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BEEF EN MATELOTTE,

HOP very fine six small onions and put in the chafing-dish
with two tablespoonfuls of butter; when a light brown,
shake in from a small dredging-box about a tablespoonful of
flour, stirring all the while. Add a glass of claret, a table-
spoonful of stock, a tablespoonful of mushroom catsup, salt,
pepper, and two or three drops of extract of celery; lay in
the hot-water plate some slices of cold roast-beef, preferably
the fillet, and strain over it from the chafing-dish the sauce,
prepared as above. Place it over the lamp, closely covered, long
enough to heat through.
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HAM A LA FOURCHETTE.

N the hot-water plate melt a tablespoonful of butter; put in

a cup and a half of cold boiled ham, minced fine, and half
- a dozen cold boiled’ potatoes, sliced thin; put the ham and the
potatoes in the plate in alternate layers, and set it aside. Melt
two tablespoonfuls of butter in the chafing-dish, stir in a table-
spoonful of flour, then add slowly a pint of rich milk; season
with pepper and salt; stir in two well-beaten eggs, let it simmer
three or four minutes, then pour over the dish of ham and
potatoes; remove the chafing-dish, and put the plate over the
lamp until it is thoroughly heated—about five minutes.
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CURRY SAUCE FOR ANY KIND OF CoLD MEAT.

UT two tablespoonfuls of butter in the chafing-dish with one good-
sized onion minced fine, eight or ten pepper-corns, a blade of
mace, two or three bay leaves. Stir until the onion becomes nicely
browned, then add two tablespoonfuls of flour, one tablespoonful of
curry powder, a desert-spoonful of vinegar, a pinch of salt, three gills
of boiling water, in which a tablespoonful of fluid beef has been
dissolved, or the same quantity of good stock. Let all simmer five
or ten minutes, stirring constantly.  Strain, and stir in any kind

of cold meat cut in thin slices, or dice. 5







































SALPICON OF TURKEY.,

NE pint of turkey meat, minced fine; a large sweet-bread,
minced fine; a teaspoonful of grated onion, a teaspoonful of
lemon ; salt and pepper to taste; heat in the chafing-dish a large
cup of cream and two tablespoonfuls of butter; when this is
boiling stir in a tablespoonful of flour mixed with a little of the
cream reserved for that purpose; add the meat, and when that has
cooked about two minutes stir in two beaten eggs; cook four or

five minutes longer, and serve hot with toast.
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