" NOTES, QUESTIONS AND ANSWERS ON MILITARY LAW, MANUAL
of Military Law and Indian Articles of War. Specially prepared for

Promotion Examinations. By Major L. J. SHADWELL, P.s.c., Suffolk

Regiment, late D. A, A, G. for Instruction. Demy 8vo. Rs, 6.8,

TRANSPORT. By MaJjor W. H. ALLEN, Assistant Commissary-
General in India. 24mo, cloth. Ne, 1-8,

TRANSPORT OF EORSES BY SEA. By E. E. MarTinN, a.v.D.

Feap.
&vo, cloth, Ks, 2.

THE ISSUE OF ORDERS IN THE FIELD. By CaApTt. IvOR PHILIPPS,
P.S.C., ath Gurkha Rifles. Second Edition. 18mo, cloth. Rs, 2.8,

THE SEPOY OFFICER’'S MANUAL. By Capt. E. G. BARROW. THIRD

Edition by Capt. E. H. BinerLey, 7th Bengal Infantry. 12mo, cloth.
Rs. 2-8. [1895

- ‘A vast amount of technical and historical data of which no Anglo-
Indiap Ufficer should be ignorant,”'—Broad Arrow,

* The notes are brief and well digested and contain. all that it is
pecessary for a candidate to know,”"—Army and Navy Gazette,
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A TEXT-BOOE OF INDIAN MILITARY LAW. COMPRISING THE
Indian Articles of War fully annotated, the Indian Penal Code and the
Indian Evidence Act, and has, in the form of Appendices, all existing
Regulations with regard to the Procedure of Courts-martial and Forms
of Charges, With Tables shewing the Powers and Jurisdietion of
different Courts-martial and the difference in Procedure and Evidence
between English Military Law and Indian Military Law, By Captain
E. H, Bernarp, Cantonment Magistrate, Mandalay, Crown 8vo
cloth, Rs. &,

“ A well arranged and clearly printed Manual......... with ample Notes,
Marginal References and Appendices........."—Home News,

“ It is a very useful volume."—Army and Navy Gazetle.

THACKER'S INDIAN FIELD MESSAGE BOOE FOR MILITARY
Officers, Interleaved. BSize, 6" x45". With Envelopes, Carbon Paper,
Pencil, and 25 sheets of Section Paper. Re. 1-8.

PAPER SIGHTS FOR TARGET PRACTICE. White, Blue, Green and
Red lines, or assorted colours. Packets of 100, As, 4.

THE FIGHTING RACES OF INDIA. By P. D. BONARJEE, Assistant

in the Military Department of the Government of India. Crown 8vo,
cloth., Rs, 5.

CLOWES'S NAVAL POCEKET BOOEK. EpiTEp BY SIkR W. LAIRD
CrLowgs. Containing full list of Battleships, Ironeclads, Guuboats,
Cruisers, Torpedo Boats, a list of Dry Dorks and other valuable inform-
ation concerning ALL THE Navies oF THE WorLn, Published annually,
16mo, cloth, 7s, 64, net, Rs, 6-10,

“ A handy volume for use anvywhere and everywhere—surprisingly
accurate—a marvel of cheapness,”—Naval and Military Record,

THE IMPERIAL RUSSIAN NAVY. With 150 Illustrations from Drawings
and Sketches by the Author, and from Photographs., By FreD. T. Jank,

New Edition (1904). Royal 8vo, cloth, gilt, 25s, net. Rs, 21-14,

THE IMPERIAL JAPANESE NAVY. By Frep. T. JANE, assisted by
Officers of the Japanese Navy with over 80 Illustrations, 2ls. net.
is. 18-6.

THE TORPEDO IN PEACE AND WAR, with about 30 full-page and a
great many smaller Illustrations, the greater part being reproductions of
sketches on board Torpedo craft bv the Author. By Frep, T. JANE.
Oblong folio, cloth, 10s. 64. Rs. 7-14,

¢ Mr, Jane describes the social side of torpedo life as no one has ever
done before, . . . . Dr, Jane's clever illustrations add greatly to
the charm of this bright and fresh book."—London Quarterly Keview,
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WORKS ON HINDUSTANIL

By Lieut.-Col. G. S. A. RANKING, B.A., M.D., LM.S,

A GUIDE TO HINDUSTANI. SPECIALLY DESIGNED FOR THE USE OF
Officers and Men serving in India. Containing Colloquial Sentences in Per-
sian and Roman Character, and in English ; also a Series of Arzisin Urdu
written character with their transliteration in Roman-Urdu, and English
translations, and a series of graduated reading exercises, fully vocalised
‘and provided with a Glossary. By Lieut.-Col. G. 8. A. RAREING, B.A.,
M.D., I.M.S., Secretary to the Board of Examiners, Fort William Fifth
Edition, Revised and Enlarged. Crown 8vo, cloth, Rs. 6.

‘““ There can be no question as to the practical utility of the book,”—
Pioneer,

‘* Lieut.-Col. Ranking bas undoubtedly rendered good service to the
many military men for whom knowledge of Hindustani is essential,”—
Atheneum.

““ Has the merit of conciseness and portability, and the selections at the
end of the historical and celloguial style, are weil chosen.”—Saturday
Review.

A POCEET-BOOK OF COLLOQUIAL HINDUSTANI. By LieuT.-CoL.

G. 8. A. RaANEING, B.A., M.D., LM.3., Secretary to the Board of
Examiners, Fort William. 16mo, cloth. Rs. 2,

Contains a full selection of colloguial sentences and a copious
vocabulary in both the Persian and Roman characters,

SPECIMEN PAPERS (:NGLISH AND VERNACULAR) FOR THE LOWER AND
Higher Standard Examinations in Hindustani, together with a Résumé
of the Regulation for these Examinations for the Guidance of Candi-
dates, Compiled by Lieut.-Col. G. S. A. RANKING, B.A., M.D., LM,5,,
Secretary to the Board of Examiners, Small 4to, boards, Rs, 6.
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INTRODUCTORY EXERCISES IN URDU PROSE COMPOSITION.

A Collection of 50 Exercises with Idiomatic Phrases and Grammatical
Notes, accompanied bv a full Vocabulary and Translation of each passage.
By Lieut,-Col. G. 8. A, RANKING, B.A., M.D., LM.S,, Secretary to the
Board of Examiners, Crown 8vo, cloth, Rs, 5.

This book is designed fo enable a student to attain proficiency in
composition without the aid of a Native teacher.

“Gre of the best works on the Urdu language that we have vet seen
- « + + « « « o « thestudent will find in Dr. Ranking's work a
really valuableaid . . . . . . The workis a thoroughly practical
one, and explains all the various phrases and intricacies of a language,
the acquirement of which is too often neglected by Anglo-Indians from
mere prejudice,”—Indian Daily News.

ANNOTATED GLOSSARY TO THE BAGH-O-BAHAR. By LIEUT.-

Col. G. S. A. RANKING, B.A., M.D., I.M.5. Containing a full glossary of
lie words, page by page, in the Hindustani and Roman characters,
forming a complete Lexicon to the book. With full grammatical and
explanatory Notes. In two Parts. Each, Rs. 4. Part I—The portion
prescribed for the Lower Standard. Part II—The additional portions
preseribed for tne Higher Standard.

This work is an invaluable aid to students who are unable to secure
the services of a Native teacher. The pronounciation of all the words
is clearly shown, while all grammatical constructions are fully explained.
Ample notes are given in elucidation of any obscure allosion oceurring
in the text.

CONCISE ENGLISH-HINDUSTANI DICTIONARY. CONTAINING ABOUT

12,000 words carefully selected. Specially useful for beginners in
Hindnstani, and for candidates for examinations, travellers in India,
merchants and others, Compiled from original sources, in accordance
with the most modern and approved idiom, in the Persian and Roman
characters thronghout. By Lieut.-Col, G, S, A, RANKING, B.A., M.D.,
I.M,8., Secretary to the Board of Examiners. [Lin prepavatio,
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HINDUSTANI, PERSIAN, Etc.

HINDUSTANI AS IT OUGHT TO BE SPOKEN. By J. TWEEDIE,
Bengal Civil Service. Third Edition Revisea. Crown 8&vo, cloth
Rs. 4-8.

SUPPLEMENT containing Eey to the Exercises and Translation of the
Reader with Notes. Rs. 2,

The work has been thorougily Ilevised and partly Re- w::ttm, and
much additionai matter added, The VocaBULAnIkS have been improved,
and all words used in the book bhave been embodied in the [:L-:}sautma
EnvgrLisv-HinpDusTANTI — Hixpusrani-Enaerisu, A Rrapkr is  also
ziven, and 8 GENERAL INDEX to the whole book.

Tweedie's * Hindustani as it Ought to be Spoken” is designed
specially to meet the wants of new arrivals among the Mercantile
classes to whom a knowledge of the written character is not essential.
The student who starts with this little book will need no other assist-
ance ; the language is throughout clear, concise and explanatory, while
the ample reading lessons and voecabularies provide him with a know-
ledge of colloquial dietion thoroughly understood by all Hindustani-
speaking Indians,

COMMERCIAL HINDUSTANI. A COLLECTION OF PRACTICAL PHRASE
and a Vocabulary of useful terms in everyday use in business circles,
¥nghsh and Hindustani. By Muxsui Jwara NaTu Paxpir. Se::nnd
Edition, Crown 8vo, cloth, Ris, 2-¥,

GRAMMAR OF THE URDU OR HINDUSTANI LANGUAGE 1IN ITS
RomaniZep CHaracTEr, By Grorgk SMALL, M.a. Crown &vo. cloth
iimp. Rs. 5.

“We recommend it to those who wish to gain a4 more scientific
knowiedge of Urdu than the ordinary primers afford.” —/ladian Churchman,

ANGLO-URDU MEDICAL HANDBOOK, or HINDUSTANI GUIDE. FoRr
the use of Medical Practitioners (maie and female) in Northern India,
By Revd. Groragr SmarL, m.a. With the aid of Surgn.-General C. R,
Francis, M.B, ; and of Mrs. Fraskr NasH, L.w.c.P. Crowz &vo, cioth
limp, Rs. 3

*This handbook shouid prove invaluable for use in schools and cc}lleges

where surgeons, missionaries and nurses are being trained for work in
the East.”"—Home Neiws.

A HANDBOOK TO THE EKAITHI CHARACTER. By G A, Grikrsow,
C.1,E.. 1.C.8,, Ph,D. Second Edition., Quarto, Rs, 6

PUSHTO GRAMMAR. By Genl. Sir J. L. VaverAN, New Edition
Revised, Crown #vo, cloth, Rs. 6. 4
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GLOSSARY OF MEDICAL AND MEDICO-LEGAL TERMS, INCLUDING
those most frequently met with in the Law Courts. Bv R, F. HurcHIN-
SON, M.D., Surgeon-Major. Second Edition. Feap. 8vo, eloth. Rs. 2,

TRANSLATIONS INTO PERSIAN. SELECTIONS FROM Murray's History
of India, Foliorum Centuria—Gibbon’s Roman Empire— Our Faithful Ally
the Nizam. By Major Sir A. C. TarLor. Part 1, English. Part II,
Persian. 2 vols. 8vo, cloth. Rs. 10,

TWO CENTURIES OF BHARTRIHARI. TRANSLATED INTO ENGLISH
Verse by C. H, Tawnky, Mm,a. Feap, 8vo, cloth, Rs. 2,

THE RUSSIAN CONVERSATION GRAMMAR. By ALEX. KINLOCH,
late Interpreter to H, B. M. Consulate and British Consul in the Rus-
sian Law Courts: Instruetor for Official Examinations. With Key ro
the Exercises, Crown &vo, cloth, 95, Rs. 6-12.

This work 18 constructed on the excellent system of Otto in his
‘* German Conversation Grammar,” with illustrations accompanying every
rule, in the form of usual phrases and idioms, thus leading the standent
by easy but rapid gradarions to a colloquial attainment of the language,

MALAVIEAGNIMITRA. A SANSERIT PLAY BY KALIDASA, LITERALLY
rranslated into English Prose by C. H., TawwNey, M.A,, Principal, Presi-
denev College, Calcutta, Third Edition, Crown 8vo, sewed, Re. 1-8,

BOOK-KEEPING AND OFFICE
MANUALS.

A GUIDE TO BOOEK-EEEPING. By SINGLE aAND DOUBLE ENTRY,
including the Solution of Several Exercises of every Variety of Trans-
actions which occur in the Course of Business. Answers to Questions
in Book-Keeping set to candidates for promotion to Assistant Examiner,
1st Grade, and Accountant, 2nd Grade, from 1881 to 1898, By 8. GEORGE,
Late Chief Accountant of the Public Works Department, Bengal. New
and Enlarged Edition. Demy 8vo, cloth. Rs. 4.

THE CLERK'S MANUAL. A Complete Guide to General Office Routine,
thoroughly Revised and Enlarged, containing the altered procedure and
system of business observed in Public Offices, with numerons hints
on the various clerleal duties, ineluding the preparation of copy for
press, and proof-correcting. Uy CHARLES R. HARDLEsSs, of the
Clerical and Accounts Services. Third Edition, 12mo, boards. Rs, 2,

THE GOVERNMENT OFFICE MANUAL. A GUIDE TO THE DUTIES,
Privileges and Responsibilities of the Government Service in all Grades,

By CHARLES HARDLESS. Crown 8vo, sewed. Rs. 2,
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THE PRECIS. SEPARATE AND CONTINUOUS: HOW TO WRITE IT.
By E. Cralc WILLIAMS ; edited by CHARLES K. HARDLEss. Second
Edition. Demy 8vo, paper. Re. 1-8,

THE DOCKET OR SHORT PRECIS: HOW TO DO IT. By CHARLES
R. Hanpress., Second Edition., Demy 8vo. paper. Re. 1.

THE DRAFT, MERCANTILE AND OFFICIAL : HCW TO WORD IT. BY
CHarRLES R. HArDLESs. Demy 8vo, paper. Re. 1-8.

HANDBOOK OF INFORMATION. REGARDING FOREIGN MAILS AND
Money Orders, which does not appear in the Official Postal Guide, con-
taining a mass of valuable hints regarding Letters and Parcels and
Money Orders, to be found nowhere else. By 5. GUTMARN, Assistant
Postmaster, (General Post Office, Calentta. Crown 8vo, sewed, As, 8,

SPENS’' INDIAN READY RECKONER. CONTAINING TABLES FOR
ascertaining the value of any number of articles, &c., from three pies to
ive rupees: also Tables of Wages from four annas to twenty-five rupees,
By Captain A. T. 8pens. New Edition, 1901. 12mo, cloth, Re. 1-8.

PHONOGRAPHY IN BENGALI. By DWIJENDRA NATH SHINGHAW,
Professor of Phonography in Caleutta. Being a Handbook for the study
of Shorthand on the principle of Pitman’s System. 12mo, sewed. As, 8}
With a Key. 12mo, As, 4 extra,

SIMPLEX CALCULATOR FOR THE HARDWARE TRADE OF INDIA.
For ascertaining the value of anv given numbers or weights of stores
or materials from 1 to 111 in number, or from 1 Ib, to 111 ewts. 3 qrs.
27 lbs, weight at varving rates per ewt. or per unit, Compiled by
Warter E. BagER, of the Stores Department, East Indian Railway.
Large 4to, cloth. Rs. 10,

A HANDY READY RECEONER OF MONTHLY WAGES. CONTAINING
Tables of Wages from Rs. 2-0 to Rs. 6-0 for months of 24 to 31 working
davs, Speciallv useful for Tea Gardens and other factories emploving
coolie labour, By H. S, KENpaLL. Long 8vo, cloth, Re. 1.

EDUCATIONAL BOOKS.

INDIA, ITS PEOPLES AND GOVERNMENT, FROM THE EARLIEST
Times to the Present. By A. M. LATTER, late Brakenbury Scholar of
Balliol College, Oxford. Re. 1.

THE ELEMENTS OF ARITHMETIC. By Gooro0 DDass BANERJEE,
M.A., D.L. Sixth Edirion, Revised and Enlarged. Crown 8vo, cloth,
Re. 1-5,

A COMPANION READER 1O ‘“ HINTS ON THE STUDY OF ENGLISH.”
( Eighteenth T'housand.) Demy 8vo, sewed. Re. 1-i; Key, Rs, 2,

THACKER, SPINK & CO., CALCUTTA,



36 T'hacker, Spink & Co.'s Publications,

ENTRANCE TEST EXAMINATION QUESTIONS AND ANSWERS 1~
English, being the Questions appended to ** Hints on the Study of Eng-
lish ” with their Answers. together with Fifty Supplementary Questions
and Answers, By W.T. Wkss, .4, 17mo, sewed. Re. 1.

MANUAL OF DEDUCTIVE LOGIC. By PROFESSOR M., M. CHATTERJEE.
Crown 8vo. Rs, 2-8,

ELEMENTS OF ANALYTICAL PSYCHOLOGY. A SHoORT COURSE
adopted as an Introduction to Philosophy. By HYNRY STEPHEN, M,A.

New Edition, Demy 8vo. cloth. Rs. 3-8,

THE INDIAN LETTER-WRITER. CONTAINING AN INTRODUCTION ON
Letter Writing, with numerous Examples in the various styles of
Correspondence. By H. ANDERSON, Crown 8vo, cloth. Re. 1,

PRINCIPAL EVENTS IN INDIAN AND BRITISH HISTORY. WirH
their Dates in Suggestive Sentences, In Two Parts, By Miss Apams, La
Martiniere College, Caleutta. Second Edition. Crown 8vo, boards. Re. 1.

A POPULAR GEOGRAPHY FOR INDIAN SCHOOLS. By LiLy
SowarDp, Anthoress of ‘‘The National English Readers,” &c, ; and
Erxest P. GHOSH, A se, (Durham) ; ¥.R.6.8. (London) ; Barrister-at-Law,
Containing eleven double-page Maps in colour. Re. 1-2,

AN ANALYSIS OF HAMILTON'S LECTURES ON METAPHYSICS.
With Dissertationsand Copious Notes, By W, C. FiNK. 8vo, boards, Rs. 2.

PROJECTION OF MAPS. By R. SiNcrair. With Diagrams. Feap.
8vo, boards., Rs., 2.

ENGLISH SELECTIONS APPOINTED BY THE SYNDICATE OF THE CAL-
eutta University for the Entrance Examination. Crown 8vo, eloth, Re, 1-8,

THE LAWS OF WEALTH. A PRIMER oN PoLriTicaAL ECONOMY FOR
the Middle Classes in India. By HoracE BELL, ¢.E. Seventh
Thousand. Fecap. 8vo, sewed. As. 8.

CALCUTTA UNIVERSITY CALENDAR FOR THE YEAR 1904. CoN-
taining Acts, Bye-Laws, Regulations, The University Rules for Examina-
tion, Text-Book Endowments, Affiliated [nstitutions, List of Graduates
and Under-Graduates, Examination Papers, Cloth. Rs., 7-8.

[Out of priut.
FIFTY GRADUATED PAPERS 1IN ARITHMETIC, ALGEBRA, AND (GEO-

metry for the use of Students preparing for the Entrance Examinations
of the Indian Universities. With Hints on Methods of Shortening Work
and on the Writing of Examination Papers. By W. H. WoobD, B.A.,
F.C.S., Principal, La Martiniere College. Crown 8vo, sewed. Re. 1.8,
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THE PRINCIPLES OF HEAT. For THE F. A. EXAMINATION OF THE
Caleutta University. By LEoNArRD HaLL, M.A. Crown 8vo, As, 8,

THE NATURE AND CAUSE OF GRAVITATION. By V. E. DEPENNING.
12mo, sewed, As, 12,

THE ENGLISH PEOPLE AND THEIR LANGUAGE. Translated from
the German of Loth. By C. H. TAWNEY, M.a., Professor in the Presi-
dency College, Calcutta. Crown 8vo, stitched., As, 8,

TALES FROM INDIAN HISTORY. BEING THE ANNALS OF INDIA

re-told in Narratives. By J, TarLBoys WHEELER. School Edition,
Crown 8vo, cloth, Re. 1.8,

A NOTE ON THE DEVANAGRI ALPHABHET roR BENGALI STUDENTS.
By GURU Das BANERJEE, M.A., D.L. Crown 8vo, sewed, As. 4,

THE GOVERENMENT OF INDIA. A PRIMER FOR INDIAN SCHOOLS.
By Horace BELL, ¢.E. Third Edition. Feap. 8vo, sewed, As. 8; in
cloth, Re. 1.

Translated into Bengali. By J. N, BHATTACHARJEE, 8vo. As, 12,

AN INQUIRY INTO THE HUMAN MIND oN THE PRINCIPLER OF
Common Sense. By THOMAS REID, D.D. 8vo, cloth. Re. 1-4.

ANALYSIS OF REID’S ENQUIRY INTO THE HUMAN MIND. WiTH
Copious Notes, By W. C. FINg. Second Edition. Re. 1-12.

NOTES ON MILL'S EXAMINATION OF HAMILTON'S PHILOSOPHY.
By THOMAS EDWARDS, F.E.1.8, Feap., sewed. Re. 1.

AN INTRODUCTION TO PRACTICAL CHEMISTRY FOR INDIAN
Colleges, By H. E. STAPLETON, B.A., B.Sc. (Oxon.).  Demy 8vo,
cloth. REs, 3.

A MORAL READING BOOK rFroM ENGLISH AND ORIENTAL SOURCES.
By Sir RoPER LETHBRIDGE, C.I.E., M.A. Crown 8vo, cloth, " As. 14,

A PRIMER CATECHISM OF SANITATION FOR INDIAN SCHOOLS.

Founded on Dr. Cunningham’s Sanitary Primer. By l. A. STAPLEY.
Second Edition, 18mo, sewed, As. 4.

A SHORT HISTORY OF THE ENGLISH LANGUAGE. By THOMAS
EDWARDS, F.E.I.5. 18mo. Re. 1-4,

LAMPB'S TALES FROM SHAKESPEARE. AN EDITION IN GOOD TYPE,
12mo. Paper cover. As, 6.
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LAND TENURES AND LAND REVENUE.

KEDAR NATH ROY.—THE LAW OF RENT AND REVENUE OF
Bengal. By KEpar~NaTH ROy, M.A., B.L., .5., District and Sessions Judge
of Pubna ; being the Bengal Tenancy Act, Patni Laws and other Revenue

Acts, with Notes, Annotations. Judicial Rulings, and Rules of the Loeal
Government, High Court and Board of Revenne. Third Edition. With
Supplement, the Bengal Tenancy Act Amendment, 1898, Royal 8vo,
cloth. Reduoced to Rs, 7.

FINUCANE.—THE BENGAL TENANCY ACT (Actr VIII or 1885),
With a Commentary by M. FiNUcang, Esq., M.A., I1.C.S., C.5.1.; and
the Hon’ble MR. JUSTICE AMIR ALI, M.A., C.I.E. Rs, 12,

FORSYTH.—REVENUE SALE-LAW OF LOWER BENGAL, COMPRIS-
ing Act X1 of 1859 ; Bengal Act VII of 1868 ; Bengal Act VII of 185(
(Publiec Demands Recovery Act), and the unrepealed Regulations and the
Rules of the Board of Revenue on the subject. With Notes, Edited by
WwMm, E. H. Forsyra. Demy 8vo, cloth, Rs, 5.

MOOKERJEE.—THE LAW OF PERPETUITIES IN BRITISH INDIA.
By the Hon. AsUTosH MOOKERJEE, M.A,, LL.D. Tagore Law Lectures,
1898. Royal 8vo, cloth. Rs, 12,

FIELD.—LANDHOLDING, aN©C THE RELATION OF LANDLORD AND
Tenant in various countries of the world, By C. D, Figup, s.a,, LL.1.
Second Edition. Roval 8vo, eloth, Rs, 17-12,
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GRIMLEY.—MANUAL OF THE REVENUE SALE-LAW AND CERTIFI-
cate Procedure of Lower Bengal, beice Act XI of 1859; Act VII B. C.
of 1868; and Act VII B. C. of 1880. ‘I'he Public Demands Recovery Act,
including Selections from the Rules and Cireular Orders of the Board
of Revenue. With Notes, By W. H. GrimLky., B.A., C.5. 8vo.
Rs. 5-8: interleaved, Rs, 6,

PHILLIPS.—THE LAW RELATING TO THE LAND TENURES or
Lower Bengai. (Tagore Law Lectures, 1875.) By Awraur PRILLIPS,
Roval 8vo, cioth, Rs, 8. '

REGULATIONS OF THE BENGAL CODE. A SELECTION INTENDED
chiefly for the use of Candidates for appointments in the Judicial and
Revenue Departments. Roval 8vo, stitched, Rs, 4,

PHILLIPS.—OUR ADMINISTRATION OF INDIA: BEING A COMPLETE
Account of the Revenue and Collectorate Administration in all depart-
ments, with special reference to the work and duties of a Distriet Officer
in Bengal. By H, A, D, PARiLLips. Crown 8vo, cloth. Rs. 4-4,

“In eleven chapters Mr. Phillips gives a complete epitome of the
civil, in distinction from the criminal, duties of an Indian Collector,”
— London Quarterily Review,

MITRA.—THE LAND LAW OF BENGAL. By Sarava CHanawn MiTRA,
M.A., B.L. Being the Tagore Law Lectures for 1885. Royal 8vo, cloth.
Rs, 12,

MARKBY.—LECTURES ON INDIAN LAW. By WiLLiam MARKBY,
m.a. Crown 8vo, cloth., Rs, 3.

Contrnts :—(1) Resumption of Lands held Rent-iree, (II) The
Revenue 3ale Land of the Permanently Settled Districts, (Il1I' Shekust
Pywust, or Alluvion and Diluvian. (IV-V) The Charge of the Person
and Property of Minors. (VI) Of the Protection afforded to Purchasers
and Mortgagees when their title is impeached. Appendix—The Perma-
nent Settlement—Glossary,

SHEPHERD AND BROWN COMMENTARIES ON THE TRANSFER
of Property Act. By HORATIO HaLL SHEPHERD, M.A., Bar-at-Law late
Judge of the High Court, Madras; and KENWORTHY BROWN, »r.a.,
liar-at-Law. Fifth Edition. Thoroughly revised in the light of numer-
ous cases decided since the publication of the Fourth Edition. Royal 8vo,
s, 12,
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CIVIL LAW.

HOLMWOOD.—THE LAW AND PRACTICE OF REGISTRATION IN
BeENGAL : comprising the History, Statute Law, Judicial Rulings, Rules
and Circular Orders of Government ; Extracts and Rules ander the
Bengal Tenancy Act regarding Registration ; The Stamp Law, with a
Digest of Rulings and a List of Registration Districts and Sub-Districts,
By H. HoLmwoop. 1.c.8., recently Registrar-General of Assurances,
Bengal. Roval 8vo, clorh. Rs. 12,

ALEXANDER.—INDIAN CASE-LAW ON TORTS. By THE LATE R.
D. Avkxanpre, c,s, Fourth Edition. Edited and brought up to date
by P. L. Buckrasp, Bar,-at-Law, Demy %vo, cloth. Rs, 8,

MORISON.—THE INDIAN ARBITRATION ACT: BEING AcT IX OF
1899. With Explanatory Notes and Index, together with all the
Statutory Provisions of a general nature in force in British India
relating to the Law of Arbitration. By H. N. MoRrisoN, Bar.-at-Law.
8vo, cloth, Rs. 3.

BONERJEE.—THE INTERPRETATION OF DEEDS, WILLS, AND
StaTuEs IN BriTisH INDIA., Tagore Law Lectures. By SHELLEY
BONERJEE, Barrister-at-Law. &c. [La the press.

CHALMERS.—THE LAW RELATING TO NEGOTIAEBLE INSTRU-
MENTS I8 Bririsu Ispia. By the Hon, M. D, CHALMKRS. M.A.,
Bar.-ar-Law ; and A. Casprusz, Bar,-at-Law. Third Editien, Demy
8vo, cloth, Rs. 7-8.

CHAUDHURI.—THE COOLIE ACT (XIII OF 1859). WiTH RULINGS,
Circular Orders of the High Courts, Notes, Form of Labour Contract,
and of a Book, Sectinn 492, Indian Penal Gmie and Settlement Rules i m
Assam, Fines iur Payvment nf Arrears, List of Last Day of Pavment of
Hevenue and Commentaries on SEEIIHH 492, 1. I’ C., &e. By PRoOKASH
C. D. CHWDHUHI, Mukhtar. Third Edirion. 8vo, cloth. Rs, 5.

COLLETT.—THE LAW OF SPECIFIC RELIEF IN INDIA. BEING
a Commentary on Act 1 of 1877, By CHaniks Corikrr, late of the
Madras Civil Service. of Lincoln's Inn. Bar,-at-Law, and formerly
a Judge of the High Court at Madras. Thira Edition, Revised and
prought up to date, By H. N. Morisos. Bar.-at-Law. Demy &vo,
cloth, Rs, 12,

EELLEHER.—PRINCIPLES OF SPECIFIC PERFORMANCE AND
MisTagE. Brv J. KrRLLkHKR, C,5. Demy &vo, cloth. Rs, 8.
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WOODROFFE.—THE LAW OF INJUNCTIONS AND RECEIVERS.
By J. G. WOODROFFE, M.A., Bar.-at-Law, Tagore Law Lecturer, 1897.
Vol, I, Injunetions, Rs, 12. | Vol. 2, JReceivers. Rs. 10,

PEACOCK.—THE LAW RELATING TO EASEMENTS IN BRITISH
India. By F. PEacoCk, Bar.-at-Law, Tagore Law Lecturer, 1898-99.
Royal 8vo, cloth. Rs, 16.

GHOSE.—THE LAW OF MORTGAGE IN INDIA WITH THE TRANS-
fer of Property Act and Notes. By the Hon’ble RasH BEHARI GHOSE,
M.A., D.L. Third Edition. Re-written and Enlarged. Roval 8vo. Rs. 16.

EELLEHER.—MORTGAGE IN THE CIVIL LAW : BEING AN OUTLINE
of the Principles of the l.aw of Security, followed bv the text of the Digest
of Justinian, with Transiation and Notes; and a Translation of rhe cor-
responding titles from the Italian Code. By J. KxLLEH KR, B.C.5., Author
of ** Possession 10 the Civil Law.” Rovyal 8vo, cloth. Rs, 10,

KELLEHER.—POSSESSION IN THE CIVIL LAW. ABRIDGED FROM
the Treatise of Von S8avignv, to which is added the Text of the Title on
Possession from the Digest. With Notes. By J. RwiLknre, .5,
Demy 8vo, cloth., Rs, 8.

CASPERSZ.—ESTOPPEL EY REPRESENTATION AND RES JUDI-
caTa I8 BRiTisn Ispia. Part I—Modern or Equitable Estoppel.

Part II—Estoppel by Judgment, Being the Tagore Law lLectures, 1893,
By A. CAsPERSZ, B.A., Bar.-at-Law, Second Edition. Roval 8vo, cloth,
Rs. 12,

MITRA.—THE LAW OF JOINT PROPERTY AND PARTITION IN
BRITISH INDIA. By Ram CHanran Mrrra, s,a,, B.L, Vakil, High
Court, Caleutta. being the Tagore Law Lectures for 1895, Roval &vo,
cloth. Rs, 8,

THE INDIAN INSOLVENCY ACT: BEING A REPRINT OF THE LAW As
to Insolvent Debtors in India, 11 and 12 Viet,, Cap., 21 (June 1848). Roval
8vo. sewed, | Uniform with Acts of the Lewislative Couneil,) Re, 1-8,

POLLOCK.—THE LAW OF FRAUD, MISREPRESENTATION AND
Mistaxm 18 Burrisw Inpia. By Sir Feebkrick Porrock, Bart.,
Bar.-at-Law, Professor of Jurisprudence, Oxford. Being the 'agore Law
Lectures, 1844, Rorval 8vo, cloth gilt. Rs. 10,
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GOUR.—THE TRANSFER OF PROPERTY IN BRITISH INDIA:
Being a Commentary on the Uransfer of Property Aer (Act IV of 1882
as amended by subsequent Aers to date). With a Chapter on Transfer
by Partition, and a Collection of Precedents, a full Report of the Law
Commissioners and the Lewislative Council, &e. By H. S, Gour, M.a.,
E{L‘Il).., ﬁar.-at-Law. Second Edition, Vol. I, Rs, 10.
‘ol. II.

[In preparation.
HAWKINS.—A MANUAL OF THE INDIAN ARMS ACT (Actr XI oF
1878). With Notes and Rules and Orders of the Imperial and Local

(yovernments on the subject, By W. Hawrins, Second Edition.
Demy 8vo, cloth. Rs, 7-8.

RIVAZ.—THE INDIAN LIMITATION ACT (Acr XVor 1877) AS AMEND-
ed to date, With Notes, By the Hon'ble H., T. Rivaz. Bar,-at-Law,
Judge of the High Courrof the Punjab. Fifth Edition, Edited br P, L.
BuckLanp, Bar,-at-Law, IRoval 8vo, cloth, Rs, 10.

THE INDIAN PATENTEES’ GUIDE. Compiled bv HErBerT H. FRENCH,
Superintendent, Patents Branch, Government of India. Third Edition.
Revised by H. H. REMFREY, F.L.1., M,8.C.I. Crown 8vo, cloth. Rs, 3-8,

SUCCESSION, ADMINISTRATION, Etc.

FORSYTH.—THE PROBATE AND ADMINISTRATION ACT: BEING
Act V of 1881, With Notes, By Wwm,. E. H, ForsyTn. HKdited, with
Index, by F, J. CoLrinsos. Demy 8vo, cloth. Rs, 5.

HENDERSON.—TESTAMENTARY SUCCESSION AND ADMINISTRA-
TION OF INTESTATE EsTATES 18 InD1A. Being a Commentary on the
Indian Succession Act (X of 1865), The Hindu Wills Act (XXI of 1870),
The Probate and Administration Act (V of 1881), &e., with Notes and
Cross-references and a General Index, By GiuBrrt S, HENDKRSON,
M.A., Bar.-at-Law, and Advocare of the High Court at Caleurta. Second
Edition, Revised, Roval 8va, cloth, Rs. 16.

PHILLIPS.—THE LAW RELATING TO HINDU WILLS, INCLUDING
the Hindu WiLLs Act, and the Probate and Administration Act., By
ARTHUR PHILLIPS, M.A,, Barrister-at-Law, late Standing Counsel to the
Government of India: and ERNEST JOHN TREVELYAN, B.C.L., M.A.,
Barrister-at-Law, Reader in Indian Law to the University of Oxford,
late a Judge of the High Court at Caleutta, Royal 8vo, cloth. Rs. 16.
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CIVIL PROCEDURE, SMALL CAUSE
COURYT, etc.

MACEWEN.—THE PRACTICE OF THE PRESIDENCY COURT OF
SmaLL Cavsks oF Carcurra, under the Presidency Small Cause Courts
Act (XV of 1882). With Notes and an Appendix. By R. 8. T. Mac-
Ewen, of Lincoin’s Inn, Bar.-at-Law. one of the late Judges of the Presi-
dency Court of Small Causes of Caleutta. Thick Demy S8vo, cloth.
Reduced to Rs, 5.

BROUGHTON.—THE CODE OF CIVIL PROCEDURE: BEING AcCT
X of 1877. With Notes, Appendix and Supplement, bringing it up
to 1883, By L. P. DELVES BROUGHTON, of Lincoln’s Inn, Bar.-at-Law.
Assisted by W. F. A¢NEW and G. S. HENDERsSON, Bars.-at-Law. Royal
8vo, cloth. Rs. 7.

POCKET CODE OF CIVIL LAW. CONTAINING THE CIVIL PROCEDURE

Code (Act XIV of 1882), The Court-Fees Act (VII of 1870), The Evidence

"~ Act (I of 1872), The Specific Relief Act (I of 1877), The Registration

Act (II1 of 1877), The Limitation Act (XV of 1877), The Stamp Act

{I of 1879). With Suppiement containing the Amending Aect of 188%,
and a General Index. Feap, 8vo, cloth, Ra. 4.

LOCAL SELF-GOVERNMENT.

COLLIER.—THE BENGAL MUNICIPAL MANUAL : Beixc B. C., Acr
III of 1884 as amended by B. C. Acts, IIT of 1886, IV of 1894, and
IT of 1896, and other Laws relating to Municipalities in Bengal with
Iiules, Circular Orders by the Local Government and Notes, By the
late F. R. StaNLEY COLLIER, 1.,C.s. Fifth Edition, Revised and
brought up to date by H. LE MESURIER, I.C.S, [In preparation.
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CRIMINAL LAW.

AGNEW,—THE INDIAN PENAL CODE, To WHICH IS APPENDED THE
Acts of the Governor-General in Couneil relating to Criminal Offences in
India, with a complere Commentary and Addenda including Act IV of 1898,
By W. F. Agxrw, Esq., Bar.-at-Law, Recorder of Rangoon, Royal 8vo,
cloth, Rs, 14,

HAMILTON.—INDIAN PENAL CODE: wiTH A (COMMENTARY. By
W. R, Hamrvvros, Bar.-ar-Law, Presidency Magistrate, Bombay, Roval
8vo, cloth. Rs, 16.

POCEET PENAL, CRIMINAL PROCEDURE AND POLICE CODES.
Also the Whipping Act and the Railway Servants’ Act, being Acts XIV of
1860 (with Amendments), V of 1898, V of 1861, VI of 1864, and XXXI of
1867 and X of 1886, With a General Index., Revised 1898, Feap.
8vo, cloth, Rs, 4.

SWINHOE (C.)—THE CASE-NOTED PENAL CODE, AND OTHER ACTS,
Aet XLV of 1860 as amended, with References to all Reported Cases
iecided nnder each seetion. By the late CHanLTON SWINHOR,

Bar,-at-Law, Crown 8vo, cloth., Rs, 7.

SWINHOE (D.)—THE CASE-NOTED CRIMINAL PROCEDURE CODE
(Act V of 1898). By Dawgs SwINHOE, Bar.-at-Law, and Advocate of
the High Court, Calcutta, with head Notes of all the Cases collected
under each seccion and with Cross-references when reported under more
than one section. Thick crown 8vo, cloth, Rs. 7.

MAXWELL.—INTRODUCTION TO THE DUTIES OoF MAGISTRATES
and Justices of the Peace in India., By Sir P. Buxson MAXWELL.
Specially edited for India by the Hon’ble L. P. DrLVks BrouGHTON.
Royal 8vo, cloth. Rs, 12,
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THE INDIAN CRIMINAL DIGEST. CONTAINING ALL THE IMPORTANT
Criminal Rulings of the various High Courts in India, together with many
English Cases which bear on the Criminal Law as Administered in India,
I Four Parts: I—Indian Penal Code. II—Ewvidence. I1II—Crimina;
Procedure, IV—Special and Local Aets. By J. T. Humx, Solieitor,
High Court, Caleutta, in charge of Government Prosecutions. Rowal 8vo,
cloth. Vol, [,—1862 to 1884, Rs, 7. Vol, 1I.—1885 to 1893. Rs, 7-§,

PHILLIPS.—COMPARATIVE CRIMINAL JURISPRUDENCE. SHOW-
ing the Law, Procedure, and Case-Law of other Countries, arranged
anaer the corresponding sections of the Indian Codes, By H. A, D.
PHILLIPS, B.C.8, Vol, [—Crimes and Punishments, Vol, I1—Procedure
and Police. Demy 8vo, cloth, In two volumes. Ra, 12,

EVIDENCE.

STEPHEN.—THE PRINCIPLES OF JUDICIAL EVIDENCE. AN INTRO-
duetion to the Indian Ewvidence Act. 1872, By Sir Jamrs FiTrz-Jamsus
SrerHKN formeriv Legislative Member of the Supreme Council of
India. Crown 8vo, cloth, Rs, 3.

AMEER ALI AND WOODROFFE.—THE LAW OF EVIDENCE
applicable to British India.. By SYED AMEER ALI, M.a,, C.LE.,
Bar.-at-Law, Judge of the High Court of Judicature; and J. G.
WOODROFFE, M.A., B.C.L., Bar.-at-Law., Second Edition. Demy &vo,
cloth. Rs, 18, Half English Law Calf, Rs, 20,

MEDICAL JURISPRUDENCE.

GRIBBLE.— OUTLINES OF MEDICAL JURISPRUDENCE FOR
India. By J. D. B. GRIBBLE, M.C.S. (Retired); and PaTRICK HEHIR,
M.D., F.R.C.8.E. Third Edition, Revised, Enlarged, and Annotated.
Demy 8vo. Rs, 5-8.

LYON.—MEDICAL JURISPRUDENCE FOR INDIA. By i. B. Lvon,
F.C.5, Third Edition by Lt.-Col. L. A. WADDELL, I.M.:., LL.D. Royal
8vo, cloth, Rs. 18,

et e

DIGESTS.

MITRA.—A DIGEST OF PRIVY COUNCIL CASES, FrOM 1825 TO
1897, on appeal from the High Courts of Caleutta, Madras, Bombay
and Allahabad. The Chief Court of Punjab. The Court of the
Judicial Commissioner of the Central Provinces, The Recorder of

Rangoon, &ec., &e. By A, C. M1TrRA, Barrister-at-Law. Fourth Edition.
Royal 8vo. Rs. 10. '
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HINDU AND MAHOMMEDAN LAW

COWELL.—A SHORT TREATISE ON HINDU LAW As ADMINISTERED
in the Courts of British India. By HERBERT COWELL, Bar.-at-Law,
Author of *“The History and Constitution of the Courts and Legisla-
tive Authorities in India.” Demy 8vo, cloth, Rs, 6.

BANERJEE.—THE HINDU LAW OF MARRIAGE AND STRIDHANA.
By the Hon'ble GuRupAss BANERJEE, M.A,, D.L. Second Edition,

Revised., Roval 8vo, eloth, Rs, 10.

SARASWATI.—THE HINDU LAW OF ENDOWMENTS. BEING THE
Tagore Law Lectures, 1892, By PanDIT PrannNarH SarAswari, M. a.,
B.L. Royal 8vo, cloth. Rs. 10,

BHATTACHARJEE.—A COMMENTARY ON HINDU LAW OF IN-
heritance, Succession, Partition, Adoption, Marriage, Stridhan, Endow-
ment and lestamentary Disposition. By Pundit Joekrpro NaTh
BHATTACHARJKE, M,A,, B.L, Second Edition. Demy 8vo, cloth, Rs. 16,

AMEER ALI.—_MAHOMMEDAN LAW, VOL.I. By THE HON’BLE
SYED AMEER ALI, M,A,, C.LE,, DBar.-at-Law. Containing the Law

relating to Gifts, Wakfs, Wills, Pre-emption, and Bailment. According
to the Hanafi, Maliki, Shifei, and Shiah Schools, With an Introe-
duetion on Mahommedan Jurisprudence and Works on Law, (Being
the Third Edition of Tazore Law Lectures, 1884.) Roval 8vo, cloth,

Rs. 16.

AMEER ALI.—MAHOMMEDAN LAW, VOL. II. By THE HONBLE
SYKD AMKKit ALT, M,A., C.L.E,, Bar.-at-Law. Containing the Law relating
to Suoceession and Status, according to the Hanafi, Maliki. Shéfei, Shiah
and Mutazala Schools with Explanatory Notes and an Introduction on
the Islamic system of Law, Being a Second Edition of * The Personal
Law of the Mshommedans,” Revised, Rowval 8vo, cloth, Rs, 14.
These two volumes form a complete Digest of the Mahommedan Law,
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AMEER ALI—THE STUDENT'S HANDEOOK OF MAHOMMEDAN
Law. By the Hon’ble Syep AMkrr ALI, M.A., C.LE., Author of “ The

Law relating to Gifts, Truosts, &e.,” *“ Personal Law of the Mahom-
medans,” &c., &e, Fourth Edition, Revised and brought up to date, with
Extra Appendices. Crown 8vo, cloth, Rs. 3.

WILSON. —INTRODUCTION TO THE STUDY OF ANGLO-
MunaMmMapaN Law. By Sir RoLanp Knyver Winson, Bart., M,a,,
1.M,M,, late Reader in Indian Law to the University of Cambridge,
Author of * Modern English Law.,” Demy 8vo, cloth. 7s, 6d. Rs, 5-10,

WILSON.—A DIGEST OF ANGLO-MUHAMMADAN LAW. SETTING
forth in the form of a Code, with full references to modern and ancient
authorities, the special Rules now applicable to Muhammadans as such by
the Civil Courts of British India. With Explanatory Notes and full
reference to Modern Case-Law, as well as to the ancient authorities,
preceded by a Historical and Descriptive Introduction. By Sir RoLanp
Exyver WiLson, Second Edition. Royal &vo, cloth, 21s. Rs, 15-12,

SIRCAR —MAHOMMEDAN LAW: BEING A DIGEST OF THE Law
applicable prineipally to the Sunnis of India. By Basu SHama CHURN
Sikcar. Vol, I, (Tagore Law Lectures, 1873.) [Out of print.]

Vol. II. (Tagore Law Lectures, 1874.) IRoyal 8vo, cloth. Rs. 9,

RUMSEY.—AL SIRAJIYYAH; or, THE MAHOMMEDAN LAW OF IN-
heritance, with Notes and Appendix. By Armaric Rumsky, Bar.-
at-Law, Professor of Irdian Jurisprudence at King's College, Lendon.
Second Edition, Revised, with Additions, Crown 8vo, cloth, Rs, 4-8,

TREVELYAN.—THE LAW RELATING TO MINORS AS ADMINIS-
tered in the Provinces subject to the High Courts of British India,
together with the Practice of the Courts of Wards in Bengal, Madras,
and the North-Western Provinces. By ERNEST JoHN TREVELYAN,
Bar,-at-Law, Second Edition, Revised and Enlarged. Royal 8o,
cloth. Rs. 16.
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LAW MANUALS. Etc.

COWELL.—THE HISTORY AND CONSTITUTION OF THE COURTS
AND LrGISLATIVK AUTHORITIkKS IN INDIA. Second Edirion, Kevised,
By HrrBrrT CowkLL, Bar.-at-Law. (Being Tagore Law Lectures, 1872,)
Demy 8vo, cloth, Rs, 6,

HANDBOOK OF INDIAN LAW. A PorPULAR AND CONCISE STATE-
ment of the Law generally in force in British India. designed for non-
iegal people, on subjects relating to Person and Property. By a Barris-
rer-at-Law and Advocate of the High Court at Caleutta, Crown 8vo,
pp. xxiv, 794, Cloth gilt. Rs. 6.

*‘I'his handbook 15 intended primarily to present to the non-legal public
and to students an abridgment of the law, criminal and civil, generally
in force throughout DBritish India. A short and excellemt historieal
account of legislation and Courts of Law in British India from the time
of the East India Company until the present dav is embodied in an
introduetion, The Index is Admirable. This book will be of great use to
competition-wallahs.”"—The Law Journal, December 22nd, 1894,

* Presenting in a conecise, intelligent, and popular form the lawgn force |
in British India it should meet the much-felt want of a *ready lawyer’
for the office table. A clear and accurate presentment of the law is given
on more than a hundred subjects arranged alphabetically, and including l
such subjeers as most nearly concern the mercantile community,”—

Capital,
MORISON.—ADVOCACY AND THE EXAMINATION OF WITNESS-

ES. The work treats of matters of practice such as taking instructions,
speech, argument, examination-in-chief ana cross-examination, and
ineludes a résume of the duties and liabilities of Pleader in India, The
Legal Practitioners Act, with the Rules of the High Courts relating to the
admission of Pleaders and Mookhtars, appears in the form of an Appen-
dix, By H. N. Morison, Bar.-at-Law. Second Edition Crown &vo, }
cloth, [ In preparation.

' Undoubtedly juniors and, possibly, not a few seniors too, may profit
by the sensible and practical hints Mr. Morison gives as to the finesse of | (

Counsel, and the treatment of witnesses . . ., ... . Mr. Morison's
book is certainly one that should be bought.”—Statesman.
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