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PREFACE

I HAVE been induced to write this book because, from my
experience as mistress of ccokery in King Edward’s High
School for Girls, Birmingham, I have felt the great need of
a suitable text-book. My aim has been to write a clear,
concise, and methodical manual, which will contain everything
that the ordinary Englishwoman of the middle class need
know about cookery. It has a wide range, insomuch as it
includes artisan, household, and a little high-class cookery, so
that I believe the book will be as useful to those who have
£200 a year at their disposal as to those who have £1,000.

The lack of such a text-book is no doubt due to the tardi-
ness with which the advantages of including cookery in the
modern high-school curriculum have been realized.

Surely the art of cookery is an important one both for its
own sake and as a training for other things. If arranged so
as to come in the school course when girls are between the
ages of twelve and sixteen years, every girl will acquire much
necessary and useful knowledge ; she will receive a special
kind of training in thoroughness, dexterity, acecuracy, neatness,
method, and order, which will be of great service to her in
later years.

- As to the practical importance of cookery in itself I need
say nothing, for I believe all will agree that ignorance of the
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art in the young housewife has been not seldom the cause of a
good deal of misery in the home.

As regards the special points of the book, I have sought in
my arrangement, as far as possible, to educate readers to think
for themselves by giving them principles and rules by which
to work. With this object in view, I have given the founda-
tions in most cases separately, and in cakes the principal
methods of mixing also. If these are thoroughly learnt, all
cake-making will be much simplified. This applies also in the
case of soups and sauces.

I think the appendices will be found useful, and also the
chapter on afternoon teas, especially now that this form of
entertainment is such a favourite one.

Although written in the first instance for my pupils here,
I have every reason for hoping that this book will find its
way, not only into many other .SEEDHFIB,I‘}? schools where cookery
is taught, but into domestic circles, where a simple and practical

manual is always welcome.
FLORENCE A. GEORGE.

Kixe Epwarp VI.’s HieH ScHool For GIRLS,
BIRMINGITAM.
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INTRODUCTION

SCULLERY WORK

Too great care cannot be taken of the utensils we use for
cooking ; they must be kept scrupulously clean and bright, cr
they will be liable to cause disease. All utensils must be
carefully washed in hot water to which a little soda has been
added ; the soda by softening the water removes grease more
effectually. No soda must be used, however, when scrubbing
boards and tables or anything wooden, as the soda discolours
wood ; this is only allowable when the wood is very greasy : a
little must then be added.

Copper Saucepans, Moulds, etc.—These must be washed
in soda water, and the inside cleaned with soap and silver
sand. Clean the outside with a few drops of vinegar mixed
with salt and a little sand; this makes the copper a good
colour. Rinse quickly and clean all over with soap and sand
to prevent it from tarnishing. Rinse again and dry with a
hot swab wrung out very tightly, then polish with a leather
and whiting, using a brush for the crevices.

Tins, Steel Stewpans, Patty-pans, Baking-sheets,
etc.—Wash these in soda water, cleaning them inside and out
with soap and sand. Rinse thoroughly, dry with a swab, and
polish with a leather aud whiting.

Skewers and Trussing-needles.—Wash these in soda
water and polish with emery-paper.

Iron Saucepans.—Clean the inside with soap and sand,
and wipe the outside with a swab.
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Sieves.—Wash in warm water, no soda. The water should
not be too warm, for if the sieve has been used for meat or
fish it will cook it, so rendering it more difficult to remove.

Hair Sieves.—Scrub with a strong scrubbing-brush, using
a little sand for the wooden parts only. Rinse thoroughly
and dry.

Wire Sieves.—Scrub all over with soap and sand, rinse,
and dry.

Brass Taps.—Clean with vinegar and salt, rinse. Clean
with soap and sand, rinse. Dry thoroughly and polish with a
leather and whiting. It is not necessary to use polish, which
1s expensive.

Brass Kettles.—Wash well and dry. Rub with a little
metal polish, rubbing it off with a soft cloth. Polish with a
leather and whiting.

Wooden Tables and Boards.—Wash with warm water,
sprinkle with sand, rub a little soap on a serubbing-brush,
and scrub well the way of the grain. Rinse several times
and dry with a swab.

For cleaning brass, copper, or steel stewpans, the following
will be found an excellent mixture :

1 Ib. whiting,

1 Ib. soft soap,
1 1b. silver sand,
1 quart water.

To Mixz.—Put all the ingredients into a saucepan together,
stir until they come to boiling-point, stir frequently until the

mixture becomes thick. Put into jars, tie down, and use as
required.

COOKING RANGES AND STOVES

CLEANING OF RANGES.

Rake out the ashes from the firebox. Remove all the flue-
doors and the platerack, pull out the dampers. Sweep the
flues well with a flue-brush, using a small brush for the flues
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above the oven. Rake out the soot from underneath the
ovens, which will have fallen from the flues, into a dustpan,
and then sweep with a brush. Brush the hot-plate, empty
the ash-box, and leave the ashes ready to be sifted. Wash
the ovens thoroughly with strong soda and water.

To blacklead the Range.—Moisten the blacklead with a little
water, and put on as little as possible, rub off with another
blacking-brush and polish with a third. Put back the flue-
doors. Polish the plate-rack with emery-paper and put back
in its place. Clean the handles of the oven doors with emery-

paper.
TO CLEAN A GAS STOVE.

Wipe the bars and wash with hot soda and water, lift them
off, and wash the rings, removing all grease, ete. Wipe the
pipes, scrub the plate underneath with soap and sand, dry well
and put the rings and bars back. Wash the oven with soda
and water and wipe all the bars inside, clean the tray under-
neath. Clean the pipe in front of the hot plate and the taps
with emery-paper, then polish the brass taps with whiting and
a leather.

Lighting a Range Fire.—Put a few cinders or small pieces of
coal in the firebox, then put a little crumpled paper, lay
some dry sticks across lattice fashion, then a few pieces of
coal on top. Pull out the dampers and light the fire with
a match; as it begins to burn well add more coal, and
make up a good fire. When well burnt through push in
the dampers except those which are required.

It is very important to have a good cooking apparatus.
There are various modes of heating—viz., by coal, gas, oil,
charcoal, and electricity ; coal and gas being the most general.
Coal ranges may be either opened or closed, the latter being
the most convenient and economical.

In an open range it is necessary to have a large fir> to do a
small amount of cooking, and a great deal of the heat is lost
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passing up the chimney, also the saucepans get very dirty and
frequently the contents smoky ; whereas in a perfeetly con-
structed closed range, where the firebox hasa movable bottom,
by which it can be raised or lowered as required, only a small
amount of fire is necessary to keep all the saucepans on the
hot-plate boiling.

Then, again, the heat of the oven in the open ranges is very
unever.

In the closed ranges the flues are so arranged that the heat
can be directed over the top and down the side of the oven as
required for roasting, or down the side and along the bottom
as required for baking.

A closed range is no detriment to roasting in front of the
fire, as when the firchox is at its lowest there is as great a
surface of heat as in an open range.

In choosing a range, it is best to have one with iron flues;
there is less chance of their getting out of order through the
expansion and contraction caused by the heat. There is no
danger of defective setting, which is often the case when one
is dependent upon brick flues.

(Gas stoves are very convenient, especially in the summer,
when heat is only required for cooking. The oven only
requires from five to ten minutes to heat. Gas stoves are
cleaner and save time, as no stoking is required. If properly
fixed and ventilated, there is little or no smell. They can be
rented from 2s. 6d. per quarter.

Thermometers can be fitted to the ovens of either. They
cost about 12s. 6d., and are a guide in regulating the hcat of
the oven.

Although a good cooking range is a great comfort, it is
possible for an experienced cook to turn out very successful
dishes frcm a poor apparatus.
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CULINARY HEATS

Failure in turning out a dish successfully is often due to
lack of knowledge of the various heats required. If a thermo-
meter is used, it is easy to obtain the requisite degree of heat.

The following is a list of the necessary degrees for different
modes of cooking :

BAKING.
Bread e 340° to 350° F.
Puff pastry .. o S40°
Short pa:stry and caki}s e 300° te 320°
Meat pies ... 290

OVEN ROASTING.
Pork... P
Beef and veal e
Game and poultry ... s Dol
Mutton e 10111
FRYING,

Whitebait ... L ... 400°
Meat... e o STOF o 3807
Fish ... teen 2D0 tadEaT
Fritters cee S40% 50 375"

No cooking is done at a temperature of less than 180° F.

USEFUL WEIGHTS AND MEASURES

1 teaspoonful (medicinal)=1} oz. or 60 drops.
1 dessertspeonful (water) =1 oz,
1 tablespoonful (water)=1 oz.
*1 tablespoonful (cornflour, ete.)=1 oz. (about).
1 gill or 4 pint (water) =
1 gill or } pint (treacle, jam, etc.)=8 oz. or § Ibh.

* When using spoons for measuring dry ingredients, take as much
above the bowl of the spoon as you have in it.






CHAPTER I
STOCKS AND SOUPS

STOCKS.

Stock forms the basis of most soups and many sauces. It
is the liquid in which bones, meat, or vegetables have been
boiled. It should not be strongly flavoured, as it would
render it unsuitable for the more delicate sauces and soups.
It should be clear, and of a pale colour.

Stock made from meat must be simmered very gently ;
boiling would harden the meat, and prevent the complete
extraction of the juices. But in making stock from bones,
boil quickly, as the goodness to be extracted will consist
chiefly of gelatine, and this can be more thoroughly extracted
by a high temperature. The lid of the stockpot should fit
well to prevent unnecessary loss of steam. This stock will
set to a firm jelly when cold. It will have less flavour than
that made with meat, but will be more suitable for making
glaze and for braising.

There are several kinds of stock, viz. :

1. First stock, or clear stock.
2. Good economical stock.
3. Second stock.
4. Game stock,

5. Fish stock.

6. Vegetable stock.

The first or clear stock is cleared with meat, or meat
and white of egg, and is used for all consommés.

1
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The good economical stock is a cheaper stock, and is
used for such soups as brown soup, macaroni soup, ete., without
being artificially clarified.

Second stock, the stock which is made by using the
meat and bones left from making first stock, with the addition
of fresh vegetables.

Game stock, used for game soups, gravy to be served
with game, kromeskies, ete.

Fish stock, made from white fish, is used for fricassces of
fish, sauces, and fish soups.

RULES FOR STOCK.

1. If you have no stockpot, use a saucepan with a closely
fitting lid. '

2. Chop bones into small pieces, cut meat into pieces.

3. Use cold water to extract all goodness, add salt before
the water gets hot (1 teaspoonful to 1 gallon water).

4. Bring slowly to boiling-point.

5. Skim well.

6. After skimming add vegetables, herbs, and peppercorns.
Use vegetables and herbs sparingly.

7. When making stock from bones boil quickly, but if from
mweat simmer gently.

8. Herbs when fresh should be tied up in bundles, when
dry in a piece of muslin.

9. Lid to be kept tightly on to keep in the steam.

10. Stock should be made the day before it is wanted, so
that all fat can be removed before it i1s used.

11. Boil for five or six hours, strain into an earthenware
basin. The bones can be used for making more stock, but
the vegetables should be thrown away.

12. Never leave stock to get cold in the sancepan,

13. The saucepan to be theroughly cleaned each day.

14. To keep stock good in hot weather, boil it up every day,
and put it in a clean basin,
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15. In hot weather use no turnip in sfock, and very little

vegetable of any kind,

Clear Stock.

2 pennyworth of giblets.
1 pennyworth of bones,
3 1b. shin of beef.

2 1b. veal.

2 teaspoonluls salt,

8 quarts water,

1 carrot.
1 turnip.
1 onion,
% head of celery.
20 peppercorns.,

Clean the giblets, remove the marrow from the bones, cut
the meat into small pieces, removing the fat. Put the meat,
bones, and giblets into a saucepan with the salt and water.
Bring slowly to boiling-point, skim well, and simmer gently
for one hour. Add the vegetables, cook for five hours, strain

through a hair sieve.

Fish Stock.

Bones and {rimmings from fish.

Cold water to cover.
Simall piece of carrot.
Small piece of onion.

lade of mace,
Sprig of parsley.,
10 peppercorns.
Salt,

Put the bones and trimmings into a saucepan, cover with
cold water, bring to boiling-point, skim ; add the vegetables,

herbs, peppercorns, and salt.

strain.

Boil fifteen to twenty minutes,

Game Stock.

Trimmings and bores from
game.

2 oz. lean bacon.

% gill sherry.

Stock or water.
6 peppercorns.
Salt.

Bunch of herbs.

Put the bones, trimmings, and bacon into a saucepan, add
the sherry, reduce, then cover with stock or water. Bring to
boiling-point, skim; add the peppercorns, herbs, and salt.

Reduce to two-thirds, strain.

1—2
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Good Economical Stock.

3 pennyworth of bones. 12 peppercorns,
2 pennyworth of giblets. 1 clove.
Any trimmings from fresh meat 1 onion.
or poultry. 2 bay-leaves.
2 teaspoonfuls salt. 2 carrots,
5 quarts water. 3 sticks of celery.

Chop and wash the bones, and prepare the giblets. Make
as for clear stock.

Household Stock.

Make as for economical stock, using any trimmings or bones
from cooked meat which may be available.

Vegetable Stock.

2 oz. lentils. 1 onion.

2 oz haricots. Stick of celery.

Cold water. 1 tomato.

1 carrot, Stick of rhubarb, or lemon-juice.
1 turnip. Pepper and salt.

Wash the haricots and lentils, put them into a saucepan,
add the water, boil gently for one hour. Add the other vege-
tables, cut in slices; boil gently from one to two hours longer,
skimming from time to time. Add lemon-juice and season.
Strain, and it is ready for use.

SOUPS.

Clear Soup, or Consommé,

Ingredients to clear :

1% 1b. lean steak. 1 shallot.

11 pints water. Celery.

1 carrot. Douquet garni.
1 turnip.

Clear stock (see p. 3).
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Remove all fat from the steak, and pass it through a
mincing-machine ; put it into a basin with the water to soak
for half an hour or longer. Cut the vegetables into small
pieces, remove all fat from the stock, put it into a large sauce-
pan, keeping back any sediment. Add the minced meat and
water, vegetables, and the herbs. Whisk until nearly boiling.
Remove the whisk, put the lid of the saucepan partly on,
simmer gently for forty minutes, strain through a tea cloth a
ladleful at a time. Add a lump of sugar when heating up
for use.

Consommeés.
Consommé, as above, with choux pastry=Consommé aux Quenelles frites.
-3 = ot custard, cut=Consommé & la Royale.
into shapes
- o = Italian paste =Consommé aux Pités d'Italie.
o s 5 macaroni = Consommé au Macaroni,
- o 5 strips of =Consommé Julienne,
vegetables
= i b vermicelli = Consommé au Vermicelli.

Consommé aux Quenelles frites. — Consommé with
choux pastry in little shapes fried. Method : Put the choux
pastry into a forcing-bag, force small portions into hot fat, fry,
drain, and put into boiling consommé.

Consommé a la Royale.—Make a savoury custard, cut
into shape, add to the boiling consommé.

Consommé aux Patés d'Italie—Cook the Italian paste
in boiling water and a litile salt for half an hour; add to the
boiling consomme.

Consommé au Macaroni.—Make as above, cooking for
two hours. Serve with Gruyére (grated).

Consommé Julienne. — Cut a carrot, turnip, and
celery into fine strips, sauter in % ounce butter, cook in
second stock till tender, drain, and add to the boiling con-
sommeé.

Consommé au Vermicelli—DBreak up vermicelli, cook
half an hour, add to consommé,.
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Clear Ox-tail Soup.

1 ox-tail. 12 peppercorns.

4 quarts stock. 1 blade of mace.

1 large carrot. Salt.

1 turnip. 1 1b. lean steak.

1 leck. 1 wineglass sherry.

1 onion. Vegetables for garnish : Carrots
2 sticks of celery. and turnips cut into shapes
Bunch of herbs. with a pea-cutter.

(Enough for 12 or 14 persons.)

Cut the tail into pieces. Blanch, by putting it into suffi-
cient cold water to cover, with a little salt; just bring to
boiling-point, then wash in cold water and dry in a cloth.
Put into a stewpan with the stock, vegetables, herbs and
spice. Stmmer gently from three to four hours, keeping it well
skimmed. Strain through a hair sieve. When cold remove
all fat and clear with the steak finely minced. Strain and
return to stewpan. Add the sherry and a few small pieces
of the tail and the vegetables, which have been previously
cut into fancy shapes and cooked in boiling water.

Brown Soup.

1 carrot. 1 oz. cornflour.
1 turnip. Seasoning.
2 sticks of celery. 1 teaspoonful browning.

8 quarts economical stock.
(Enough for 12 persons.)

Cut the vegetables into dice, and add them to the stock
when boiling. Simmer gently until tender. Add the corn-
flour, seasoning and browning.

N.B.—Two tablespoonfuls of tomato sauce improves the
flavour.
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Macaroni Soup.

2 oz. Naples macaroni. 1 turnip.
§ quarts economical stock. Seasoning,
1 carrot. % tablespoonful Worcester Sauce.

(Enougl for 12 persons.)

DBreak up the macaroni, add it to the boiling stock with the
vegetables cut into fancy shapes. Simmer gently until tender.
Scason and add the sauce. When curled macaroni is used,
cook it for half an hour in boiling water before adding it to
the stock.

Star Soup.

2 oz. Italian paste (star-shaped). 1 carrot.
2 quarts economiecal stock. A stick of celery.
1 turnip. Seasoning,.

(Enough for 8 people.)

Add the paste to the boiling stock, and the vegetables cut
in star shapes. Simmer gently till tender. Season.

Vermicelli Soup.

1 quart economical stock.
1 oz. vermicelli.
Seasoning.

(Enough for 4 people.)

Break up the vermicelli, add it to the boiling stock, cook
until tender. Season.

Veal Broth.
Sce recipe for Boiled Veal.

Rabbit Broth.
Sce recipe for Boiled Rabbit.
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Scotch Broth.

1 tablespoonful Scotch barley. 1 small turnip,
2 quarts stock made with 2 penny- % small onion.
worth of bones. 1 leek.
£ 1b. serag of mutton. Pepper and salt.
2 sticks of celery. 2 teaspoonfuls chopped parsley.
1 small carrot.

(Enovgh for 9 or 10 persons.)

Wash the barley, put it into a saucepan with the stock and
mutton. Bring slowly to boiling-point and simmer gently for
one hour; then add the vegetables (cut in dice), and simmer
gently for two hours. Take out the meat, cut the lean into
small pieces and put it back into the soup. Season, and add
the parsley just before serving.

Gravy Soup.
2 pennyworth of bones. 12 peppercorns.
2 1b. shoulder of Leef. 1 bay-leaf.
b quarts water. 1 onion.
3 teaspoonfuls salt. Garnish of tiny suet dumplings.

(Znough for 15 or 16 people. )

Wash and chop the bones, cut up the meat, put the bones
and meat into a saucepan with the water and the salt. Bring
slowly to boiling-point, skim ; add peppercorns, bay-leaf, and
onion. Simmer gently for five hours, strain. Remove the fat,
Return the soup to the saucepan, and when boiling add the
suet dumplings and cook for half an hour. Serve.

Artichoke Soup.

2 1b. Jerusalem artichokes. 3 gills milk or 1 gill eream.
1} oz. butter. Pepper and salt.
1 quart stock,

(Enough for 6 persons.)

Wash the artichokes, then put a tablespoonful of vinegar
into a basin of clean water and peel them under water, cut
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them up. Melt the butter in a saucepan, add the artichokes,
and cook over the fire for five minutes. Add the boiling
stock ; boil gently until tender (about thirty minutes). Rub
through a sieve, return to the saucepan, add the milk and
seasoning, boil gently for five minutes. If cream is used, it
must be added just before serving.

Carrot Soup.

3 large carrots. 1 sprig of parsley.
1% oz. ham. % pint milk.
Small piece of onion, 1 oz. flour.

% oz. butter, Pepper and salt.
2 pints boiling stock.

(Enough for 4 or 5 persons.)

Grate the carrots, cut up the ham and onion, cook these
in the butter for five minutes, add the stock and parsley.
Boil gently for one hour ; rub through a sieve, removing the
parsley. Return to the saucepan, add the milk, flour, and
seasoning. Boil gently for ten minutes,

Cabbage Soup.

1 white cabbage. Pinch of thyme.
1 Spanish onion. 2 teaspoonfuls marigold petals.
2 teaspoonfuls parsley. 1 tablespoonful flour.

2 quarts stock (made with beef Browning.
bones and a ham bone).

(Enough for 6 or 7 persons.)

Shred the cabbage, not too finely, cut up the onion fincly.
Put these ingredients into a saucepan with the parsley and
boiling stock. Boil gently for two hours, add the thyme and
marigold petals, cook for ten minutes. Thicken with the
flour, add seasoning and browning.
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Celery Soup.
2 heads of celery. 1 pint milk or 1 gill ercam.
1 oz. butter. 1% oz. flour.
2 quarts boiling stock. Pepper and salt.

(Enough for 8 persons.)

Wash and cut up the celery, and cook it in the butter for
five minutes ; add the stock, boil gently until the celery is
tender. Rub through a hair sieve, return to the saucepan
with the milk, add the flour and seasoning. Boil gently for

ten minutes. If cream is used, it must be added just before
serving.

Brown Celery Soup.

1 onion, 4 teaspoonful sugar.
1 slice of lean ham. 1 quart good stock.
1 oz. butter. 2 heads of celery.

( Enough for 4 persons.)

Slice the onion, chop the ham. Fry these in the butter,
sprinkle with castor sugar, and fry two or three minutes
longer. Add the stock (boiling) and the celery cut in small
pieces. DBoil gently until tender. Rub through a sieve,
return to the saucepan, and boil for five minutes.

Cucumber Soup.

1 large eucumber or 2 small ones, 1 tablespoonful flour.
2 pints white stock. 1 gill milk.
1 oz. butter. 2 yolks of eggs.

(Enough for 5 persons.)

Peel the cucumber, cut it in pieces; blanch, and put into
the boiling stock. Cook until tender. Make a sauce with
the butter, flour and milk. Add cucumber and stock. Cook
well for fiftcen minutes.  Rub through a sieve, return to
the saucepan when hot; pour gradually on to the yolks ; re-
turn to the saucepan for a few minutes. Season and serve.
If not a good colour, a little crecam may be added.
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Green Pea Soup (1).

1 quart pea-shells. Salt and pepiper.

1 quart white stock or water. 1 teaspoonful sugar.
1 gill peas. 1 oz. butter.

1 onion (sliced). 1 oz. flour.

1 sprig mint. 4 pint milk.

I'inch of carbonate soda,

( Enough for 6 people.)

String and wash the pea-shells, put into the boiling liquid
with the peas, onion, mint, soda, salt, pepper, and sugar.
Simmer until the shells are tender (about thirty minutes), rub
through a hair sieve. Dissolve the butter, stir in the flour,
add the milk and purée, bring to boiling-point, stirring all the
time. Simmer for ten minutes.

Green Pea Soup (2).

2 1b. peas. 2 pints boiling stock.

1 oz. butter. 1 teaspoonful sugar,

1 spinach-leaf, Salt and pepper.

1 sprig of mint. 1 gill eream or % pint milk,

(Enough for 4 persons.)

Shell the peas, string and wash pods. Saufé these in the
butter with the spinach-leaf and mint, add the stock. DBoil
with the lid off until the peas are tender. Rub through a
sieve, return to the saucepan, add sugar and seasoning ; boil
well for a few minutes, add the cream, and serve.

Lentil Soup.

1 1b. lentils or peas, 2 oz. ham.

1 onion. 1 oz. butter.

1 turnip. 2 quarts cold water.
2 carrots. Pepper and salt.

3 sticks of celery. 1 pint milk.

(Enough for 10 persons.)

Wash the lentils or peas and soak them in cold water all night.
Prepare the vegetables and cut them up, also the ham. Strain
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the lentils, put them into a saucepan with the vegetables, ham,
and butter. Stir over the fire for five or ten minutes, add
the water, bring to boiling-point, skim ; add salt and pepper.
Boil gently for two hours. Rub through a sieve, return to
the saucepan, add the milk. Boil for ten minutes.

Lettuce Soup.

2 lettuces. 2 yolks of eggs.
1 quart stock (delicately 1 gill cream.
flavoured). Pepper and salt.

(Enough for 4 or 5 persons.)

Wash the lettuces, removing outside leaves; cut them in
thin shreds, add to the boiling stock. Cook until the lettuces
are tender. Add yolks of eggs and cream, and stir until the
soup thickens.

Onion Soup.

4 Spanish onions. 3 pints stock.

2 sticks of celery. 1 oz. fine oatmeal or groats.
3 potatoes, 2 pint milk.

1} oz. butter. Seasoning.

(Enough for 4 or 5 persons.)

Blanch and cut up the onions, cut up the celery and
potatoes, cook them in the butter for five or ten minutes,
add boiling stock. Boil gently until the vegetables are tender.
Rub through a sieve, add the oatmeal mixed smoothly with
cold water. DBoil gently for twenty minutes, then add the
milk and seasoning.

Potato Soup.
6 potatoes. 4 oz. {lour,
2 pints stock. Seasoning,.
1 pint milk.
(Enough for 6 persons.)
Bake the potatoes (in their skins), rub the inside through

a sieve, put it into a saucepan with the stock, add the milk.
Cook for ten minutes, thicken with the flour, scason, and serve.
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Tomato Soup.

Tomato sauce (see p. 152). 1 oz. flour or 13 oz. fine sago.
2 pints stock. Seasoning,

(Enough for 6 or T persons.)

When the stock boils, sprinkle in the sago and cook for
twenty minutes. If using flour, mix it smoothly with a little
cold water before adding it to the stock. Add the tomato
sauce. DBoil for ten minutes. Season and serve.

White Soup.

2 1b. potatoes. 2 quarts boiling water.
2 leeks or small onions, Salt and pepper.

2 or 3 sticks of celery. 1 pint milk.

2 oz. butter. A handful of green peas.

(Knough for 10 persons.)

Cut up the vegetables and cook them in the butter for five
minutes, add the water. When boiling, skim, add the sea-
soning. Boil gently till the vegetables are tender, rub
through a sieve, return to the saucepan; add the milk, bring
to boiling-point, add the peas. Cook for twenty minutes.

Milk Soup.

Same as above, omitting the peas and adding 11 oz. sago.
1 Ib. of artichokes cut up with the pototoes will be found a
great improvement.

White Vegetable Soup.

8 turnips. 2 pints stock.

3 carrots. 2 pints boiling water.
4 sticks of celery. 1 pint milk.

2 oz. butter. 2 oz. flour.

2 bay-leaves. Pepper and salt.

(Lnough for 10 persons.)

Cut the vegetables into long shreds, cook them in the
butter for five minutes, add the bay-leaves, stock and water.
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Boil gently until the vegetables are tender. Add the milk
and flour and seasoning. DBoil gently for five minutes.

Vermicelli Cream Soup.

2 oz. vermicelli. 1 pint milk,

2 quarts good stock (made from 2 yolks of eggs.
bones and trimmings of cold 3 tablespoonfuls eream,
turkey).

(Enough for 10 persons. )

Crush the vermicelli, cook in boiling stock until tender,
add the milk. When boiling, thicken with the yolks of eggs
and cream.

Hare Soup.
13 1b. lean beef. 1 onion.
1 harve. 1 clove.
1 oz. flour. 1 stick of celery.
Pepper, salt, and cayenne, 10 peppercorns.
2 o0z, lean ham. 1 blade of mace.
Sprig of thyme. 3 teaspoonfuls cornllour.
2 bay-leaves. % pint port wine.
2 oz. butter. 1 tablespoonful red currant jelly.
9 quarts water.

(Sufficient for 12 or 14 persons.)

Cut the beef into small pieces, joint the hare, and dip the
pieces into the flour, seasoned with pepper, salt, and cayenne.
Chop up the ham, tie the herbs together, put the butter into
a stewpan. When hot, fry the hare in 1t, with the herbs and
ham, till it 1s a light brown. Add the water, beef, the onion
stuck with the clove, the celery, peppercorns, and mace.
Simmer gently for three hours. Strain, and return the liquor
to the stewpan. Rub the hare through a sieve, and add it to
the liquor. Mix the cornflour with the wine, add 1t to the
soup, also the red currant jelly. Stir well, and simmer gently
for a few minutes before serving,
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Oyster Soup.

30 oysters.
6 whiting (filleted). For Quenclles.
1 bay-leaf. 1 oz. butter.
" 1 shallot. 1 oz, flour.
2 oz. butter, 1 gill stock.
2 oz. flour. 1 yolk of ege,
1} quarts stock. Spawn.
Pepper and salt. Pepper and salt.
3 pint cream,

(Enowgh for 6 or T persons.)

Scald and beard the oysters, cut up eight of the fillets, put
the bones from the fish into a saucepan with the bay-leaf,
shallots, butter, and beards of oysters. Sauté these for ten
minutes, stir in the flour. Add the stock and the chopped-up
whiting. Simmer gently for half an hour. Add the liquor from
the oysters, and strain all through a siecve Return to the sauce-
pan, add.the crecam, oysters, and quenclles, scason and re-heat.
v For maling Quenelles.—Make a panada with the butter,
flour, and stock ; colour with the lobster spawn. Turn this
into a mortar, add the yolk of egg and the four fillets of
whiting, pound and rub through a sieve. Season. Put this
mixture into a forcing-bag with a plain foreer, and force into
boiling water, cutting it off into small shapes. Cook for a few
minutes, and drain on a cloth.

To prepare Spawn.—Wash and pound, and rub through a
hair sicve.

Mock Turtle Soup.

1 carrot. 14 oz. butter.,

3 sticks of celery, 2 oz. {lour.

1 turnip. 2 quarts stock (from call’s head).
1 onion. A few slices from a cooked calf’s
2 oz. ham. head.

2 bay-leaves, Pepper and salt.

8 peppercorns, Ega-balls.

1 clove. 1 gill sherry.

(Sufficient for 10 persons.)

Prepare the vegetables, and chop them up, also the ham.
Fry all in buftter, with the herbs and spice, for about ten
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minutes. Stir in the flour, let it brown, add stock, and bring
to boiling-point and skim. Cook for an hour and a half,
strain.  Cut up the slices of calf’s head into small pieces and
add to the soup. Season with pepper and salt, boil up, add
egg-balls and sherry, and it is ready to serve.

Egg-balls.

2 hard-boiled eggs.
1 yolk raw.
A little flour, pepper, salt, and caycnne,

Rub the hard-boiled eggs through a sieve, mix to a paste
with the raw egg, add pepper, salt, and cayenne. Make into
balls, using a little flour. Poach in boiling water for a few

minutes.

Mulligatawny Soup.

2 Ib. serag of mutton (cooked). 1 tablespoonful eurry-powder.

2 apples. 3 quarts liquor that the mutton
2 lecks. was cooked in.

2 earrots. 2 tablespoonfuls flour,

2 turnips. 2 teaspoonfuls sugar.

1 onion. Juice of 1 lemon.

Bunch of herbs. Pepper and salt.

2 oz. butter.

(Enough for 12 or 14 persons.)

Cut the meat into small pieces, prepare and cut up the
apples and vegetables. Iry the vegetables and herbs in the
butter, add the apple. Sprinkle over the curry-powder, put
on the lid of the saucepan, and cook for a few minutes, slightly
shaking the pan to prevent the contents from burning. Add
the liquor and the meat. Bring to boiling-point, skim, add
the flour (mixed smoothly with a little cold water) and the
sugar, simmer gently for an hour and a half. Rub through a
sieve, return to the saucepan, add lemon-juice, pepper, and
salt. Simmer for five minutes. Serve with boiled rice.

N.B—If raw meat is used, water can be used instead of

liquor, and allow three hours and a half to cook.
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Ox-tail Soup.

1 ox-tail. 2 sticks of celery.

2 tablespoonfuls flour. 1 onion.

Pepper and salt. 1 clove.

2 oz. dripping, 12 peppercorns.

2 quarts water, 1% tablespoonfuls cornflour.
2 carrots. A little browning,.

2 turnips.

(Enough for 6 or 7 persons.)

Blanch and dry the tail, eut it into joinis, trim off some of
the fat. Roll the pieces in flour, seasoned with pepper and
salt, and fry them in the dripping. Pour away the fat that
remains after frying, put back the tail, add the water and salt.
Bring slowly to boiling-point, skim, add the peppercorns,
clove, and vegetables, reserving one carrot and turnip.
Simmer ‘very gently with the lid on for four hours; strain
into a basin, putting back the pieces of tail into the liquor,
When cold, remove all the fat before re-heating. Thicker.
with the cornflour, add the browning and the carrot and
turnip. The carrot and turnip should be cut into fancy
shapes, and cooked in boiling water with a little salt, before
adding them to the soup.

Aspic Jelly (1).

1 pint jellied chicken stoclk. Small piece of carrot, onion, turnip,
% gill sherry. and celery.
3 gill mixed vinegars: tarragon, | 3 oz. gelatine,
chilli, malt. Whites and shells of 2 eggs.
Rind and juice of 4 lemon.

Remove the fat from the stock, and wipe with a hot cloth.
Put into the saucepan, keeping back any sediment there may
be, and add all other ingredients, except whites and shells of
eggs. Stir over the fire with a whisk until the gelatine has
dissolved, then add the white (slightly whisked), and the
shells crushed. Whisk vigorously until it comes to the boil ;

2
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let it come well up, and then simmer for ten minutes by the
side of the fire, with the lid partly on. Strain through a hot
teacloth.

Aspic Jelly (2).

1 calf’s foot. 3 sticks of celery.

2 pennyworth of giblets. Bunch of herbs.

2 quarts water. Rind and juice of 1 lemon.

1 teaspoonful salt. % gill malt vinegar.

12 peppercorns. 1 gill tarragon vinegar.

1 clove. 1 tablespoonful chilli vinegar.
1 carrot. 1 gill sherry.

1 turnip. 1 oz. gelatine,

1 shallot. Wlites and shells of 3 eggs.

Blanch the calf’s foot, and cut in pieces. Clean the giblets.
Put these, with the calf’s foot, into a saucepan, with the water
and salt. DBring to boiling-point, skim well, add the vege-
tables, peppercorns, herbs, and clove. DBoil gently for five
hours, skimming frequently. Strain through a hair sieve.
When cold, remove all fat, put the stock into a saucepan, and
if it is not a stiff jelly add the gelatine. Put in the lemon-
juice, vinegars, the sherry, the whites of eggs slightly beaten,
and the shells broken up. Clear (as in No. 1).

Clarified Fat.

Cut the fat into small pieces, and put them into a saucepan
with enough water to cover. DBoil rapidly with the lid on for
five or ten minutes to soften and whiten the fat. Remove the
lid, and continue the boiling until all the water has evaporated,
when the liquid will be clear instead of milky in appearance.

Stir occasionally to prevent the pieces of fat from adhering
to the bottom of the saucepan, which causes a good deal of
spluttering. Gradually the pieces will render down, leaving
little pieces of shrivelled skin and clear oil or fat. Allow this
to cool for a few minutes, then strain into a tin.

This fat when cold should be nearly as white as lard, and
free from a meaty flavour. It will be found most useful for
frying purposes, also for pastry and plain cakes. It is an
excellent way of using up superfluous fat or suet.



CHAPTER 1I
FISH

CroosE fish which is in season ; it is more wholesome, and has
a finer flavour.

Choose very fresh fish, as it soon deteriorates and becomes
unwholesome.

When fresh the flesh is firm and a good colour, the eyes
bright, and gills red. The skin of haddock, whiting and
smelts is silvery, and shiny when fresh. The red spots on
plaice are bright and distinct, but gradually fade as the fish
becomes stale.

Plenty of scales are a good sign. The smell is one of the
best tests.

Fish must be carefully and thoroughly cleaned before cooking.
The blood near the backbone must all be removed, and the
yellow part near the head ; it has a bitter flavour. The
black skin from the inside of cod, haddock, and other fish can
be removed by rubbing with salt.

It must not be left in water to soak, as it destroys the flavour
and makes the fish sodden.

The fins and tails should be trimmed off, except the fins of
turbot, which are considered a delicacy.

White fish'is the lightest and most digestible for invalids,
especially whiting, soles, and plaice ; in these the fibre is very
tender.

Oily fish, such as salmon, herrings, and mackerel, contain
more nourishment, but are more difficult to digest.

2—2
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Fish is highly nitrogenous, and a good brain food. It con-
tains a much higher percentage of water than butcher’s meat,
and is therefore not such a highly concentrated food.

NOTES AND RULES FOR BAKING FiIsH.

This 1s one of the nicest ways of cooking fish, as none of
the flavour is lost and it is neither rich nor watery. The fish
may be first seasoned, coated with egg and crumbs, and baked
to resemble fried fish. Or placed on a well-buttered tin,
seasoned and covered closely with buttered paper, and baked
to resemble steamed or boiled fish. A more delicate way is
to place the fish between two buttered plates.

Rules.—1. Crumbs to be freshly made, and browned in the
oven before using.

2. Well wash and dry the fish.

3. Do not overcook. It can be tested by piercing with a
skewer.

RULES FoRrR BoiLiNng Fism,

1. Well clean the fish and weigh it.

2. Have only just enough hot water to cover it.

3. Allow 2 oz. salt and 2 tablespoonfuls vinegar to every
gallon of water.

4. Skim well. _

5. Cook very gently until tender.

6. Allow six minutes to the pound for cod, haddock, hake,
etc., and ten minutes for very large cod, salmon, turbot or
halibut. Small fish, such as whiting, from six to ten minutes.

7. Put all fish, except salmon, into hot water, as boiling
would crack the skin, and eold would draw the goodness out.
Salmon must be put into boiling water to preserve its colour.

8. Drain well and place on a hot dish on a d’oyley with a
strainer underneath ; garnish with parsley and lemon, and
serve with a suitable sauce.

Steaming is a better way of cooking fish; it loses less of its
flavour and nourishment.
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For Frying.—See notes and rules at the beginning of Meat
section (p. 45).

- Boiled Cod.
4 1b. cod. Lemon, parsley.
Water, vinegar, and salt. i pint oyster or caper sauce.

(Enough for 8 persons.)

Well wash the fish, put it into hot water with a little
vinegar and salt, bring it to boiling-point. Skim and simmer
slowly till tender, allowing ten minutes to the pound and ten
minutes over. Drain, put on a hot dish, garnish with parsley
and slices of lemon. Serve with oyster or caper sauce.

Fried Cod Cutlets.

4 cod cutlets, 1 egg.
1 tablespoonful flour. Breaderumbs.
Pepper and salt. Fat for frying.

(Enough for 4 persons.)

Well wash the fish and dry in a cloth. Mix the flour with
a little pepper and salt, and roll the fish in it. Beat up the
egg, and well brush the fish with it. Roll in breaderumbs,
pressing them well on. Fry in deep fat (which must be
smoking hot). When done, drain on kitchen-paper. Serve
on a d’oyley, and garnish with fried parsley.

Cod Cutlets stewed in Milk (1).

6 cod cutlets. Sauce.
% pint milk. 1 oz. butter.
Pepper and salt. 1 oz. flour.

3 gills milk.
i (Enough for 6 persons.)

Spread a tin thickly with butter, put in the cutlets, sprinkle
with pepper and salt, and pour the milk over. Put into a
moderately hot oven and cook for thirty minutes. Melt the
butter in a saucepan, add the flour, mix ; add one gill of fresh
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milk, and for the rest use the milk the fish was cooked in.
Boil for five minutes, and season. Dish the cutlets on a kot
dish, strain part of the sauce over, garnish with cut lemon
and parsley, and serve the rest of the sauce in a turecen.

Cod Cutlzts stewed in Milk (2).

6 cutlets. 3 gills milk,
1 teaspoonful flour, . 4 teaspoonful chopped parsley.

Pepper and salt.
(Enough for 6 persons.)

Spread a pie-dish thickly with butter, dip each of the eutlets
in {lour (well seasoned with pepper and salt), and put into the
pic-dish. Sprinkle with parsley, and pour the milk over. Put
into a moderate oven and cook for half an hour. Send to
table in the dish they are cooked in.

Casserole of Fish.

1% 1b. potatoes (cooked). # pint tomato sauce.

1 oz. butter. % 1b. cold boiled fish.

2 teaspoonfuls milk. Picked shrimps.

2 egas. 1 teaspoonful lemon-juice.
Raspings. Cayenne.

(Enough for 6 persons.)

Rub the potatoes through a sieve, put the butter and milk
into a saucepan. When hot, put in the potatoes and yolks of
cggs ; stir over the fire until potatoes are hot and the eggs
well cooked. Well butter a cake-tin and sprinkle with rasp.
ings, line with potato. Brush over the inside with egg
put on to a tin, and bake from twenty to thirty minutes.
Separate the skin and bones from the fish and divide into
flakes. Put a little tomato sauce into a pan; when hot
put in the fish, and leave it to get thoroughly hot through,
then add shrimps and lemon-juice. Turn out the case of
potato, fill with the fish mixture. Put the rest of the potato
into a forcing-bag with a large rose forcer at the end, and
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decorate the case. Serve with the rest of the tomato sauce in
a tureen.

N.B.—White sauce may be used instead of the tomato.

Devilled Fish.

2 cutlets of god (cooked), 1 teaspoonful anchovy essence.
1 oz. butter. 1 teaspoonful mixed mustard.
3 tablespoonfuls Lreaderumbs. 2 teaspoonfuls chutney.

2 teaspoonfuls white sauce. Cayenne, pepper and salt.

Brush the fish all over with warm butter, put the bread-
crumbs on a tin in the oven to brown. Mix the sauce, anchovy
essence, mustard, chutney and seasoning together, and spread
it over the fish. Coat with breadcrumbs. Put on a buttered
tin, with some pieces of butter on the top. DBake for fifteen
minutes. (Garnish with parsley and serve at once.

Dressed Crab.

1 crab (large). Lemon-juice.
1} oz. breaderumbs, 2 oz. butter.
A little pepper.

(Enough for b or 6 persons.)

Separate the crab, then take out the coral, wash and dry it,
and chop very finely. Mix the inside of the crab with the
breaderumbs, pepper, lemon-juice, and butter, make it into a
paste, and put in the centre of the shell. Pull the white meat
into small pieces with two forks, and put it each side, piled
high. Decorate with chopped coral and parsley.

Fish Balls.
4 oz. cooked fish. Pepper, salt, cayenne,
4 oz. cooked potato. % teaspoonful chopped onion.
} tablespoonful sauce or 1 egg. Ega and breaderumbs,

(Enough for 6 balls.)

Break up the fish, mix with it the mashed potato, sauce,
onion, and seasoning. Make into a smooth cake on a buttered
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plate, divide into six equal portions, roll into balls with floured
hands. Brush over with egg, roll in breadcrumbs, pressing
these well on. Fry in deep fat until a golden brown, drain
on soft paper. Dish on a paper on a hot dish with fried
parsley.

Fish Cakes.

4 oz. cooked potato. Salt, pepper, cayenne,
% 1b. cooked fish. Essence of anchovy.
1 oz. butter. 1 cgg.
% tablespoonful milk. Breaderumbs.
1 teaspoonful finely chopped Fat for frying,
onion.

(Enowgh for 8 or 10 calkes.)

Pass the potatoes through a sieve, remove skin and bones
from the fish, and break it up with two forks. Melt the
butter in a saucepan, add the milk, and when it boils put in
the potatoes, cayenne, pepper, salt, onion, and anchovy. DBeat
it over the fire till quite hot, add the fish and yolk of egg, and
beat the mixture again till it is cooked. Turnon to a buttered
plate, make into a flat cake, leave till cold, then divide into
equal portions. Shape into round, flat cakes. Brush over
with the beaten-up white of egg, roll in breaderumbs, pressing
them well on. Fry in deep fat until a golden colour, drain on

soft paper. Serve on a d’oyley with fried parsley.

Fish Croquettes.

1 1b. cooked fish. Pepper, salt, cayenne.
1% oz, butter. 1 teaspoonful lemon-juice.
14 oz. flour. 1 egg.
11 gills milk, Breaderumbs,
A few oysters, picked shrimps, Fat for frying.
or essence of anchovy.

(Enough to make 10 crogqueltes.)

Remove skin and bones from the fish, divide it into small
pieces with two forks; chop the shrimps. Make a sauce with
the butter, flour, and milk. Season well, then add fish,
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shrimps, seasoning, and lemon-juice. Mix well, turn on to a
buttered plate, divide into equal portions. Make into cork
shapes, brush over with egg and erumb, fry in deep fat. Drain
on paper. Serve on a d'oyley with fried parsley.

Fish Mould.

1 Dover sole (filleted). A little lemon-juice.

1 lobster. Pepper, salt, cayenne.
A little spawn. 1 pint aspic jelly.

1 oz. butter. Small cress.

1 oz. flour. Tarragon or chervil,

1 gill milk or stock.

(Enough for b or 6 persons.)

Separate the meat from the lobster, putting on the shell
with a little water and a few peppercorns to make the stock.
Make a panada with the butter, flour, and stock. Cut up
the lobster meat. Pound the spawn, rub it through a hair
sieve and mix with the panada. Cook till it turns a rich red,
add the lobster, seasoning, and lemon-juice. Spread the fillets
with this, roll up, put on to a buttered tin, cover with buttered
paper, and bake ten to fifteen minutes. When cold cut into
slices. Decorate a mould with a little jelly and cress, put in
some slices of fish, more jelly, and so fill up the mould. When
set turn out and serve with salad.

Fish Pie.
Rough puff pastry (same quan- Lemon-juice.
tity as in recipe (see p. 225). Salt, pepper, cayenne.
2 hard-boiled eggs. Nearly 4 pint white sauce.
1 Ib. cooked fish. Essence of anchovy.

(Enough for 6 or T persons.)

Line a deep tin plate, 9 inches in diameter, with the
pastry, and decorate the edges with leaves made from the
trimmings of the pastry. Cut up the hard-boiled eggs into
slices, flake up the fish, squeeze over it a little lemon-juice,
sprinkle with salt and pepper, put in the centre of the plate,
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Mix the anchovy with the sauce, and pour over the fish.

Arrange the slices of egg round it, bake for about three-
quarters of an hour.

Fricassee of Fish.

1 1b. cooked fish. 1 teaspoonful lemon-juice.
1 hard-boiled egg, Parsley.

1 pint white sauce.
(Enough for 4 or b persons.)

Divide the fish into flakes, chop the white of the egg, and
put the yolk through a sieve. Wash and chop the parsley-
Put the white sauce into a stewpan, and when hot put in the
fish. Leave until thoroughly hot through, add lemon-juice
and parsley. Turn on to a hot dish. Decorate with a border
of yolk of egg, and put little heaps of white here and
there.

Baked Finnan Haddock.

1 haddock.
1 oz. butter.
Milk.

Soak the haddock in hot water for ten minutes, remove the
skin, place on a tin, pour in enough milk to partly cover.
Put the butter in little pieces on the top, bake in a good oven
for fifteen minutes. Put on a hot dish, pour the milk round,
serve at once.

Baked Haddock (1).

1 haddock, Flour, pepper, and salt,
1 egg. 1 oz. butter.
Raspings (freshly made). 3 gills anchovy sauce,

(Enough for 6 or T persons.)

Clean the fish, truss it into the shape of an S, flour, brush
over with egg, and roll in the raspings. Spread a tin with
the butter, lay the fish in, and bake in a quick oven for twenty
or thirty minutes. Serve with anchovy sauce. The haddock
may be stuffed with veal stuffing hefore baking if liked.
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Baked Haddock (2).
Ingredients as in No. 1.

- Wash and fillet the haddock, dry well, roll in fiour, brush
over with egg, and roll in raspings freshly made. Lay the
fillets on a buttered tin, the skin side downwards. Put small
pieces of butter on the top, and bake from ten to fifteen
minutes in a good oven, taking care not to overcook the fish,
or it will be dry. Lift on to a hot dish, garnish with parsley
and lemon, serve with anchovy sauce.

Boiled Haddock and Egg Sauce.

1 haddock. 2 pint egg saunce.
Salt, vinegar, 1 hard-boiled egg.
Hot water. 1 teaspoonful chopped parsley.

(Enouqh for 7 or 8 persons.)

Well wash the haddock and truss it into the shape of an
S, put the salt and vinegar into the water. When hot put
in the fish. Bring to boiling-point, skim, and simmer very
gently till quite tender. Take it out, drain, put on a hot dish,
coat with the egg sauce, and decorate with the yolk of egg
passed through a sieve, and the chopped parsley.

Filleted Haddock and Caper Sauce.

1 fresh haddock. Breaderumbs.

1 tablespoonful flour. Fat for frying,
Pepper and salt. Parsley.

1 egam. } pint caper sauce,

(Enough for T or 8 persons.)

Fillet the haddock, cut each fillet in half lengthways, and
tie it in a knot. Flour each piece well and dip in beaten egg
and breadcrumbs. Put in a frying-basket and fry in deep
fat. Drain on kitchen-paper, put on a paper on a hot dish,
decorate with fried parsley, and serve with caper sauce.
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Boiled Halibut.

4 1b. halibut. } teaspoonful chopped parsley.
Water, vinegar, salt. % pint Hollandaise or shrimp
1 lemon. sauce,

1 white of egg (hard-boiled).
(Enough for 8 persons.)

Well wash the fish, put into hot water with a little vinegar
and salt. Bring to boiling-point, skim, simmer very slowly
till tender, allowing eight minutes to the pound, and eight
minutes over. Drain, put on a hot dish, and garnish with the
slices of lemon, decorated with the white of egg and chopped
parsley. Serve with sauce.

Grilled Herrings.

8 fresh herrings.
Maitre d'hotel butter (see p. 159), or
3 pint mustard sauce (see p. 156).

(Enough for 8 persons.)

Well wash and dry the fish, put the grill on a clear fire to
get hot, butter the bars, and cook the fish on both sides until
done (about ten minutes). Put on a hot dish, put a small
piece of the butter on each, or serve with mustard sauce.

Pickled Herrings.

8 large herrings. 3 teaspoonful pepper.
} pint vinegar. pinch of nutmeg.
3 bay-leaves. } teaspoonful mustard.

1 small teaspoonful salt.
(Enough for 8 or 10 persons.)

Wash and bone the herrings, cut off the heads and tails,
cut each in halves. Mix the salt, nutmeg, pepper, and
mustard together, and sprinkle a little on each. Roll them
up, skin side inwards, and pack them closcly in a pie dish.
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Pound the roes, mix them with the vinegar and a little season-
ing, pour over the fish, adding enough water to cover. Put
in the bay-leaves, cover the dish over closely. and bake in the
oven for about one hour. When cold put in a china dish with
a little parsley on each roll.

Lobster Moulds.

1 fresh lobster or 1 tin. Pepper and salt.
1 pint aspie jelly. Small cress and salad.
% gill mayonnaise sauce.

(Enough for 7 or 8 dariole moulds.)

Pour a little jelly into some small mounds. When setting,
decorate with cress and the brightest parts of the lobster cut
into small pieces. Set with a little more jelly. Whip a little
of the jelly until white and stiff, and line the sides of the
moulds. Fill in the centre with the rest of the lobster, cut
up and mixed with the mayonnaise sauce, seasoning, and two
spoonfuls of aspic jelly. Cover with a little of the whipped
aspic. When set turn out, and serve with salad and chopped
aspic.

Baked Mackerel.

2 mackerel. Pepper and salt,

1 oz. butter. 1 yolk of egg,

2 teaspoonfuls chopped parsley. 3 oz. breaderumbs.
Rind of % lemon (grated). Mustard sauce.

% teaspoonful lemon thyme.

(Enough for 6 or T persons.)

Clean and split the mackerel down the back, bone them.
Spread a Yorkshire pudding tin with half of the butter, put
in one mackerel, skin side downwards. Bruise the roes, add
parsley, lemon-rind, thyme, pepper, salt, yolk of egg, and
2 oz. of the breadcrumbs. Mix well, spread on the fish in
tin, put the other mackerel on top, skin side upwards. Melt
the rest of the butter, pour over, and sprinkle with rest of
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the breaderumbs. Bake about twenty minutes. Put on to a
hot dish, garnish with parsley, and serve with the sauce.

Boiled Mackerel.

8 mackerel.
Salt, vinegar.
3 pint gooseberry sauce (see p. 155).

(Enough for 6 persons.)

Well wash and clean the mackerel, put into a fish-kettle
with enough hot water to cover, a little vinegar and salt.
Bring just to boiling point, skim, and simmer very gently till
tender, allowing six minutes to pound, and six minutes over.
Drain, put on a hot dish, garnish with parsley, and serve with
the sauce.

Oyster Patties.

% 1b. pull pastry. 1 oz. butter.
14 dozen oysters. 14 oz. flour.
4 piut milk or liquor. 2 tablespoonfuls eream.
Pepper, salt, cayenne. Lemon-juice.

(Enough for 8 or 10 paltics.)

toll out the pastry to three-eighths of an inch thickness,
cut out as many rounds as possible with a two and a half inch
cutter, turn over, put on to a baking-sheet, and with a small
cutter mark out the centre, taking care to only cut half
through. Bake in a quick oven about twenty minutes.
When cooked, carefully remove the centre, remove any soft
part from the inside, fill with the mixture, replace the tcrp,
and serve hot or cold.

Mixture.-—Scald the oysters in their own liquor, taking care
they do not boil. Remove the beard and cut oysters into
pieces. Make the liquor up to half a pint with milk. Make
a sauce with the butter, flour, and liquor; add seasoning,
oysters, cream, and lemon-juice.
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Potato and Fish Pie.

% 1b. fish. 2 hard-boiled eggs.
Pepper and salt. % pint anchovy sauce.
1% 1b. mashed potatoes.

(Enough for 6 persons.)

Remove skin and bones from the fish, divide into flakes
with two forks, and season. Line a buttered pie-dish with
half of the potato, put in a layer of fish, slices of hard-boiled
egg, and a little sauce. Put in rest of fish, egg, and sauce,
cover over with potato, decorate the ecdge with a knife,
brush over with egg or milk., DBake for half an hour, then
serve.

Boiled Salmon.

4 Ib. salmon. Hollandaise or Tartare sauce.
Boiling water. Cucumber.

Vinegar and salt.
(Enough for 8 or 9 persons.)

Well wash the fish, put into boiling water with a little
vinegar and salt. Bring to boiling-point, skim, and simmer
very slowly until tender. Ior a thick piece, allow eigkt
minutes to the pound, and eight minutes over; for a thin
piece, six minutes to the pound, and six minutes over. Drain,
put on a hot dish, cut the cucumber into thin slices, arrange a
row down the centre of the fish. Decorate the dish with
parsley, serve with the cucumber and sauce.

Salmon Cutlets.

1 1b. cold hoiled salmon, Pepper and salt.
14 oz. butter. 1 egg.

14 oz. flour. Breaderumbs.
1} gills milk. Fat for frying.

1 teaspoonful essence of anchovy.

(Enough to make 12 cutlels.)

Separate the skin and bones from the fish, and tear it in
pieces with two forks. Melt the butter in a saucepan, add
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the flour, stir until smooth, add milk, and cook over the fire
until mixture leaves the sides of the saucepan, stirring all the
time. Take off the fire, add the fish and essence of anchovy,
pepper and salt. Mix well, turn on to a buttered plate.
Make into a flat shape, divide into equal quantities. Leave
until cool, then make up into cutlet shapes. Egg and crumb,
and fry in deep fat.

Lobster Cutlets.

Inredients as for salmon cutlets, leaving out the essence of anchovy, and
using a little spawn and 1 lobster (large).

Pound the spawn with 1 oz. of butter, rub it through a
hair sieve. After making the sauce of butter, flour and milk,
add the spawn, and cook well over the fire until it turns a rich
red colour ; add lobster, and finish as in salmon cutlets.

Mayonnaise of Salmon.

4 1b. salmon. Chopped parsley.
3 gills mayonnaise sauce. Salad.
3 gills aspie jelly.” i cucumber.

1 hard-boiled egg or coral.

( Enough for 12 or 14 persons.)

Boil the salmon, when cold remove the skin from the upper
side, and mask with mayonnaise sauce mixed with three
tablespoonfuls of liquid jelly. When set pour a little of the
liquid jelly over it. Lift on to the dish it is to be served on.
Decorate with the hard-boiled egg or coral and parsley. Cub
the cucumber into thin slices and arrange round the dish with
a little cress and chopped aspic.
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Salmon Pie.

1} Ib. cooked salmon. # pint milk (barely).
2 tablespoonfuls vinegar (white Seasoning.
wine). A few raspings.
Salt and pepper. 1 tablespoonful chopped
11 oz. butter. parsley.
1} oz. flour. 1 hard-boiled egg.

(Enough for 6 persons.)

Remove all skin and bones from the fish, divide it into
flakes, place in an entrée dish, pour the vinegar over, sprinkle
with pepper and salt. Make a sauce with the butter, flour and
milk, season it, pour over the fish, sprinkle lightly with
raspings. Decorate with the white of egg, chopped finely, the
yolk passed through a sieve, and the parsley.

Ramakins of Salmon.

% 1b. cold salmon. Soufflé cases.

Pepper, salt, cayenne. 1 gill cream.

1 tablespoonful mayonnaise Chopped parsley.
sauce. Cress.

(Enough for T or 8 cases.)

Separate the skin and bones from the fish, divide into
flakes. Mix with the mayonnaise, pepper and salt and cayenne;
put a little into each case. Whip the eream till stiff, put into
a forcing-bag with a rose forcer, and decorate cases. Sprinkle
the centre of each with a little chopped parsley. Garnish
with cress.

Sardines in Batter.

Parsley. Frying batter, (sce p. 189).
1 box sardines. 2 lemons.
Flour, pepper, salt, and

cayenne.

(Enough for 6 persons.)

Well wash and dry some parsley, and fry after the fish is
cooked. Drain, and dip the sardines in flour, and then in the
3
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batter, and fry a nice golden brown. Drain on kitchen-paper,
and dish on a d’'oyley with fried parsley and the lemons; cut
in quarters or eighths.

Savoury Plaice.

1 plaice. ' 3 oz. breadcrumbs.
1 tablespoonful chopped parsley. 1} oz. butter.
1 teaspoonful onion (chopped). Sauce piquante.

Pepper and salt,
(Enough for b or 6 persons.)

Well wash and dry the plaice, cut a few transverse slits on
each side. Mix the parsley, onion, breaderumbs, pepper and
salt together. Spread a Yorkshire pudding tin with butter,
sprinkle over half of the breaderumb mixture. Put in the
plaice, sprinkle over the rest of the breaderumbs, ete., and
put small pieces of butter on the top. Bake from twenty to
twenty-five minutes. Serve on a hot dish with piquante sauce.

Scalloped Fish.

# 1Ib. cooked potatoes. % pint sauce.

1 oz. butter. 1 teaspoonful anchovy.
1 teaspoonful milk. Pepper, salt, cayenne.
1 yolk of egg. Raspings.

1 1b. cooked fish.

(Enough for 5 or 6 scallops.)

Rub the potato through a sieve; put the butter and milk
into a saucepan ; when hot add potatoes, yolk and seasoning ;
stir over the fire till hot. Put into a forcing-bag with a large
rose forcer at the end. Separate the skin and bones from the
fish, divide into flakes ; add a little sauce and a teaspoonful of
anchovy and seasoning; butter the scallop shells, put in a
little of the fish, coat with the sauce, force the potato round.
Bake in a quick oven for five or ten minutes ; sprinkle a few

raspings over.
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Shrimp Patties.

% pint picked shrimps. Puff paste (see p. 225), ¥ quan-
1 gill white sauce. tities.

1 teaspoonful curry paste. Fat for frying.

Pepper. Parsley.

(Enough for 20 patlics.)

Mix the shrimps with the sauce and curry paste, season
with pepper; roll out the pastry very thinly, cut into pieces
3 inches square ; moisten the edges, put a little of the mixture
on each; fold in a three-cornered shape, press the edges
together. Fry in hot fat; garnish with fried parsley.

Fried Smelts.

1 dozen smelts. Fat for frying.
Flour, pepper, salt. 2 lemons.

1 egg. Parsley.
Breaderumbs.

(Enough for 4 persons.)

Well clean and wash the smelts, dry in a clean cloth ; dip
in the flour, brush over with egg, dip in breaderumbs, pressing
them well on. Fry in deep fat, drain well on soft paper.
Arrange on a dish-paper, and garnish with quarters of lemon
and fried parsley.

Baked Fillets of Sole.

2 soles (Dover or lemon). Pepper and salt.
2 oz, breaderumbs. 3 gills anchovy sauce,
Lemon-juice. _ Maitre d’hotel butter.

(Enougl for 4 persons.)

Skin and fillet the soles, sprinkle with salt and pepper,
squeeze over some lemon-juice, roll up and tie with cotton ;
put on a buttered tin cover with buttered paper. Cook till
tender (about ten minutes). Brown the crumbs in the oven.
When fillets are cooked, remove the cotton and roll them in

3—2
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the crumbs. Put on to a hot dish, with a small piece of maiure
d’hotel butter on each fillet. Pour the sauce round.

Sole in Batter.

1 sole. 1 lemon.
1 tablespoonful flour. Parsley.
Pepper and salt. Fat for {rying.

Frying batter (see p. 189).
(Enough for 4 or 5 persons.)

Fillet the sole, cut into neat pieces, dip in the flour, then
put into the batter and fry in deep fat. Drain on soft paper,
dish on a d’oyley, on a hot dish, and garnish with cut lemon
and fried parsley.

Fried Sole Knots.

1 sole. Fat for frying
Flour, pepper and salt. Parsley.

1 egg. % pint tomato sauce,
Breaderumbs,

(Enough for 8 persons.)

Fillet a sole and cut each fillet in half lengthways ; tie each
piece in a knot, dip in flour, seasoned with pepper and salt,
then coat with egg and breadcrumbs. Fry in a basket in
hot fat. Drain on paper, put on a hot dish on laced paper,
decorate with fried parsley, and serve with tomato sauce.

Boiled Turbot.

4 1b, turbot. 3 teaspoonful chopped parsley
Water, salt, vinegar. or coral,

1 lemon. 3 pint shrimp sauce or lobster
1 white of egg. sauce.

(Enough for 8 persons.)

Well wash the fish and put into a saucepan of hot water,
with a little vinegar and salt; bring to boiling-point, and
simmer very slowly until tender. For a thick piece allow
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eight minutes to the pound, and eight minutes over, and for a
thin piece six minutes to the pound, and six minutes over.
Cut the lemon into thin slices, put a little white of egg (beaten
up) in the centre of each, sprinkle with a little chopped parsley
or coral. Drain the fish, put on a hot dish, and garnish with
the lemon. Serve with the lobster or shrimp sauce.

Turbot Pie.

2 1b. turbot. 1 Ib. picked shrimps.

Pepper and salt. Spawn.

1 pint white sauce. } oz. butter.

2 hard-boiled eggs. 1 tablespoonful chopped parsley.

Boil the fish until tender, remove skin and bones, and flake
up the fish with two forks; season with pepper and salt, add
three tablespoonfuls of the white sauce, the yolks of the
eggs cut in slices, and the shrimps. Put this mixture into a
pie-dish or entrée-dish. Pound the spawn and butter to-
gether, rub them through a sieve, add a little to the sauce,
and cook over the fire until it turns a pretty pink colour ; pour
this over the fish, and put in the oven until thoroughly hot.
Chop up the white of egg; decorate the pie with this and the
chopped parsley.

Stewed Turbot.

1 1b. turbot. 3 gills stock.
1 oz. butter, Handful of parsley.
1 oz. flour. 1 gill milk.

(Enough for 4 or 5 persons.)

Melt the butter in a saucepan, mix in the flour, then add
the stock gradually, stir until boiling; put in the fish in a
whole piece or cut into small pieces, add salt and pepper,
stew gently for fifteen minutes; add the parsley, picked in
little pieces, and then the milk. A little vinegar can be added
if liked.
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CHAPTER III
MEAT

NoTES AND RULES ON BOILING MEAT.

BOILING is one of the easiest ways of cooking, and the secret
of success is in allowing plenty of time and cooking very
slowly.

Meat should be fresh. Very fat joints are unsuitable for
boiling. The best joints are generally reserved for roasting,
while the more gelatinous and sinewy parts are used for boiling.
The moist heat softens, and to a great extent dissolves, the
gelatine, which dry heat would render hard and indigestible.

Our object is to soften the fibres while retaining all the
juices. When meat is put into boiling water, the sudden
change to a paler colour shows that the albumen on the sur-
face has coagulated. In this way the outside of the meat is
hardened, thus preventing the escape of the red juices.

If cooked at 212° F. (boiling-point) the whole of the albumen
in the meat would become hard and leathery, rendering the
meat very tough. This 1s why 1t 1s necessary to cook at a
lower temperature after the meat is once hardened on the out-
side. Five minutes is long enough to accomplish this hardening
process. After that it should be kept at a temperature of
180° to 200° F., which is known as simmering-point.

In simmering, the water should barely move at one side of
the saucepan, and not genfly bubble all over, as this would
register 212° as in more violent bubbling. There is no better
way of showing the reason for this than to take an egg and
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see the difference between the tenderness of it when cooked at
the different temperatures.

NoTE.—Poultry-should be put into hef, not beiling, water,
the fibres, being more delicate than in meat, are easily
Lardened.

The rules for boiling salted or pickled meat and fish will be
found under their respective headings.

Lules for boiling Fresh Meal,

1. Wipe the meat with a damp cloth. If a neck or loin,
see that it is well jointed.

2. Weigh if, and allow for beef and mutton a quarter of an
hour to the pound, and a quarter of an hour over; for veal
and lamb twenty minutes to the pound, and twenty minutes
over; for pork twenty-five minutes to the pound, and twenty-
five minutes over. For thin joints, such as neck of mutton,
breast of veal, ete., this rule will not apply, as the thick-
ness does not increase proportionally with the weight. Allow
from two to two and a half hours for any weight over a
pound.

3. Put the meat into boiling water with a teaspoonful of salt
to every quart.

4. Bring to boiling-point and skim well.

5. Boil for five minutes — this is to harden the outside
and keep in the goodness; then add a little cold water, and
draw the saucepan to the side of the fire; simmer very gently
till done. This is to prevent the albumen or fibrin from
hardening.

6. When possible, cook meat in stock. It improves the
flavour and enriches the stock. Keep the lid on the sauce-
pan.

7. After skimming add vegetables, which are served with
the meat.

8. Coat the meat with sauce before serving, and garnish
with the vegetables,
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Rules for boiling Salt Mead.

1. Salted or pickled meat should be washed before cooking.

2. Allow twenty minutes to the pound, and twenty minutes
over for any weight up to 8 or 9 lbs. For latger pieces quarter
of an hour to the pound will be found sufficient.

3. Put into warm water.

4. Bring to boiling-point and skim well.

5. Boil for five minutes—this is to harden the outside and
keep in the goodness; then add a little cold water and draw
the saucepan to the side of the fire, and cook very gently
until done. This is to prevent the albumen and fibrin from
hardening.

6. After skimming add the vegetables, which are served
with the meat,

7. If to be served cold, take out the meat when cooked, put
into a pan, and pour over the liquor, leave till nearly cold,
then lift on to a dish, and when quite cold glaze.

8. If the liquor is wanted for stock, change the water after
the meat has cooked one hour. This prevents the stock from
being too salt. In this case the vegetables should not be
added till the water has been changed.

NoTEs AND RULEs OoN FRYING.

Frying is cooking in hot fat. There are two ways of frying,
called ¢shallow frying’ and ¢deep frying.’

In shallow frying you use a frying-pan and very little fat.
This method is suitable for sausages, pancakes, and meats.

In deep frying you use a stewpan, and for small things a
wire basket will be found a great convenience for lifting them
in and out of the fat. Sufficient fat must be used to well
cover whatever you are frying. This method is used for
croquettes, fish, fritters, ete., and these things must be dished
quickly and lightly, or they soon lose their crispness. The
inside should be soft and lightly cooked, and the outside a
~ golden brown colour. Oil, lard, or clarified fat may be used,
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and this method of frying is not as extravagant as it appears,
for the same fat can be used again and again if care be taken
not to let it burn. ;

Success depends largely upon the temperature being right.
If there is any water in the fat, it will begin to bubble directly
1t reaches 212°.  After a time the bubbling ceases, and as the
fat rcaches a higher temperature a faint blue smoke wiil be
scen rising from it.  Soon after this the fat begins to smoke
a little, and is ready for use. If left on the fire without using
it will burn. If in doubt as to the temperature, test by’
throwing in a small piece of white bread. If it browns quickly
the fat is ready.

It is dangerous to leave the fat on an open fire unless there
are bars for the pan to rest upon.

Rules for Frying.

1. Have everything as dry as possible, and coated with
flour, batter, or egg and crumbs.

2. Have the fat smoking hot—about 385° F,

3. Drain everything on paper after frying to absorb the fat.

4. After using deep fat, allow it to cool before straining for
future use, or the great heat will melt the strainer.

5. Keep the fat used for frying fish for that only.

To Egqg and Crumb.—DBeat up the egg in a soup plate, put
the breaderumbs on a piece of paper. Use a small brush for
the egg, and be careful to brush well all over, or the crumbs
will not stick. Lift ot of the egg with a knife into the middle
of the crumbs, and move the paper from side to side until the
fish or meat is coated. When the cgging and crumbing are
finished, wipe the knife, and use it to press the crumbs on
firmly to prevent any loose ones from falling into the fat.

To fry Parsley.—Choose fresh parsley, wash it, and put in
on a sieve to dry ; then put it in a frying-basket. Allow the:
fat to cool after frying the meat, fish, cte., then put in the:
parsley, and fry until crisp. Do not let it get brown. Drain

01l papcer.
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NotEs AND RULES ON (GRILLING.

Grilling is a very convenicnt way of cooking, it is so
quickly done. It is very wholesome and savoury. It is only
suitable for small pieces of meat or fish. Only the tender
parts of meat should be used, and they must not be too thin.
Oily fish are better than white fish for grilling. Dcuble grid-
irons are very convenient, especially for fish, whmh is often
difficult to turn without breaking. :

Avoid sticking a fork or skewer into the meat when turning,
as. this allows the juices to escape. It is best to use two
spoons, or a knife and spoon, or small tongs, for turning when
you are using a single gridiron.

The time for cooking depends on the thickness of the mecat.
A well grilled chop or steak should be tender and juicy.

Rlules for Grilling.

1. Have a good clear fire, free from smoke.

2. Trim off a little of the fat, sprinkle the meat with pepper,
and brush over the lean with butter. White fish should be
well brushed with butter and sprinkled with pepper. Oily
fish, such as herrings, do not require butter.

3. Before beginning to cook, let the gridiron get hot ; then
rub the bars with a piecce of suef to prevent the meat from
sticking.

4. If there is any choice, put the cut surface towards the
fire first—e.g., kidneys.

5. Turn the meat continually.

6. Send to the table as soon as cooked.

NoTES AND RULES ON ROASTING.

Roasting is nicest when done in front of the fire; it is a
very savoury way of cooking meat. Only the best joints are.
suitable, and they should be well hung ; the fibres will then
be more tender.



43 KING EDWARD'S COOKERY BOOK

For small joints, or birds, a Dutch oven may be used, placing
it on a trivet which has been hung on the bars. The meat
must be kept well basted and turned, and the thickest part of
the joint should be hung downwards, as the greatest heat
comes from the bottom of the fire.

For large joints a jack must be used. This saves turning,
for when the jack is wound up the meat is kept revolving, A
meat-screen 1s of great service in retaining and reflecting the
heat,

In these days it is more usual to roast meat in the oven.
Great care must be taken that the oven is perfectly clean and
well ventilated. A double meat-tin should be used, so that
water can be placed in the under tin. This will prevent the
dripping from browning, and giving a disagreeable flavour to
the meat. A well-roasted joint should be brown and erisp on
the outside, while the inside should be tender and retain all
its juices.

Lules for Foasting.

1. Choose the best joints, tender, fat, and well hung.

2. Have a bright, clear fire.

3. Weigh the meat, and allow for beef and mutton a quarter
of an hour to the pound, and a quarter of an hour over; for
veal and lamb twenty minutes to the pound, and twenty
minutes over ; for pork twenty-five minutes to the pound, and
twenty-five minutes over. Boned and stuffed meats require a
longer time to cook than plain joints.

4. See that the meat 1s well jointed.

5. Wipe the meat with a damp cloth, and fasten into shape
with string. Never use skewers.

6. Hang the thickest part of the joint downwards, the
greatest heat being at the bottom of the fire.

7. If meat has been frozen, bring it into the kitchen several
hours before cooking, as it should be thawed slowly.

8. Put meat near to the fire at first to close the pores and
keep in the juice ; then cook more slowly till tender.
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9. Baste the joint often ; it prevents the meat from burning
and from shrinking so much.

10. Serve with good gravy made in the tin in which the
meat was cooked, first pouring off the dripping,

11. Use stock that has been seasoned with pepper and salt
only, and made with mutton or beef bones or trimmings
according to the joint.

12. When roasting a leg or shoulder of mutton, the shank
or shoulder should be used for making the stock.

NotEs AND RULES ON STEAMING AND BRAISING.

Steaming and braising are modes of cooking by steam. It
is a most perfect way of cooking, as there is no danger of
hardening the meat by too high a temperature. A proper
steaming apparatus consists of two vessels, one of which fits
into the top of the other and is perforated at the bottom.
The under one 1s for the water, the upper one for the meat,
which is cooked by the stcam passing up through the holes.

It is quite possible to carry out this mode of cooking by
using an ordinary saucepan, and supporting the joint on jam-
jars to prevent it from coming in contact with the water. The
lid must be fixed on tightly to prevent loss of steam.

In braising, the meai s resting on a bed of vegetables which
is covered with stock. This is more savoury than simply
steaming, as the meat imbibes the flavour of the vegetables.
It is a favourite way of cooking boned and stuffed joints and
birds. In a proper braising-pan the lid is indented for the
purpose of holding live charcoal, so that the meat is partly
roasted while steaming. Much the same result is attained by
browning the meat in the oven after it is taken out of the
saucepan, and basting with its own liquor.

Rules for Sleaming and Draising.

1. Choose lean joints.
2. Allow fifteen minutes to the pound, and thirty minutes
over, for beef and mutton ; allow twenty minutes to the
4
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pound, and thirty minutes over, for veal and lamb; allow
thirty minutes to the pound, and thirty minutes over, for pork.

3. In steaming, put the meat in the steamer, fill the under
vessel with boiling water, and keep it boiling all the time
the meat is cooking

4. In braising, make a bed of vegetables, cover with stock,
rest the meat on the top, and cover it with buttered paper.

5. Keep the hd tightly on.

NOTES AND RULES ON STEWING.

Stewing is cooking very slowly in a small quantity of liquid.
By this method the toughest meats may be rendered tender
and digestible, and "also very savoury. The secret is long,
slow ecooking.

The process is sometimes confused with boiling, but it is
almost the reverse. In boiling we aim at softening the meat
while retaining all its juices, and the hot water acts merely as
a medium for conveying the heat. In stewing the juices are
more or less extracted, and form with the water the liquid in
which the meat is softened, and the gravy with which it is served.
The meat, being partly cooked in its own juices, is more savoury.

In boiling we plunge the meat into boiling water to close
up the pores and keep in the juices. In stewing we use cold
or warm liquid, in order to draw out some of the juices before
sealing up the pores.

* In many cases the meat is lightly fried before stewing ; this
prevents the loss of so much of the red juice when put into
the warm water, it also makes the stew more savoury and a
better colour, |

In some cases the separation of the juices is the sole object,
as in beef-téa, soups and stocks. The meat is finely cut up, in
order to cxpose more of its surface to the water. It is then
put into cold water, and brought very slowly to boiling-point,
and stewed until all the juices are extracted ; in this case the
meat is of no value.
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The juices of meat contain a large amount of albumen.
Albumen is soluble in cold water, but coagulates in hot water.
It is possible to extract the juices from meat without cooking
by mincing the meat finely and soaking it in cold water for
one or two hours.

Rules for Stews.
1. Use warm liquid.

2. Allow % pint of liquid to every pound of meat, and 1 oz.
of thickening to every pint of liquid.

3. Keep the stewpan closely covered.

4. Simmer very gently,

Rules for beef-tea and stock will be found elsewhere.

Notes oN MurrtoN CUTLETS AND SMALL MEAT DISHES.

Choose the best end of the neck, do not have it chopped,
but have the chine-bone sawn off, so that the cutlets can be
easily divided ; and if the bones measure more than 41 inches,
saw a piece off the other side to make them the right length.

It is best to get very small mutton, as there will be less fat.

Divide the cutlets evenly, trim off most of the fat, and
serape an inch of the meat from the end of each cutlet bone.
Frills can be put on just before serving if liked.

If nicely trimmed, they will make a dainty entrée. They
can be fried, braised, or sauted, and served with various sauces
and vegetables.

For a cold entrée, after cooking they may be set in aspic
jelly, then cut out and served with a salad and chopped jelly,
or braised and coated with chaudfroid sauce or tomato sauce
in which a little aspic jelly or gelatine has been mixed to
enable it to set. '

The whole of the neck of small mutton or lamb will be
found an economical and useful joint from which to get a
variety of dishes. ZE.g., the best end is suitable for cutlets or
roasting ; the middle for boiling, stewing, or haricot mutton ;
while the serag end can be used for an Irish stew or Scotch broth.

4—2
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The sirloin of beef (a small piece), with the undercut or
fillet, may be used as follows :

The undercut or fillet removed, and either braised or cut
into fillets and made into an entrée, as directed in ¢ Fillets of
Beef.” The rest of the joint may be roasted as it is, or boned
and rolled, and some good soup made with the bones; or the
thin end of the meat may be cut off and stewed (if not too
fat), or pickled and boiled for a cold luncheon dish.

The ribs or chine of beef is a cheaper joint, and though it has
not such a fine flavour as sirloin, it is suitable for many dishes.

A joint of three or four pounds may be used as follows :

Cut off a thick slice, spread with veal stuffing, and roast ;
serve with brown sauce. Another portion of it may be used
for a pie or pudding, using a little kidney with it, while the
rest can be either stewed, jugged, or used for beef olives, or
minced and made into a dish of ¢ Fillets of Beef with Kidney
Beans.’

Boiled Beef (served Cold).

10 1b. rump of beef (pickled). 2 allspice.
1 carrot. 2 cloves.
1 turnip. 20 peppercorns.
1 onion. 14 oz. gelatine.
1 bunch of herbs. Glaze.

(Enough for 20 people.)

Well wash the beef, tie in a cloth, put into a saucepan with
enough hot water to cover, bring to boiling-point, skim, and
simmer gently for one hour. Pour off the water and cover
with fresh boiling water. Add the vegetables, herbs, and spice.
Simmer gently for about three hours longer. Lift out into a
large pan, pour over the liquor, cover and leave till cold, then
put on a dish, remove the cloth, and glaze. Strain 1 quart of
the liquor, put it into the saucepan with the gelatine, add a
teaspoonful of tarragon vinegar, stir over the fire till dissolved,
pour into a basin and leave till set. Serve the beef on a dish,
garnished with the chopped jelly.
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Boiled Beef (served Hot).

10 1b. pickled silverside or
rump of beef.

4 bay-leaves.
1 sprig of parsley and thyme.

10 potatoes. 3 allspice,

3 carrots, 20 peppercorns,

3 turnips. 2 cloves.

1 onion. 1 pint caper sauce.

1 1b. Brussels sprouts.
(Enough for 20 people. )

Well wash the beef, tie in a cloth, put into enough hot
water to cover, bring to boilina-point. Skim, simmer gently
for one hour ; pour off the water, and cover with fresh boiling
water. Add the omion stuck with the cloves, the herbs,
allspice, and peppercorns; simmer gently for three hours
longer. Prepare the vegetables and tie them up separately in
pieces of muslin, and add them as follows: Allow two hours
for the carrots, one hour for the turnips, half hour for the
potatoes, and fifteen minutes for the Brussels sprouts. Make
the caper sauce (see p. 148), using 4 pint of the liquor in which
the beef has boiled, instead of all milk, and, if liked, the yolks
of two eggs may be added, giving the sauce a nicer colour. Put
the beef on to a hot dish, coat with a little of the sauce, serving
the remainder in a tureen. Garnish with the vegetables.

Hot Galantine of Beef.

1} 1b. beefsteak. 1 teaspoonful anchovy sauce.
% or % 1b. ham. 1 egge.
3 tablespoonfuls breaderumbs. 1 tablespoonful flour.
1 teaspoonful thyme and mar- 1} pints stock.
joram, A little browning.
1 teaspoonful salt, 2 teaspoonfuls red currant jelly.
} teaspoonful pepper. 1 tablespoonful port wine (if
2 tablespoonfuls gravy. liked).

(Enough for 8 persons.)

Mince the beef and ham, and mix with them the bread-
crumbs, thyme and marjoram parsley, pepper, salt, anchovy
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sauce, gravy, and yolk of egg; form into a roll, brush over
with white of egg, and roll in breadcrumbs (these are not
included in the 3 tablespoonfuls). Fry in deep fat, put
3 oz. of butter into a saucepan, stir in the flour, let it
brown, add the stock, bring to boiling-point, add browning
if necessary. Put in the roll, cover the pan tightly, and
simmer slowly for one hour and a quarter. Add the jelly
and wine, put the roll on to a hot dish, strain a little of the
gravy round, and pour the rest into a tureen.

Beef a la Mode.

1 cow-heel. 2 quarts water.

8 1b. shin of beef. Pepper and salt.

1 Spanish onion. 1} oz. dripping.

3 or 4 carrots. 2 oz. flour.

3 or 4 turnips. Suet dumpling (see recipe for
Bunch of herbs. Suet Crust, p. 226).

(Enough for 10 persons.)

Cut the cow-heel into four pieces, cut up the beef, prepare
the vegetables and cut into quarters. Fry the beef in the
dripping with the herbs. \hen brown take out the meat
and mix the flour into the dripping, let it brown. Add 1 pint
of the water and stir till boiling. Then add the rest of the
water, the beef, cow-heel, vegetables, and seasoning. Stew
slowly in a saucepan with a closely-fitting lid four hours.
Half an hour before serving put in the dumplings.

Roast Sirloin of Beef.

Sirloin of beef. # pint stock.
Dripping. Horseradish sauce.

Wipe the meat, remove suet, weigh, and allow a quarter of
an hour to the pound, and a quarter of an hour over (see rules).
Place the meat on a dry meat-tin (on a trivet if there is one),
the right side up, pour some boiling water in the under tin,
put into a hot oven for ten minutes ; then open the oven door
and cook gently until done, basting often, adding some dripping
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if there is not enough from meat. Turn the meat so that the
undercut will get properly cooked. When the meat is done
lift it on to a hot dish, pour off the dripping into a jar con-
taining a little cold water, keeping back the gravy and brown
particles ; put the tin (single tin only) over the fire, sprinkle in
a little pepper and salt, add the stock (boiling), and stir over
the fire until boiling, mixing in the brown particles from sides
of the tin. Pour a little round the meat, and serve the rest in,
a tureen. Serve with horseradish sauce or cranberry sauce.

Beef Roll.
6 oz. ham. 1 egg.
11 1b. steak, 1 gill stock.
# 1b. breaderumbs, 2 hard-boiled eggs.
1 teaspoonful chopped parsley. Glaze,
Pepper and salt. Meat jelly.

(Enough for 11 or 12 persons.)

Cut the ham and steak up finely, add the breadcrumbs,
parsley, pepper and salt ; mix these well together, add the egg,
well beaten, and the stock. Turn on to a board, flatten it out
with a knife, and arrange the hard-boiled egg (cut in pieces
lengthways) on the top; make carefully into a roll, tie in a
cloth. Simmer gently for an ! our and a half in the stockpot.
Untie, and tie up again firmly ; press till cold. Glaze, cut
off the ends, and serve with chopped meat jelly.

Beef Olives.

1% 1b. lean steak. 1 gill tomato sauce.

Veal stuffing No. 2 (half- Border of potato or rice.
quantities), see p. 158, 1 caulitlower, or 1 1b. Brussels

Z pint brown sauce. sprouts. ]

(Enough for 6 or T persons.)

Cut the meat into eight slices, spread each with the force-
meat, roll up and tie with fine string, fry lightly ; then put
them into a saucepan with the sauces, and simmer gently until
tender, about an hour and a half. Make the potato into a border
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on a hot dish, remove the string from the olives, and arrange
them in a circle on the potatn. Divide the cauliflower into pieces
and arrange in the centre. Skim the sauce and strain it round.

N.B.—Veal olives may be made by this recipe, using fillet
of veal,

Spiced Beef.

10 1b. silverside (pickled ae- 1 onion.

cording to recipe (see p. 290). 1 pint aspic jelly (see p. 18).
1 carrot. Glaze (see p. 157).
1 turnip.

(Enough for 20 persons.)

Well wash the beef, tie in a cloth, and put into a saucepan
with enough hot water to cover. Simmer gently one hour.
Pour off the water and cover with fresh boiling water. Add
the vegetables, simmer very gently for three hours. Take
out the meat, tie it in a clean cloth, and put it to press between
two dishes, with a weight on the top. When quite cold glaze
and garnish with chopped aspic jelly.

EBeefsteak and Kidney Pie.

11 1b. beefsteak. Seasoning of flour, pepper, and salt.
} 1b. kidney. 1 egg.

Small piece of onion, % 1b. rongh puff pastry (4 1b, flour,
1 gill stock. i 2 1b. butter).

(Enough for 6 or 7 persons.)

Beat the steak well with a rolling-pin, cut it into strips |
about 4 by 2 inches, cut the fat and kidney into small pieces,
mix the pepper, salt and flour together, dip the pieces of
steak intoit, put a piece of fat and kidney on each, roll up, and
place in a pie-dish. When the dish is half full put in the
onion and stock, fill up the dish. Roll out the pastry, cut
some thick strips, brush the edge of the dish with egg, and lay
them on neatly, joining them with egg. Roll out the pastry
a little thinner, and cut out the top, egg the top of the strip,
and cover over the pie. Trim and work up the edges, brush
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over with egg, eut a large hole in the centre, decorate with
trimmings of pastry, bake in a good oven for about two hours.
Serve with a tureen of gravy.

Beefsteak and Onions.

11 1b. beefsteak. Pepper and salt.
3 Spanish onions. 3 gills stock.
2 oz. butter or dripping. A little browning if necessary.

1 tablespoonful flour.
(Fnowgh for 6 or T persons.)

Beat the steak well with a rolling-pin, skin and slice the
onions thinly, puf the butter or dripping into a frying-pan;
when hot put in the onions, sprinkle with pepper and salt,
cover with a plate, and leave on the stove to cook for about
twenty minutes. Take off the plate and let the onions brown,
stirring them about. Put on to a hot plate. Mix flour, pepper
and salt together, coat the meat on both sides, and fry lightly.
Take out, put rest of flour into the pan, let it brown, add stock,
let it boil well, and if not a good colour add a little browning.
Put the steak on to a hot dish, strain the gravy over, and put
the onions round the dish. Serve at once.

Beefsteak Pudding.

B oz. steak. Paste: -
1}0z. kidney., 1 1b. flour.
Seasoning of pepper, salt, and Salt.
flour, 1 teaspoonful baking-powder.
Bmall piece of onion., 1} oz. suet.
1 pint stock or water, % gill water.

(Enough for 3 persons.)

Cut the steak into strips, and the kidney, and any trim-
mings of fat from the steak, into small pieces. Beat the steak
well to soften the fibres. Dip each piece of steak into the
seasoned flour, put a piece of fat and kidney on each piece,
and roll up. Add the baking powder and salt to the flour,
mix, then add the suet chopped finely ; mix, make into a stiff
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paste with the water, turn on to a floured board, roll out, line
a buttered basin with this crust. Put in half of the meat,
add the stock and piece of onion ; fill the basin with the rest
of the meat, trim the pastry round the edge of the basin.
RRoll out these trimmings, and cover over the top, having
slightly moistened the edges, to make them adhere. Cover
with buttered paper, tie a pudding-cloth over, and put into
boiling water. Boil for four hours. Turn on to a hot dish,
serve with a tureen of good gravy.

Calf’s Feet F ricaséee.

4 calf’s feet. Juice of 2 lemons.
1 small onion (chopped). Pepper.
1% pints lignor in which the Salt.
feet were boiled. 2 teaspoonfuls chopped parsley.
4 yolks of eggs or 2 whole egzgs.

(Enough for 5 or 6 people.)

. Simmer the feet for four or five hours, remove the large
bones, put the feet into a saucepan with the onion and one
pint of the liquor, salt and pepper to taste. Cook gently for
half an hour. Add the eggs well beaten and mixed with the
remaining half-pint of liquor. Stir until the eggs are cooked,
but do not boil. Take off the fire, add the lemon-juice and
parsley. Serve on a hot dish.

N.B.—This is a good way of using the calf’s feet after making
calf’s foot jelly.

Calf’'s Head with Brown Sauce.

1 calf’s hicad. Glaze.

20 peppercorns. 2 teaspoonfuls chopped parsley.
Salt. 1 pint brown sauce.

Bunch of herbs. Brain balls.

 1b. ham,

Soak the head all night in cold water, take out the brains,
clean the head, tie it in a cloth, and simmer for two hours in
water or stock, adding the peppercorns, salt and herbs.

SR
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Remove the tongue and bones, put them back into the sance-
pan; roll up the head, tie in a cloth, and put into the sauce-
pan to cook until tender. The total time depends on the size
of the head, and varies from two and a half to four hours.
Cut the ham into thin slices, trim, roll up and thread on a
skewer, and bake for ten or fifteen minutes. Skin the tongue,
brush it over with glaze; also the rolled head, and put them
into the oven for a few minutes.

To Dish up.—Place the head and tongue on a Lot dish,
sprinkle with chopped parsley, pour round a little of the
brown sauce, and garnish with brain balls and the ham.

Brain Balls.

Calf’s brains. % teaspoonful salt.
Stock. } teaspoonful pepper.
1 oz. butter. 1 egg.

1 teaspoonful chopped parsley. A little mace.

A pinch of chopped lemon-rind. 4 oz. breaderumbs.

( Enouwgh for 12 balls.)

Well wash the brains, tie them in muslin, and cook in stock
for ten minutes. Chop them up, mix with 2 oz. of the erumbs,
add seasoning and parsley. Mix with the yolk of the egg,
divide into equal portions, make into balls; whip up the white
of the egg, brush over the balls, roll well in breaderumbs ; fry

in deep fat, drain on kitchen-paper. Serve with a calf’s head.

Calf's Head with Egg Sauce.

1 calf’s head. . 1 pint egg sauce (see p. 149).
1 bunch of herbs, 1 lemon.

Salt and peppercorns. Sprigs of parsley.

# 1b. ham.

Prepare and cook the head as in last recipe. Cut the ham
in thin slices, trim, roll vp and thread on a skewer, boil in
the saucepan with the head for the last half-hour.

To Dish up.—Skin the tongue, place it on a hot dish with
the head, coat with the egg sauce; garnish with the ham,
brain balls, sections of lemon, and a few sprigs of parsley.
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Calf's Head Pie.

1 calf’s head. 3 hard-boiled eggs.
12 peppercorns. 1 1Ib. cooked ham.

1 teaspoonful salt, 6 sheets of gelatine.
1 carrot, % 1b. short crust.

1 turnip. 1 pint aspic jelly.

4 onion. ;

Prepare the head and cook for three hours, as in last
recipes. When tender remove the bones and put them back
into the saucepan, and leave them to stew for one or two
hours. Skin the tongue, cut it in slices, also the head.
Butter a deep pie-dish and decorate with the ege and some
of the lean of the ham, cutting it into diamonds or fancy
shapes ; cut the rest of the ham into neat pieces. Now
arrange the meat, remainder of ham and eggs in the dish in
layers, until the dish is quite full. Pour in enough of the
liquor to fill three-quarters of the dish, first dissolving in it
the gelatine. Cover the dish with the crust, and bake for
about one hour. When nearly cold fill up with stock. When
cold and set take off the crust carefully, put it on to a dish
top side up, turn the contents of the pie on to the crust,
taking care not to break it. If the meat adheres too firmly to
the dish, dip it into hot water, as you would a jelly. Garnish
with the aspic jelly, chopped up. Serve with lemon salad.

N.B.—The aspic jelly may be made from the remainder of
the liquor that the head has been boiled in.

Calf’s Head (Stuffed).

1 calf’s head. Salt,

3 oz. suet (chopped). 1 egg.

% 1b. breadcrumbs. 2 slices of ham.

1 tablespoonful chopped parsley. 1 pint brain sauce,
1 lemon-rind (grated). 1 hard-boiled egg.
1 teaspoonful chopped herbs. 1 lemon.

Pepper.

Soak the head all night, clean well, take out the brains, put
them in salt and water. Tie the head in a cloth and cook in
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stock for two hours. Make a stuffing with the suet, bread-
crumbs, parsley, lemon-rind, herbs, pepper and salt, and the egg.
Take out the head, untie, remove all the bones, and put them
back into the stock; skin the tongue, lay half of the foice-
meat on each side of the head, cover over with a thin rasher
of ham ; put the head together again, tie up in the cloth, and
put back into the stock to simmer for another hour. Chop the
white of the egg, pass the yolk through a sieve, cut up the lemon.
Dish up the head, removing cloth and string ; coat with brain
sauce, garnish with the egg and lemon and a little chopped
parsley. Serve with the rest of the sauce in a tureen.
N.B.—The broth should be made into mock turtle soup.

Cornish Fasties.

6 oz. steak. Pastry :

1 potato. 1 1b. flour.

1 teaspoonful chopped onion. 1 teaspoonful baking-powder.
4 teaspoonful pepper. Pinch of salt.

% teaspoonful salt. 3 oz. clarified fat.

2 teaspoonfuls water. 1 gill water (nearly).

A little milk.

(Enough for 7 or 8 pasties.)

Cut the potato and meat into dice, mix with the onion,
scason with pepper and salt, and add two teaspoonfuls of
water. Make a crust with the flour, baking-powder, salt, fat
and water. Roll out thinly and cut into seven or cight
rounds. Put a spoonful of the mixtura into the centre of
cach round, brush round the edges with a little milk, fold
the edges together on the top and make a frill of them.
Brush over with egg or milk, and bake in a quick oven at
first, and then moderate, for twenty or thirty minutes. Dish
on a folded serviette or paper.

NoTtEs oN CURRIES.

Curries are made in perfection in India, the herbs and
spices being picked fresh and pounded, thus making a more
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delicious dish than is possible by using dry curry-powder,
They can be made either of meat, fish, vegetables, or hard-
boiled eggs. It is also a good way of using up cooked meat,
but fresh meat is preferable. The meat should be cut into
small squares, poultry into small joints.

For white curry use white meat, such as veal, chicken, or
rabbit, with almond or cocoanut milk, or cream, to keep it a
pale colour, the onions and meat being sautéd, not fried.

For brown curries fry the onions and meat, and use brown
stock. After the meat is saufédd, or fried, the flour, curry-
powder, paste, and chutney are mixed together and sprinkled
over the meat. The lid is put on the saucepan, which 1s
moved slowly backwards and forwards over the fire to keep
the contents from burning whilst the flavour is being absorbed
by the meat. Lemon-juice is added to keep it a good colour,
and a small quantity of acid fruit. The acid acts on the
fibres of the meat, rendering it more tender. A tomato
improves the flavour of a cold meat curry.

Curries require long, slow cooking, that all the flavours
may Le well blended. After the curry is all prepared, put
it into an earthenware jar, casserole or gourmand, and place
it on the top of the stove or in the oven, that 1t may cook
gently without the risk of burning.

Boiled rice is always served with a curry, cither handed
separately on a folded napkin or forming a border round the
dish on which the curry is served. It is essential to use good
curry-powder. Veerasawmy’s curry-powder, paste and chutney
will be found excellent.

Rules for Curries.

1. Chop the onions finely.

2. Fry the onions in butter for a brown curry. Sauté them
for a white curry.

3. Cut the meat into square picces, rabbits and chickens
into very smail joints, and fry or sauté it.
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4. Mix the chutney, flour, curry-paste and powder together,
and sprinkle them over the meat ; add lemon-juice. Put on the
lid of the saucepan, and move it slowly backwards and for-
wards over the fire for a few minutes.

5. Add the stock, stir until boeiling, skim.

6. Put it into a casserole or gourmand, and cook slowly for
two or three hours.

7. Add the almond milk, season, and serve with rice.

Curried Veal (Brown Curry).

1 apple. 1 teaspoonful chutney.
1 Spanish onion. 3 lemon.

1% 1b. veal. 1 pint brown stock.

2 oz. butter. A little tomato sauce.
1 tablespoonful flour. 1 teaspoonful sugar.

1 tablespoonful curry-powder. % teaspoonful salt.

1 tablespoonful curry: paste. Boiled rice.

(Lnough for 6 or 7 persons.)

Peel, ccre, and chop the apple, and chop the onion finely,
cut the meat into small pieces. Fry the onion in the
butter, strain it from the butter, put the butter back into
the pan and fry the meat in it, put back the onion. Mix the
flour, curry-powder, paste and chutney together and sprinkle
them over the meat, add lemon-juice. Put on the lid, and
cook over a slow fire for a few minutes, moving the saucepan
to prevent the contents from burning. Add the-stock -and
tomato sauce, apples, sugar, and seasoning. Put on the lid,
and simmer gently for one and a half hours. Skim well, pile
the meat in the centre of dish, pour over the sauce, and serve

with boiled rice



64 KING EDWARD'S COOKERY BOOK

Curried Veal (White).

1 Spaunish onion. 1 tablespoonful curry-powder.

1 apple. 1 tablespoonful curry-paste.

2 oz. almonds or freshly grated 1 teaspoonful chutney.
cocoanut. 1 lemon.

% pint milk or water. 4 pint white stock.

1} 1b. veal. 1 teaspoonful sugar.

2 oz. butter. % teaspoonful salt,

1 tablespoonful flour. Boiled rice.

(Enough for 6 or 7 persons.)

Skin and chop onion finely, peel, core, and chop the apple.
Blanch and pound the almonds, put them into a saucepan with
the milk or water. Dring to boiling-point, strain. Cut up the
meat into small pieces. Coolk the onion, without browning it,
in the butter, strain it from the butter. Put butter back into
saucepan, and cook the meat in the same way ; put back the
onion. Mix the flour, curry-powder, paste, and chutney
together, and sprinkle them over the meat, add the lemon-
juice. Put on the lid, and cook over a slow fire for a few
minutes, moving the saucepan to prevent the contents from
browning. Add stock, almond-milk, apples, sugar, and season-
ing. Put on the lid, and simmer gently for an hour and a half.
Pile the meat in the centre of dish, pour over the sauce, and
serve with boiled rice.

Dutch Sweetbreads.

1 1b. veal. Pinch of nutmeg

2 oz. beef suet. Pepper.

3 1b. stale Lread. Salt.

3 gill stock. Juice and rind of } lemon.
1 egg. 4 pint gravy.

Pass the veal and suet through a mincing-machine twice
Soak the bread in the stock and beat up with a fork; add
the yolk of egg, veal, nutmeg, pepper and salt, lemon rind
and juice. Mix well together, form into oval shapes. Brush
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with egg, cover with breadcrumbs. Stew in gravy for twenty
minutes.
Gravy.—3% oz. flour, 3 oz butter, 1 pint. stock, 1 table-

spoonful sherry.

Fillets of Beef with French Eeans.

1 1b. lean beef or trimmings 1 yolk of egg.

from beef fillet. 12 oz. butter.
1 teaspoonful chopped parsley. % 1b. mashed potato.
% teaspoonful chopped onion. 1 1b. French beans.
% teaspoonful savoury herbs, 1 gill brown sauce el
Salt, pepper, cayenne. 1 gill tomato sauce } N
Pinch of nutmeg.

(Enough for 10 fillels.)

Mince the meat, mix with it the parsley, onion, herbs, and
seasoning of salt, pepper, cayenne, and nutmeg. Bind together
with the yolk of egg, shape into ten fillets. Dredge with flour
and fry in the butter. Arrange the fillets in a circle on a
border of mashed potato. Serve the beans in the centre, and
pour the sauces round. The beans should be cut into diamond
shapes and cooked in boiling water until tender.

Fillets of Beef with Tomatoes.

14 1b. fillet of beef. ¥ pint stock.
3 tomatoes. 2 teaspoonfuls [our,
11 oz. butler. Pepper and salt.

6 oz, mashed potatoes.
(Enough for 6 persons.)

Cut the beef into neat fillets, and a small round of fat for
each, sprinkle with pepper. Slice the tomatoes thickly, and
put as many slices as you have fillets in the oven on a buttered
tin ; cook for a few minutes. Arrange the potato as a border
down the centre of a small dish, put in the oven to keep hot.
Fry the pieces of fat in the butter until well cooked, then fry
the fillets lightly on both sides. Arrange them on the potato,
putting a small piece of tomato and fat hetween each.

5
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To make the Sauce.—Fry the tomato trimmings in the pan,
mix in the flour; when brown add stock. Cook well for
a few minutes, and strain round the fillets.

Fillets of Veal.

11 1bs. fillet of veal. 1 pint stock.

1 tablespoonful flour. 1 gill tomato sauce.

Pepper and salt. 1 teaspoonful lemon-juice.

1 egg. 1 1b. of mashed potato.
Breaderumbs, Forcemeat balls (see p. 158),
6 oz. bacon. 1 quantities.

1% oz. butter. |

(Enough for 6 or 7 persons.)

Cut the meat into neat fillets, dip in the flour seasoned with
pepper and salt, brush over with egg, and roll in breadcrumbs.
Cut the bacon into thin slices, roll up, thread on a skewer, and
cook in the oven. Fry the fillets in the butter, turning them
once ; when cooked put them on to a hot plate. Put rest of
flour into the frying-pan, let it brown, add stock, boil for five
minutes, add tomato sauce and lemon-juice. Malke a circle of
potato on a hot dish, arrange the fillets on it. Fill the centre
with forcemeat balls and the rolls of bacon. Strain the gravy
round.

Baked Ham,
1 ham (14 1b.). 1 1b. dripping.
1% 1b. flour. Raspings.

Saw off the knuekle-bone, and soak the ham for twelve
hours in cold water. Serape well, and trim off any rancid fat
from the outside. Simmer 1t for one hour, and lift it out on
to a meat-tin.  Mix the flour to a stiff paste and cover over
the ham, letting it come well over the sides. Put water in the
under tin, and bake the ham in a moderate oven for three
hours, basting frequently. Take off the crust, remove the
skin, sprinkle with raspings, and leave until cold. Put it on
a clean dish, put a frill round the knuckle, garnish with
parsley.
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Boiled Ham.

Prepare the ham as in previous recipe. Put it on a cloth
skin side upwards, and tie the corners of the cloth together on
the top. Put it into cold water, bring to boiling-point, skim.
Cook gently for three hours. Leave it in the water until
nearly cold. Take it out, remove the cloth, and skin. Sprinkle
well with freshly-made raspings. When quite cold lift on to
a clean dish, put a frill round the knuckle, and garnish with
parsley.

Haricot Mutton.

1 1b. neck of mutton. 1 onion.

1 oz. dripping. 3 oz. flour.

1 turnip. 7 pint stock or water.
1 carrof. Pepper and salt.

(Lnovgh for 3 people.)

Cut the meat into pieces, dip in flour, and fry in the drip-
- ping.  Take out the meat, mix in the flour, let it brown a
little. Add the stock or water, put back the meat, bring to
boiling-point, skim. Prepare the vegetables, cut them in dice,
add to the stew. Scason, and simmer very gently for two
hours and a half. Put the meat round a hot dish, strain the
gravy over, turn the vegetables into the centre.

Kidneys and Bacon.

3 kidneys. Pepper and salt.
2 teaspoonfuls flour. 4 rashers of bacon,

Skin the kidneys, remove the core, and split them length
ways down the side opposite the core without dividing them.
Dip in flour seasoned with pepper and salt. Trim the bacon,
and fry it in a Aot frying-pan ; when it is nearly cooked put
in the kidneys, the cut side downwards. Try lightly ; they
should be slightly underdone. Put them in the centre of a
hot vegetable-dish with the bacon round and a little of the
liquor. Serve at once,

5—2
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Kidneys and Onions.

2 sheep's kidneys. 1 small Spanish onion.

% oz. butter. Pepper and salt.
2 small rashers of bacon.

(Enovgh for 1 or 2 persons.)

Skin the kidneys, which should not be split. Melt the
butter in a saucepan, and when hot fry the bacon in it ; then
put in the kidneys, the onion finely chopped, and seasoning.
Put on the lid, put a weight on top, and stand by the side of
the fire for about twenty minutes till the kidneys are just
cooked. Turn on to a hot plate and serve at once.

Irish Stew.
2 1b. potatoes, § pint water or stock.
1 Spanish onion. Pepper and salt.

3 1b. scrag of mutton,
(Enough for T or 8 persons.)

Peel and cut up the potatoes into halves, skin and cut up
onion. Remove any superfluous fat from the meat, and cut
into small pieces. Put it into a saucepan, pour over the water
or stock. Put in half of the onion, sprinkle with pepper and
salt ; put in potatoes and rest of the onion, sprinkle with more
pepper and salt. Put on the lid, and simmer very gently for

an hour and a half. It must not be stirred. Serve on a hot
dish.

Lamb’s Fry.
Laml’s fry. Pinch of thyme and marjoram,
1 tablespoonful fluur, 1 ege,
Pepper and salt. Breaderumbs,
6 oz. bacon. 3 gills stock.

(Enough for 5 persons.)

Wipe the sweetbreads and liver in a clean cloth. Mix the
flour with the pepper and salt, roll the sweetbreads in it,
brush them over with egg, roll in breaderumbs. Cut the
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bacon into thin slices and fry in a frying-pan, take out and
put on to a hot dish. Fry the sweetbreads next, cooking them
gently until tender. Take them out, add the herbs to the
flour, dip in the pieces of liver, and fry them on both sides,
turning once. Take out, put the rest of flour into a pan;
when brown add the stock gradually, boil for five minutes.
Put the liver in the centre of a hot dish, strain a little gravy
over, put the sweetbreads round, and garnish with the fried
bacon. Serve rest of gravy in a tureen.

Lamb Stew.
1} 1b. scrag of lamb. Salt.
1 pint stock. 2 1b. green peas.
1 teaspoonful chopped onion. 1 tablespoonful chopped mint.
Pepper., I 1 tablespoonful flour.

(Enough for 4 or d people.)

Cut up the meat into neat picces, put into a saucepan with
the stock (which should be warm), the onion, pepper and salt.
Simmer gently for half an hour. Put in the peas and mint,
and simmer gently for one hour longer. Mix the flour smoothly
with a little water, add to it the stew. Make the suct
crust, roll it out thinly, cut it into rounds or fancy shapes
with a cutter, drop into boiling water, and cook for about
twenty minutes. Dish up the stew, and garnish with the
suet crust. Take 2 oz. flour, 1 oz. suct.

Fried Liver and Bacon.

1 1b. calf’s liver. } teaspoonful thyme and mar-
6 oz. bacon. joram.

1} tablespoonfuls flour, 3 gills stock.

Pepper and salt. Browning,

(Enough for b or 6 people.)

Well wash the liver, dry in a clean cloth, and cut it in
slices. Cut the bacon in thin slices, trim, and fry in a frying-
pan ; take out on to a hot plate. Dip the pieces of liver in
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the flour seasoned with salt, pepper, thyme, and marjoram, and
fry in the bacon fat, turning it once ; take out. Put the rest
of the flour in the frying-pan, brown it, add stock gradually.
Boil for five minutes. Add a little browning if necessary.
Put the liver in the middle of a hot dish, strain over a little of
the gravy, and put the bacon round. Serve with rest of gravy
1n a tureen.

Stewed Liver and Bacon.

1 1b. liver. 1 teaspoonful dried sage.
6 oz. bacon. 1 pint stock (hot),

2 onions, Pepper and salt.

3 oz. flour,

(Enough for 4 persons.)

Wash and dry the liver, cut it in picces. Cut and trim the
bacon, fry it in a saucepan. Take it out, and fry the onion,
which should be cut in thin slices. Take out the onion and
mix in the flour. Let it brown a little, then add the stock
gradually, mixing smoothly. Put in the liver, bacon, sage,

and seasoning, simmer gently for one hour, serve very hot.

Macaroni with Tomato Sauce.

3 1b. Naples macaroni, 1 pint tomato sauce (see p. 152).
% 1b. ham or tongue. Pepper and salt.
1 oz. butter. A few raspings.

(Enough for 6 or 7 persons.)

Break the macaroni into pieces about 1% inches long,
put into boiling water with a little salt, cook gently for
twenty minutes. Cut up the tongue into strips, put butter
into a saucepan and melt, strain the macaroni and add to the
butter. Mix well, add tongue and tomato sauce, and season
with pepper and salt. Turn into a buttered pie-dish, sprinkle
with raspings, bake for ten minutes, serve very hot.
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Stuffed Marrow.

-1 marrow. Pepper and salt.

3 1b. meat (cooked). 1 ego.

Small piece of ecrumb of bread. 2 teaspoonfuls flour.
1§ pints stock. Browning.

( Enowgh for 5 persons.)

Cut off the ends of the marrow, scoop out the secds, peel it
thinly, mince the meat. Cover the bread with 1 gill of boiling
stock. When soaked beat it up with a fork and add it to
the meat. Season well, and mixall together with the egg well
beaten. Stuff the marrow with this, tie in a cloth, and put
into a saucepan with the rest of the stock (boiling). Simmer
gently until tender, take out the marrow, put it into a hot
vegetable or entrée dish, thickening the stock with flour.
Boil for five minutes, add a little browning, strain a little over
the marrow, and serve the rest in a turecen.

Grilled Mutton Chops.

Loin chops.

Pepper.

Maitre d'hotel butter (see p. 159

Trim off some of the fat, brush over the lean with buster,

sprinkle with pepper. Heat the gridiron over a clean fire,
rub the bars with a piece of suet, put on the chops, and keep
them well turned until they feel fairly firm—from seven to
ten minutes. Put them on a hot dish with some maitre d’haitel
butter on each, and serve at once.

Mutton Chops and Mashed Potato.

7 neck chops. Mashed potato.

Flour, pepper and salt. 3 pint good thick gravy,
1 egg. 1 gill tomato sauce.
Breadcrumbs.

Trim a little of the fat from the chops, roll them in flour
seasoned with pepper and salt, egg and crumb, and fry lightly.
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Arrange the potato in the centre of a hot dish in a pyramid
shape, arrange the chops against it. Put the gravy and sauce
into the frying-pan when boiling, pour a little on the dish,
and serve the rest in a tureen.

Mutton Cutlets.

Best end neck of mutton. Border of potato.
Breaderumbs. 1 gill brown sauce,

1 egg. % gill tomato sance.

2 oz. dripping. % 1b. kidney beans or peas

Cut and trim the cutlets, ege and crumb them. Put the
dripping in a frying-pan, and when hot fry the cutlets in it,
turning them once. Dish in a circle on a border of potato,
fill the centre with peas or beans. Put the brown and tomato
sauce into the frying-pan, when hot pour round the cutlets.

Serve at once.

Boiled Neck of Mutton.

3 1b. middle of the neck. 2 guarts stock.

2 carrots, 2 teaspoonfuls chopped parsley.
2 turnips. 2 teaspoonfuls raspings.

1 onion. 1 pint white sauce.

1 stick of eelery.

(Enovgh for 6 persons.)

Wipe the meat, see that it is properly jointed, and cut off
any dark parts or supertluous fat. Prepare the vegetables,
cut the carrots and turnips in quarters. When the stock boils
put in the mutton, boil for five minutes, skim well, add the
vegetables, simmer very gently for two hours. Lift it on to
a hot dish, coat with white sauce made with 1 pint of the
stock instead of all milk, decorate with raspings and chopped
parsley, and garnish with the vegetables. Serve with the rest
of the sance in a tureen.

N.B.—Use the stock in which the mutton was cooked for
making Scotch broth.



MEAT 73y

Steamed Leg of Mutton.

Yeg of mutton (8 1b.). 1 stick of celery,

2 carrots, 1 pint caper sauce (see p. 148).
2 turnips. Parsley.

1 ondon,

(Sufficient for 14 persons.)

Wipe the meat with a damp cloth, cut off the ghank-bone;
prepare the vegetables, cut the carrot and turnip in quarters.
If using a steamer, put the mutton in the upper vessel with
the vegetables, and fill the under vessel with boiling water, and
keep it boiling until the meat is done. The lid of steamer must
be kept tightly on. Cook the meat for two and a half hours
(see rules on steaming). When cooked lift out on to a hot dish,
coat with sauce, garnish with the carrots and turnips and little
pieces of parsley. Serve with the rest of the sauce in a tureen.

N.B.—If you have no steamer, rest the leg on four jam-
jars of an equal height (right side up), pour in enough boil-
ing water to come three parts up the jars, put in the vege-
tables, cover closely. If the lid is not a good fitting one put a
folded cloth round the top of saucepan before putting on lid.
Let the water boil all the time, adding more if necessary.
Care must be taken that the saucepan does not boil dry.

Mutton Stew.

1 lb. neck of mutton (scrag 6 small potatoes.
end). 1 small onion,

1 oz. dripping. £ pint hot water.

1 tablespoonful ketchup. Pepper and salt.

1 teaspoonful vinegar. 1 oz. flour.

(Enough for 3 people.)

Cut the meat in pieces and fry in the dripping, strain off
the fat, add ketchup, vinegar, onion, potatoes (cut in quarters),
and hot water. Let it come to boiling-point, skim, and
simmer gently for two hours. Mix the flour smoothly, add
to the stew, season with pepper and salt, cook for five minutes
longer, and serve.
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Pigs’ Feet.

Pigs’ feet (in salt a week). |  Frying batter No. 1 (see p. 189).
Sauce.
2 oz. butter, 1 gill water.
2 oz. flour. 1 tablespoonful sugar,
3 pint milk. 3 gill vinegar.

(Enough for 8 persons.)

Boil the feet for two hours, cut them through, and dry in a
cloth. Dip in flour, then in the batter, fry in a frying-pan,
and serve with the sauce made with the above ingredients.

To make the Sauce.—Melt the butter in a saucepan, mix in
the flour until quite smooth, add the milk and water, stir over
the fire until boiling, cook for five minutes, then add the sugar
and vinegar.

Roast Pork (Sparerib).

1 sparerib. 3 pint stock.
Sage stufling (see p. 158). Apple sauce (sce p. 154).
3 pint brown sauce (see p. 151).

Make a slit in the thick part of the joint and stuff with
sage stuffing. Sew up securely, hang the meat on a jack,
putting the thickest end downwards, put in front of a good
clear fire, and baste frequently. Allow twenty-five minutes
to the pound, and twenty minutes over. When cooked put
the meat on to a hot dish, pour off the dripping from tin,
sprinkle the tin with pepper and salt, add the stock boiling,
stir over the fire for a few minutes, add the brown sauce.
When boiling pour a little round the meat, and put the
rest into a turcen. Serve with apple sauce and green vege-
tables.

N.B.—In roasting a leg of pork, see that it is well scored
before cooking. The stuffing should be cooked in a pie-dish
separately, a little being cooked in the tin with meat to
season 1it.
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Sausages and Mashed Potato.

1} 1b. potato (cooked). 1 1b sausages,

1 oz. butter. 1 oz. flour.

2 teaspoonfuls milk. 3 gills stock.

1 yolk of egg. Pepper and salt.
1 oz. butter or dripping.

(Enowgh for 4 or 5 persons.)

Rub the potatoes through a sieve, put the butter and milk
into a saucepan. When hot put in the potatoes and cgg,
stir over the fire till hot. Put the butter or dripping into a
frying-pam, and the sausages which you have pricked. Fry till
a crisp brown, moving them so that they brown evenly. Take
out the sausages, put them on to a hot plate. Put the flour
into the frying-pan, let it brown, then add the stock gradually.
Let 1t boil for five minutes, season well. If necessary, add a
nittle browning. Put the potatoes in the centre of a hot dish,
put the sausages round, strain a little gravy over them, serve
the rest in a tureen.

Sausage Rolls,

1 1. sausages.
% 1b. puff or rough puff pastry.
1 egg.

(Enough for 16 rolis.)

Skin the sausages, divide into sixteen, and make into long
shapes. Roll the pastry into a square shape and cut into
sixteen squares. Put a roll of sausage on each. DBrush one
edge of pastry with egg, fold the pastry over, letting the fold
come on the top. Put on a flat baking-sheet, brush over with
egg, and bake for about twenty minutes.

Sham Duck.
1 Ib. sansages or sausage-meat. Apple sauce (see p. 154).
Sage stuffing (see p. 158). Good gravy.

Remove the skin from the sausages, add the stuffing, put it
in a buttered pie-dish, cover, and bake for three hours, taking
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the cover off just before serving. Serve with apple sauce and
good gravy.

Sham Fowl.
1 1b, sausages. Bread sance (sce p. 154).
Veal stuffing (see p. 158). Good gravy.

Prepare the same as for Sham Duck.

Grilled Steak.

1 steak. Ketechup and Harvey sauce.
Butter. | Maitre d'hotel butter (see p. 159).
Pepper. Chip potatoes.

Brush the steak with butter, and sprinkle with pepper.
Heat the grill over a clear fire, rub the bars with a piece of
suet. Put on the steak, keep it well turned until fairly firm
—from about ten to twelve minutes. Put it on to a hot dish,
pour over a little ketchup and Harvey sauce, and put some
maitre d’hotel butter on the top. Garnish with chip potatoes.
Serve at once.

Stewed Steak.

1 Ib. beefsteak. 7 pint hot water or stock.
1 oz. dripping. 1 tablespoonful sago.
i oz, flour. Pepper and salt.

( Enough for b or 6 persons.)

Cut the steak into strips, dip in the scasoned flour, and fry
in the dripping. Take the meat out of the saucepan, put in
the flour, mix smoothly with the dripping; let it brown, then
add the stock. Put back the meat, add the sago, pepper
and salt. DBring to boiling-point, skim, let 1t simmer very
slowly from two to three hours. Turn on to a hot dish and
serve at once. Ilalf a pint of shelled peas may be used instead
of the sago.



MEAT 77

Stuffed and Stewed Steak.

11 1b. steak. 1 gill tomato sauce.
Veal stuffing (see p. 158). Browning if necessary.
Stock to cover. Seasoning,

2 teaspoonfuls flour,
(Fnough for 6 persons.)

Beat the steak well with a rolling-pin, spread with veal
stuffing, and roll up; ftie firmly with string, and put into
warm stock. DBring to boiling-point, skim, and simmer very
gently for two hours. Pour off a little of the stock, thicken
the rest with the flour, let it boil for five minutes; add the
tomato sauce, seasoning, and a little browning. Take out the
steak, untie it, put on a hot dish, and strain the sauce round.

Stuffed Sheep’s Heart.

1 sheep’s heart. 2 oz. dripping.
Veal stuffing (see p. 158), 1 tablespoonful flour,
3 quantities. # pint good gravy.

(Enough for 2 people.)

Soak the heart in warm water, clean and dry it, stuff with
the forcemeat, sew it up. Put the dripping into a saucepan ;
when hot roll the heart in the flour and fry it in the dripping.
Put on the lid of saucepan, place it over the fire, and roast
gently for three-quarters of an hour, basting from time to time.
Pour off the dripping, add some good thickened gravy, and stew
the heart for ten or fifteen minutes. Put it on to a hot dish,
take out the string, pour a little gravy round, serve the rest in
a tureen.

Little Cases of Sweetbread.

1 sweetbread. 1} gillsbéchamel sauce (seep. 152)
% pint stock. Salt, pepper, and cayenne.

12 button mushrooms, 1 teaspoonful lemon-juice.

2 oz. tongue (cooked). 2 yolks of egg,

12 pastry cases. 1 teaspoonful chopped parsley.

(Enough for 12 cascs.)

Blanch the sweetbread, and braise it in the stock with the
mushrooms until tender. Press between two plates, then cuf
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into pieces. Cut the tongue into neat pieces and mushrooms
into quarters. Put cases to warm. Put the sauce into a
saucepan ; when hot add sweetbread, tongue, seasoning,
lemon-juice, mushrooms. Stir over the fire until thoroughly
hot through, add the yolks. Iill the cases, sprinkle a little
parsley on each, and serve at once.

Boiled Ox-tongue.

1 ox-tungue. 2 sticks of celery.

1 carrot. Glaze.

1 turnip. Reform sauce (see p. 151).
1 onion.

(Enough for 8 or 9 persons. )

Wash the tongue in cold water, put it in a saucepan with
enough warm water to cover. DBring to boiling-point, skim,
add vegetables. Simmer gently from three to four hours.
Take it out, skin and trim the root. Put it on a tin, brush
over with glaze, and put in the oven for a few minutes.
Serve with Reform sauce.

N.B.—If the tongue is to be eaten cold, after taking it out
of the sauncepan, it should be put on a board and fixed in a
straight position. When cold glaze, and serve with aspic or
meat jelly.

Boiled Veal and Broth.

2 oz. pearl barley. 4 Spanish onion.

2 quarts water. Pepper and salt.

2 1b, breast of veal. £ pint parsley sauee (sce
1 teaspoonful salt. p. 150).

2 carrots, 2 teaspoonfuls chopped parsley.
2 turnips.

Put the barley into a sancepan, add the cold water, bring
to boiling-point, and put in the meat. Bring to boiling-point,
skim, and add a teaspoonful of salt. Simmer gently for half
an hour. Prepare the vegetables, cut one carrot and turnip
into quarters, and the other carrot and turnip into dice, pub
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into the saucepan with the onion. Cook for an hour and a
half. Take out the meat and remove the bones. Pour the
parsley sauce over, and garnish with quarters of carrot and
turnip. Season the broth, add the chopped parsley, and serve.

Veal and Ham Pie.

1 1b. veal. ' 1 tablespoonful water.
3 1b. ha. Raised piecrust (see p. 226).
1 teaspoonful salt. 1 egg.

1 small teaspoonful pepper.

Pass the veal and ham through a mincing-machine, season
with the pepper and salt, add the water. Cut off a small
piece of the crust for the top of pie, mould the rest into a
basin shape. Fill with the meat, moisten the edges of pastry
with egg, roll out the piece for the top, cover over, trim
edges, make a hole in the top, brush over with egg, and if
there are any trimmings use them to decorate with, Bake
for about an hour and a half.

N.B.—Pork pic may be made from this recipe, using pork
instead of veal and ham.

Veal Mould.

11 1b. veal (fillet). Seasoning of mace, pepper, salt,
6 oz. ham. and cayenne.

1 quart stock. 1 oz. gelatine.

3 hard-boiled eggs. Lemon salad (sce p. 133),

% teaspoonful grated lemon-rind.

(Enovgle for T or 8 people.)

Cut up the veal and ham into small picces, put any trim-
mings there may be into a saucepan with the stock, and stew
for an hour or longer. Decorate a quart mould with the egg
cat in pieces and the pinkest part of the ham. Mix the
seasoning with the lemon-—rind. Fill the mould with layers of
veal, ham, egg, and seasoning. Pour in sufficient stock to
cover the meat. Tic over some buttered paper, put a plate
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and a weight on the top, and bake for three hours. Add the
gelatine to the rest of the stock, remove the paper, and pour
into the mould till it is full., When cold turn out, and serve
with lemon salad.

Veal or Chicken Quenelles.

% 1h. veal or chicken. Cayenne, salt, pepper, lemon-
% oz. butter. juice.

L oz. {lour. Potato border or rice.

3 aill stock. White sanece (see p. 148).

Yolk of 1 egg. Peas or beans.

(Enowgh for i quenclles.)

Pass the meat twice through a mincing-machine. Make a
panada with the butter, flour, and stock, put into a mortar
with the meat and egg. Pound well, rub through a sieve,
season, make into shapes with two dessert-spoons. Put into a
buttered saufé-pan, pour in enough hot stock to nearly cover.
Cover with buttered paper, and poach for about fifteen minutes.
Drain on a cloth, dish on a border of potato or rice, cover with
white sauce. Fill the centre with peas or beans.

Veal Stew.
1 1b. veal. 1 carrot,
3 1b. bacon. 4 onion.
1 oz. flour. Pepper and salt,

§ pint hot water or stock.

(Enough for 3 or 4 people.)

Cut the veal into pieces, also the bacon. Fry the bacon
lightly in a stewpan, then the veal. Put a little more fat into
the stewpan if necessary, and mix in the flour; let it brown.
Add water gradually, put in the veal and bacon, bring to
boiling-point, skim. Cut the carrot into pieces and add it to
the stew with the onion secason. Simmer gently for about
two hours and a half.
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Stuffed and Braised Breast of Veal.

1 breast of veal (7 1b.). 2 sticks of celery.

Veal stuffing (see p. 158). 1 1b. bacon or ham,

2 oz. dripping,. 1% 1b. tomatoes.

2 quarts stock. 1 teaspoonful vinegar.

1 carrot. 3 teaspoonful sugar.

1 turnip. Pepper, salt.

1 onion. 4 pint brown sauce (see p. 151).

(Sufficient for 14 or 15 persons.)

Bone the veal, spread over the forcemeat, roll and sew up.
Put the dripping into a saucepan, when hot fry the meat all
over to a good colour. Take out the meat, pour off the drip-
ping, and wipe out the saucepan. Put in the bones from the
veal, the stock, and vegetables, rest the meat on the top, cover
the saucepan closely, cook for two hours. Take it out, put it
in a meat-tin, pour over a little of the stock. Put in the
oven to cook for twenty minutes, basting often. Strain the
stock, put it back into the saucepan, and boil very rapidiy with
lid off, skimming off as much fat as possible. Cut the bacon
into thin slices, trim, and thread on a skewer, bake in the oven
with veal for ten minutes. Put the tomatoes into a buttered
pie-dish with a teaspoonful of vinegar, sprinkle with pepper
and salt and a teaspoonful of sugar. Bake for ten minutes in
a hot oven. When the stock has reduced to about 1 pint
dish up the meat, remove string, pour over half of the glaze,
put the rest with the brown sauce, and serve in a tureen.
Garnish the meat with the rolls of ham and tomatoes.

Stuffed and Roast Fillet of Veal.

7 lbs. fillet of veal. ¥ pint tomato sauce (see
Veal stuffing (see p. 158). p. 152).

1 1b. bacon or ham. } pint stock.

3 pint brown sauce (see p. 151). 1 lemon.

(Sufficient for 18 or 20 persons.)

Remove the bone from the fillet, if not already done at the
butcher’s and stuff with the forcemecat. Sew a piece of fat or

6
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skin from veal over each side. Truss firmly into shape, put
on a meat-tin spread with dripping, put into a very hot oven
for the first ten minutes, then open the oven door and cook
gently until done, allowing twenty minutes to the pound, and
twenty minutes over. DBaste often. Cut the bacon or ham
into thin slices, trim and roll up, thread these rolls on a
skewer, and put into the oven with the veal for the last ten
minutes. Dish up the veal, remove pieces of fat and string,
pour off the dripping from tin, leaving the gravy and brown
particles ; mix a little flour into this, place the tin over the
fire, stir until flour has browned a little, then add the stock,
the brown and tomato sauce, let it boil up. Pour a little
round the meat, garnish with the rolls of bacon and lemon cut
in slices. Serve with potatoes and green vegectables of some
kind, or a lemon salad.

Vol-au-Vent.

3 1b. cutlet of veal. Pepper, salt, cayenne.,
Lemon-juice. 2 oz. ham (cooked).

1 oz. butter. A few quenelles (3 quantitics
1 oz. flour. ofirecipe (see p. 80).

3 pint milk or stock. i 1b. puff pastry (see p. 225).

(Enough for 7 or 8 persons.)

Cut the veal into small pieces, squeeze over a little lemon-
juice, cauté in 1 oz, of butter for five or ten minutes. Take
out the meat, put on to a plate, mix the flour into the butter
in the saucepan, add milk or stock. Cook well, season, put
back the meat, and simmer until tender. Add the ham cut
into strips, and the quenelles (which should be made very
small, with teaspoons instead of dessert-spoons). Put the
mixture into the case, replace the top, and serve. DMake the
case as for oyster patties, only using a large cutter.



CHAPTER IV
COLD MEAT COOKERY

IN this section will be found many excellent ways of using up
cold meat and producing very savoury dishes.

As warmed-up meat has less flavour than freshly-cooked
meat, good gravy or stock should be used, and special care
taken in seasoning. There is often some jellied gravy under
the dripping, which is the essence of meat, and may be used
to advantage. Trimmings of game, poultry, piclled beef,
ham and tongue will also assist. Herbs, essence of aichovy,
and mace may be used in small quantities.

Uncooked flavourings, such as onion, tomato, and mush-
rooms, must be cooked before mixing with the meat.

The most important point to remember is that the meat is
already coolked, and only needs rewarming.

Underdone meat is preferable for cold meat cookery.

For Scotch eggs, rissoles, croquettes and minces the meat
is passed through a mincing-machine or chopped very finely,
and then mixed with a sauce made of butter, flour and stock,
or good gravy. Thissauce must be well cooked before adding
it to the meat.

Rissoles and croquettes should be moist and creamy inside,
to effect which it is necessary to add enough sauce to make
the mixture to the right consistency while hot, then to allow
- it to cool, when it will become firm enough to shape. On
reheating the sance is liquefied, producing the creaminess we
desire.

6—2
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For a hash the meat should be added to the sauce an hour
or more before serving, in order that it may become well
flavoured and softened, taking care it does not boil. It is
safer to use a double saucepan or bain-marie, or stew-jar
placed in boiling water.

Poached eggs are a nice garnish for minces, especially those
made of veal. Borders of rice and macaroni may also be
used.

RuLes For WARMING UP COOKED MEAT

1. Trim away any gristle and most of the fat.

2. Use good gravy or stock.

3. Season well.

4. Cook raw vegetables, such as onion, mushroom, ete., in
a little butter before adding them to the meat.

5. Only reheat the meat ; do not cook it again.

6. For a hash, mince, or curry use a double saucepan or
bain-marie after the meat is added, and let it remain in the
sauce for an hour or so before serving,

7. For croquettes, etc., put the meat mixture on to a plate,
make it into a flat cake, and leave until cold, then divide into
equal portions and shape.

8. When vermicelli is used for coating, crush it finely.

9. For a mince, chop the meat in preference to passing it
through a mincing-machine.

To egg and crumb, see ‘Rules on Frying,” also ‘ How to
fry Parsley.’

Foundation Sauce for Cold Meat Cookery.

Flavouring of ouion, shallot, Flour.
mushroom, ete, Stock or good gravy.
Dutter. Pepper and salt.

Chop the onion, shallot, or mushrooms, and cook in the
butter. Stir in the flour, add the stock, cook for a few
minutes, take off the fire and use as directed.
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Beef Rolls.

1 1b. cooked meat (6 oz. salt beef Sauce.
and 2 oz. tengue). 2 oz, butter,
4 teaspoonful essence of anchovy # oz. flour.
or 1 tablespoonful tomato sauce. 2 gill stock or gravy.
1 egg. Cayenne, salt, and pepper,
Short crust No. 1 (see p. 226).

(Enough for 10 rolls.)

Pass the meat through a mincing-machine or chop it finely.
Make the sauce as in Recipe (see p. 84), add the essence of
anchovy or tomato sauce and the meat. Turn on to a plate,
divide into ten portions, make into rolls. Beat up the egg.
Roll out the pastry thinly, cut it into ten squares, put a roll
of meat on each, fold over, joining the edges with egg. Put
on to a buttered baking-sheet, brush over with egg. Dake
for twenty minutes.

Croquettes of Meat.

4 1b. cooked meat. Sarce
Pinch of sweet herbs. 1 shallot.

1 egge, # oz. butter,

6 tablespuonfuls breaderumbs. % oz. flour.

Fat for frying,  gill stock.

A few sprigs of parsley. Pepper and salt,

(Enough for 8 crogquellrs.)

Chop the meat finely or pass it through a mincing-machine.
Make the sauce as in Recipe (see p. 84). Add the meat and
herbs, mix well. When cool divide into eight portions,
make into cork shapes, egg and crumb. Fry in deep fat.
Fry the parsley. Dish on a doyley, garnish with fried
parsley.
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Curry of Cold Meat.

1 1b. meat. 2 teaspoonful eurry-paste.

11 oz. butfer. 3 teaspoonfuls flour,

3 Spanish onion (chopped 1 teaspoonful chutney.
finely). 4 teaspoonful sugar.

1 apple (chopped). 1 teaspoonful lemon-juice.

1 tomato (sliced). 3 gills stock.

1 teaspoonful curry-powder. 6 oz. boiled rice,

(Lnowgh for 6 or T persons.)

Cut the meat into small pieces, fry the onion in the butter,
add the apple and tomato. Mix the curry-powder, paste,
flour, chutney and sugar together, and add them to the butter,
ete. Put on the lid of the saucepan, and cook for three
minutes, moving the saucepan gently to prevent the contents
from burning; add the lemon-juice and stock. Bring to
boiling-point, skim, and simmer slowly for one hour. Add
the meat, and let it remain in the sauce for an hour or longer
before serving. Dish on a hot dish with a border of rice.

Gateau of Cold Meat.

1 hard-boiled egg. 1 teaspoonful essence of an-
1 1b. cooked meat. chovy.

2 teaspoonfuls chopped onion. Pepper and salt.

1 oz. butter. 1 egg.

3 oz. breaderumbs. 1 gill good gravy.

2 teaspoonfuls chopped parsley. 3 pint brown sauce,

(Enough for 7 or 8 persons.)

Well butter a pie-dish (11 pints), and decorate it with the
hard-boiled egg cut in pieces. Pass the meat through a
mincing-machine or chop it finely; cook the onion in the
butter, add the meat, breaderumbs, parsley, essence of anchovy,
and pepper and salt. Beat up the egg, add it to the gravy,
and mix with the rest of the ingredients. Put the mixture
into the pie-dish, pressing it well in. DBake for twenty
minutes. Turn out on to a hot dish, and pour the sauce round.
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German Croquettes.

Butter as for pancakes(see p. 189).

1% 1b. cooked meat. Sauce

Seasoning of anchovy, herbs, or 1 oz butter,
tomato sauce. 1 oz. flour.

1 ege. 1% gills stock.

8 tablespoonfuls breaderumbs. Pepper and salt.

Fat for frying.

(Enough for 15 crogquettes.)

Make the batter and leave it to stand. Pass the meat
through a mincing-machine, make a sauce as in Recipe, p. 84,
add the seasoning and the meat, beat up the egg. Fry the
batter as for pancakes in rather a large frying-pan. Put
some of the meat mixture on each pancake, roll up, cut into
equal-sized pieces, egg and crumb, fry in deep fat. Dish on a
d’oyley. Serve at once. |

Hash.
2 small furnips. Saatce.
2 smell carrots. 1 shallot.
1 1b. cooked meat in slices 1 oz. butter or dripping.
(underdone). 1 oz. flour.
Toasted or fried bread. 1 pint stock.
Pepper and salt,

(Lnough for 5 or 6 persons.)

Make the sauce as in Recipe p. 84, add the vegetables, cut
into neat slices, cook until tender. Add the meat, letting it
remain in the sauce for an hour or longer before serving.
Put on to a hot dish, garnish with fried bread.

Italian Patties.

Choux pastry (see p. 224). 2 gills sauce (made as for white
1 1b. cooked veal and tongue, sauce, using stock instead of
Seasoning. milk).

(Enough for 10 patties.)

Make the choux pastry, force it on to a buttered baking-
sheet in pyramid shapes. Bake for about half an hour, split
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open, fill with the meat mixture, put together again, and serve
at once.

Meat Mizture—Cut the meat into dice, mix it with the
sauce, season, and stir over the fire until thoroughly hot
before filling the cases.

Kromeskies.

A grate of nutmeg.
6 oz. cooked meat (game or Sauce.

poultry preferable). 4 mushrooms or % shallot.
1 1. bacon. 1 oz. butter.
% quantities frying batter No. 1 1 oz. flour.

(see p. la.SE!j. 1 gill good gravy.
Fat for frying. Pepper and salt,
Parsley.

(Enough for 12 kromeskies.)

Make a sauce as in Recipe, p. 84, add the nutmeg, pass the
meat through a mincing-machine, add it to the sauce. Turn
on to a plate, divide into equal portions. Cut the bacon in
very thin rashers, put a little of the meat mixture on each,
roll up, dip into batter, fry in deep fat. Serve on a hot
dish, garnish with fried parsley and lemon.

Macaroni and Meat Balls,

2 oz. macaron. 1 egg.

1 Ib. cooked meat (tongue pre- 3 tablespoonfuls breadcrumbs,
ferable.) Fat for frying.

Pepper, salt, and cayenne. 3 pint tomato sauce,

(Lnough for 2 persons.)

Boil the macaroni until tender, strain, and chop it finely.
Chop the meat, mix it with the macaroni, add the pepper and
salt, and the yolk of egg. Divide into four equal portions,
make into balls, brush over with the white of egg, roll in
breadcrumbs, fry in deep fat,  Serve with tomato sauce.
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Macaroni and Meat Mould.

6 oz. Naples macaroni. Pepper and salt.

1 slice of bread, A pinch of sweet herbs.

1 gill stock. 3 pint brown sauce, gravy, or
1 egg. tomato sauce,

1 1b. minced meat (cooked).

(Emnough for 7 or 8 persons.)

Break the macaroni into small pieces, put into boiling water
with a little salt, and boil for a quarter of an hour. Put the
bread into a basin and pour the hot stock over, beat up the
egg, drain the macaroni when tender ; beat up the bread with
a fork, add the meat, macaroni, seasoning, herbs and egg, and
mix well together. Put into a buttered basin and press well
in, cover with buttered paper, and steam one hour ; turn out
and serve with the sauce or gravy. This mould may be
varied by putting the meat and macaroni in layers, or lining
the basin with macaroni and filling up with the meat, and
cover with more macaroni. This mould is very savoury
if made with mixed meats.

Mince.
1 1b. cooked meat. Sauee.
Seasoning of parsley, essence 1 shallot.
of anchovy, or sweet herbs. 14 oz. butter or dripping.
Toasted or fried hrea.d, boiled 1 oz. flour.
rice, or poached eggs. 3 gills stock or gravy.
Pepper and salt.

(Enough for 5 or 6 persons.)

Pass the meat through a mincing-machine or chop it finely,
make the sauce as in Recipe, p. 84, add the meat and season-
ing, put into a double saucepan for an hour. Serve on a
hot dish, garnish with toasted bread, boiled