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GAME. 173

wish for the trouble of turning them, slice them
about as thick as half-a-crown), line a plain Charlotte
mould with buttered paper, and garnish it with rings
of the carrot and turnip; now lay in alternately
layers of the cabbage and of the birds cut up into
pieces till the mould is full, finishing with cabbage.
Steam for a little till firm, then turn out and serve
with a good brown sauce made from the giblets and
trimmings of the partridges, to which you have
added a glassful of Marsala. If liked, the bacon
and sausage can be added to this.

Landrail (or corncrake).—This bird, which is
seldom sold, is in season from the end of August
till nearly the end of September, and is trussed
like a snipe, a thin skewer being passed through
the thighs and body to keep the legs out straight.
It is barded, and roasted for fifteen to twenty
minutes, and served with fried crumbs and clear
gravy, or with bread sauce and a garnish of water-
cress.

Quail, when served as a rdf, are roasted. When
picked and singed, they are drawn through an
opening ai the back of the neck, the neckbone and
crop being removed with the head, but the trail
being left in, or not, as preferred. When trussed
rub the breasts of the birds over with warm butter,
then bard first with a slitted slice of fat bacon and
next with a nice fresh vine leaf, fastening these hy
means otf a pack thread and skewers. Roast from
ten to twelve minutes, basting almost incessantly
with butter, if possible. To serve, remove skewer
and strings, do not remove the bacon and vineleaf,
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PUDDINGS AND PIES. 189

with water alone, or with egg yolk, lemon juice and
water as before.

Beefsteak Pudding.—For this take sufficient paste,
say from one-half to two-thirds of the first plain
paste, and with this line the buttered basin. Cut
111b. of beef steak up into narrow strips, dipping
each into a seasoning made by mixing together one
and a balf teaspoonsful of salt, about a teaspoon-
ful of freshly ground black pepper, and a table-
spoonful of browned (not burnt) flour ; then lay these
strips into the basin, adding a small piece of fat with
each one, and dusting each layer with finely minced
parsley and very finely minced shallot cr onion (a
small onion is enough altogether) ; now pour in about
three-quarters of a pint of either cold stock or water,
a teaspoonful of essence of anchovy, and, if liked,
a little Worcester sauce; cover with the paste,
previously rolled out three-quarters of an inch thick,
after wetting the edges, and press these well together,
trim off any superfluous paste, tie a cloth over the
top, set the basin in a pan containing boiling water
enough to cover the pudding completely, and cook
for two and a half hours, watching that the pudding
is always under water. It is quite worth the trouble
to be careful about the temperature of this outer
water, for a pudding cooked m water always kept
just at boiling point, but never allowed to ““gailop,”
is infinitely better than one where the water has had
to be constantly renewed from evaporation. The
above is @ simple but excellent form of beef steak
pudding, but it may be varied almost indefinitely.
For instance, any small birds, such as larks (or even
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1t in alternate layers with cut-up partridge or quails,
a sweetbread cut into half inch dice, cocks’ combs
halved, truffles, artichoke bottoms, asparagus points,
fresh mushrooms (or failing these bottled champig-
nons), hard-boiled egg yolks, and tiny forcemeat
balls. Fill up with strong veal gravy and some
oood thick cream, cover down and boil or steam for
two hours or so. If the Atora crust is used, and
this pie is baked for two hours, it makes a very nice
dish, only then leave a small hole in the top of the
paste to allow the gas to escape, use only veal gravy
to moisten it and finish by pouring in just at the
last some boiling cream. It may be observed, when
rabbits, partridges, &c., are used, that if young
they may be fried to a delicate brown before putting
them in the pie; whilst if old they are improved by
being stewed gently till half cooked.

The above will give a good idea of the method
of making puddings. For pies, several kinds of
paste are used, according to the use to be made of
them.

Common Short Crust.—Mix together 1lb. flour, a
teaspoonful of baking powder, and about half a
coffeespoonful of salt ; now rub into this 4o0z. of well
clarified dripping or lard (the dripping 18 much the
best) till it is all in dry crumbs, then add very
gradually enough cold water to bring it all to a rather
stiff paste, 1. hich can be rolled easily without sticking
to the pastry-board or slab. (N.B.—Where much
pastry is used, 1t is well worth while to indulge in a
marble pastry slab, which costs only a few shillings,
and is an immense improvement t the paste and a
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ﬂ-(.‘EDl‘dillg‘ to thi;‘ ﬂﬁl.ll‘ 113(3[’], hllt fl‘f}]l'[ one to one ;1,11(]
a half gills is the average amount. Work this paste
till it does not stick to the hands, the board, or the
basin. Now flour the board and the rolling pin well,
an | roll the paste out, being careful to keep it very
even, always rolling from yourself, never towards
you or sideways. Keep the paste about one-third
as wide as 1t 1s long. Now brush it all over with
lemon juice, and place from 10o0z. to 120z. of butter
over it in little pieces (as in Fig. 23), leaving about an
inch clear all round ; then flour the surface lightly
and fold the paste over in three, bringing the ends
A A over to B B, and then turn the ends ¢ ¢ to o » (as
in Fig. 24), drawing it round at right angles, so as to
have side B D in front of you. = Now press the open
ands together with the rolling pin, then flatten it
across in two or three little ridges, to prevent the air
inclosed from making one large bubble, roll it out and
put it aside to cool. It should be rolled twice, or if
liked, four times in this way, allowing it to rest from
ten to fifteen minutes between each rolling. If
brushed over with lemon juice between each rolling
it both improves the colour and the flakiness of the
paste. This paste requires a hot oven, and the last
rolling must be particularly even. '
Beef Steak Pie.—Cut the beef, which should be
preferably rump steak, into strips, seasoning them
precisely as for beef steak pudding; core and slice
down half the kidney of a nice young ox, seasoning
this like the beef; now pack the pie dish with a layer
of meat and kidney, strewing over it some very finely
chopped shallot and parsley, together with hard-

o 2
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mushrooms, truffles, sheep’s kidneys, ham, or oysters
bearded and blanched in their own liquor, as you
please.

Veal and Ham Pie—This is made precisely like
beefsteak pie, excepting that a layer of nice sausage
meat or farce is placed at the bottom of the dish; 21b.
of cushion of veal sliced thinly and freed from
skin and sinew being used alternately with either
ham or lean bacon (for the latter use the gammon)
and finish off as before.

The best farce for pies may be made thus: Cut 11b.
of fat bacon into square dice, and fry till lightly
coloured, add to this flb. of calf’s liver, and 14lb. of
veal, poultry, rabbit, or game (according to the pie
you are making), add to this a dozen or so of cham-
pignons or six or eight mushrooms; season 1t all
highly with salt, freshly ground black pepper, and a
little cayenne pepper. A very little powdered bay
leaf is by many persons considered an addition. Fry
this all in butter or well clarified dripping till the
meat is perfectly cooked, when you pound it to a
smooth paste in a mortar, finishing it off through a
wire sieve for any delicate form of pie. Besides
this farce, the gravy used in pie-making requires
consideration. This is a point only too frequently
overlooked, as the fearful messes, apparently com-
pounded of shoe leather and greasy water, only too
often testify. Properly made pie gravy should
always jelly when cold. To make gravy for such a
purpose try the following : Put into a stewpan all the
bones, scraps, and trimmings of the meat of which
the pie is to be made, adding to this any carcases or
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latter up sharply for a quarter of an hour to reduce
it. Meanwhile cut a pound or a pound and a half of
rump steak imto small slices, flatten each with a
heavy knife dipped in water, or with a cutlet bat,
season each piece with pepper, salt, minced parsley,
and very finely chopped shallot or chives. Cover the
bottom of the pie dish with a layer of this beefsteak,
arrange the giblets, with the livers, neatly over it,
adding, if liked, some long thin shreds of ham,
sprinkle over it some powdered fine herbs, and
a little cayenne, moistening it with a reduced gravy,
covering it with puff pastry and finishing off as
before. The rest of the reduced gravy may be used
to fill up the pie at the last.

Pigeon Pie—About the nicest pie I know is made
as follows: Bone the birds and cut them into four :
cut up 1lb. of nice steak into little squares; season
both pigeon and beef with a little salt, pepper,
minced parsley, and shallot, and toss it all over the
fire for a few minutes, till lightly browned, in a well-
buttered pan. Then arrange the pieces in a pie dish
with a little bacon cut into tiny slices, some quartered
hard-boiled eggs, and a few mushrooms+*if handy ;
sprinkle the pan in which the birds were fried with a
spoonful of flour, stir it well round, then add enough
good gravy to moisten the dish, let it just boil up,
and pour it into the dish with the birds, &c. Cover
the dish with rough puff paste, brush it over with
beaten c(2g yolk, and bake about two hours in a
moderate oven. Any game is excellent cooked in
this way, and so also are wood pigeons.

Chicken Pie.—Wash and dry two chickens, which
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Chicken and Parsley Pie.—Cut up, wash, and dry
a chicken, season 1t with fine salt; pick and scald
some parsley, then squeeze it quite dry, mince it,
and lay it in a pie dish; on this lay some of the
chicken, then more parsley and chicken till the dish
1s full. Pour in new milk almost to the top of the
dish, cover 1t with a nice paste, and bake. = When
«ooked, pour off some of the milk, and replace it with
half a pint of scalded cream.

Duck Pie—This is an old-fashioned pie, but not
by any means a bad one for all that. Carefully
scald and cleanse two mice birds and cut them into
neat pieces, putting aside the livers and the giblets
separately, making the latter into good stock in the
usual way with vegetables and seasoning, using bone
stock instead of water to cover them. Well wash
and par-fry the livers, packing them into the dish
with the cut-up duck, and about 40z. to 50z, of ham
cut into strips; pour to this some of the stock made
from the duck bones, previously strained, freed from
fat, and flavoured to taste with a little port wine and
orange juice (Seville orange being best for this),
cover the pie and bake in a moderate oven. When
cooked, add in the rest of the gravy flavoured as
before.

Partridge Pie.—Pick, draw, and singe three nice
partndges, cutting the birds into neat joints and
removing the feet, the heads, and the tips of the
wings.  Cover the bottom of the pie dish first with
a thin layer of fat bacon, then a layer of beef or
rump steak, cut up and seasoned as for the giblet pie,
and on this arrange the partridge joints pretty closely,
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lichtly with brown sugar, then a layer of mutton
chops well seasoned with pepper and salt, then more
sliced apple, next some thinly sliced onions, and
repeat these layers till the dish is full, add one
pint of water, cover with the crust, and bake. Some
West country cooks use pork with, or instead of, the
mutton, strew currants and minced parsley between
the layers, and finish up at the last with a little
boiling cream.

Rook Pie—Pluck, draw, and singe four or more
fine young rooks, and remove the backbones (if left
in these are bitter), and then steep the birds for one
and a half to two hours in water or milk, or half
and half, after which cut them into neat joints,
seasoning these rather highly with mignonette, and
pack them in a buttered piedish in alternate layers
with thinly sliced beef steak or ham,some bacon, sliced
hard boiled eggs, and little forcemeat balls; add an
ounce or 8o of butter broken up, and about one and
a half gills of good strong gravy; cover with a good
rough puff paste, and bake two hours or more till
the pie is cooked. If the birds are skinned and
freed from their backbones, they may be cooked by
any recipes for game or pigeon pie. N.B.—This
treatment applied to foreign game often renders it
thoroughly palatable when otherwise too bitter. Be
careful not to break the gall in drawing, but if it be
broken, soak the bird in strong salt and water.

Gloose Pie—This old fashioned pie, once very
popular in Lincolnshire and the Eastern counties at
Christmas {ime, was made by boning a goose,
a turkey, a fowl, a pheasant, and a partridge or
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brisket procurable, ready salted, of the butcher ;
or it may be prepared thus: Take 6lb. of nice
brisket of beef, without bone if possible, but remove
any if sent with it. Rub it well over with vinegar
and moist sugar, and let it stand in this for an hour
or two, then lift it out and put i1t into a pan
with water or ordinary bone stock enough to cover
it, together with two or three slices of bacon, fat and
lean together (a little of this placed under the beef
is good), two small onions, each stuck with three
or four cloves, a dozen peppercorns and allspice
mixed, a good bouquet (be sure it contains two
bayleaves), two carrots, and salt. Bring this again
to the boil, then simmer in a tightly covered pan for
four to four and a half hours till the meat is cooked.
Now lift the pan from the fire and leave it till
the meat is fairly cool, when it may be lifted out
and pressed between two dishes till perfectly cold.
(Mind when pressing beef, or indeed any meat,
to get the pressure even. It is no use putting
a heavy weight in the centre of the covering dish,
and leaving the ends unweighted, or the pressure
will be unequal. Three ligchter weights of about
equal heaviness are far better than one heavy one
planted in the middle). Meanwhile strain the
Liquor (there will not be much) left in the pan, and
boil it down rapidly till it 1s a thickish glaze, and
paint the meat over with this. Again let it set
thoroughly, then brush it all over lightly with
just liquid aspie jelly, or preferably with gelatine dis-
solved in some clear stock, or diluted Consommé
Maggi, in the proportion of foz. to loz. of gelatine
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the pound of slow simmering for meat cooked thus
counting from after the water or stock boils up after,
the meat is put mm. The success of pressed beef
depends on this very slow simmering. Be careful to
choose a lean piece. Or: Choose a nice and not too
fat piece of the brisket, of 71b. or 8lb. (the brisket,
or the thick flank, is usually taken for this joint),
and rub 1t well with coarse salt for three days, then
pound and mix together loz. each of black pepper
and cloves, 30z. mace, 20z. dark brown sugar, and
loz. of juniper berries; rub this well in, turning
it and rubbing it daily for three more cays; then add
some salt, about 3lb., to the pickle that will have
formed, and leave 1t in this for eight or ten days,
turning and rubbing it daily ; then take it out, drain
well, and either hang it up to dry or use it at once.
Tie the meat neatly into shape (it should be an
oblong), and lay it in the pan with two or three
sliced onions and carrots, a blade or two of celery, a
good bunch of herbs, ten or twelve peppercorns and
allspice, the thinly pared rind of a lemon, and a
small onion stuck with two or three cloves; cover
with cold water or second stock, bring it gently
to the boil, skimming carefully, and then draw it
to the side of the stove and let it simmer slowly but
steadily for four hours or so till done; now remove
any bores, and let it cool somewhat in its liquor (in
an earthenware pan—never let any meat get cold in
a metal pan!), then lift it out, wrap it in a clean
cloth, and set it in a dish under another, weighted
with sufficient weights to press it firmly, and leave it
there for ten or twelve hours. When you remove
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different shapes, prawns or crayfish, &e., being
all pressed into the service, but plain, as suggested
above, it 1s excellent.  For the chawufroiz sawuce, stir
together over the fire three-quarters of a pint
of aspic jelly, a gill of rich tomato sauce, half
a wineglasstul of sherry, joz. of glaze, a teaspoonful
(or more to taste) of essence of anchovy, and a dust
of coralline pepper, let this all boil up sharply
till reduced a quarter part, skimming it well all the
time, then tammy or sieve it, and use when cool. A
drop or two of carmine may be added to this to
bring up the colour if necessary, but be very careful
about this, for if in the least overdone it will give a
most revolting look to the meat. Any well flavoured
brown sauce, such as espagnole, champagne, &e., may
be used for this masking, if an ounce of best leaf
gelatine to the pint of sauce be boiled down in it, the
whole being used whilst almost setting.

Braised Beef a la Frangaise.—Put 8lb. or 101b. of
round or rump of beef into a pan just large enough
to hold it comfortably, laying in with it 4o0z. sliced
Lham or bacon, a calf’s foot cut up small, one onion,
and two carrots sliced, a bunch of herbs (thyme,
pa-sley, bayleaf, lemon peel, &c.), half a head of
celery, a clove of garlic peeled but not cut (cutting
it makes the taste st.onger), a few cloves and whole
peppers, w'th salt to taste; then add a full gill
of white wine (Grave or Chablis, or, failing this, half
a gill of sherry diluted with half a gill of water and
the juice of half a small lemon), or a liqueurglassful
of brandy, and about a pint of cold stock or water.
Cover with a buttered paper, close the pan down
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bayleaf, green onion, lemon peel, &c.), and enough
light stock, or equal parts of stock and white wine,
to cover it. Bring it to the boil, then draw it to the
side, and keep 1t simmering slowly and steadily
for three hours or more till tender. Now lift it out,
and let it cool in the cloth for a little; when nearly
cold remove the cloth and put the galantine between
two dishes under weights till perfectly cold. Mean-
while strain the liquor, and put it into a pan over a
sharp fire with the well whipped whites of two
or three eggs, and keep it stirred till it boils up,
when you cover it down tightly and let 1t simmer
steadily . for half an hour; then strain, and as it
is setting (it will be a stiff jelly) use it to paint over
the galantine. This may manifestly be varied to
taste.  Some cooks use sausage meat instead of the
veal, whilst others again add the contents of a tin of
paté de foie gras truffé¢ to the veal and ham farce, &c.
But the principle is always the same.

The preceding is the galantine reduced to its
simplest form. A somewhat more ornate and fuller
recipe 1s the following :

Gulantine of Veal.—Take a piece of breast of veal,
about twelve to fourteen inches long ; bone and trim
it carefully, removing all gristle and supeifluous
fat, as well as some of the meat (about 1lb.). Take
the meat and half a pound of fat bacon; pound
together in a mortar, season with powdered spice,
sweet herbs, pepper and salt to taste, then pass
the mixture through a wire sieve. Cut 1lb. of boiled
tongue in pieces about an inch square; cut half
a dozen truffles, each into three or four pieces. Lay
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if you are using an old fowl (which is generally
taken for galantine, as the long cooking malkes 1t
tender), pass this meat once or twice through the
mincer before using it for this purpose. Flatten
the meat with a wetted roller, and after pulling
in the locse flesh or skin, get it into as trim a shape
as you can. Now spread all over it a layer of
delicately prepared sausage meat (40z. white bread-
crumbs, a good teaspoonful of salt, and about half
that of white pepper, to each pound of lean pork),
being careful to keep this farce a little within
the edge of the meat; on this lay strips -of rather
fat bacon, ham, tongue, and sliced hard-boiled egg,
and some sliced truffies or mushrooms if at hand,
and cover this again with the sausage mixture ; now
roll it up very tightly longways, being careful
to keep the farce well inside. = Next roll this all up
as tightly as you possibly can in a clean wet cloth,
tie up the ends well, and fasten it round with broad
tape to keep it in a nice bolster shape. Simmer
it very gently (allowing forty minutes to the pound)
till done, when you lift it out and leave it to press
between two dishes under heavy weights. If on
lifting it out of the pan the cloth looks wrinkled, take
it off, re-roll the galantine, and then put it to press
as described above. When perfectly cold remove
the cloth, wipe the galantine to take off any fat that
may be adhering to it, brush it all over with just
- liquid aspic jelly, and serve garnished with chopped
aspic round it. An old turkey is made into a
galantine in precisely the same way. Mutton
makes an excellent galantine, if treated in this
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the best pieces on the top. Ornament with slices of
truffles and chopped up aspic jelly.

Stewed Fowl in Aspic.—Truss a large fcwl as for
boiling (it need not be so very young), and stew it
very gently for an hour or so with a few soup
vegetables, a bunch of parsley, some young green
onions, and a slice or two of lean smoked ham, with
seasoning to taste. ~ When quite cooked, ift it out
into an earthenware pan, pour the liquor in which it
was cooked over it, and leave it thus till cold.

Prepare some white chaufroix sauce thus: Boil
together a gill of velouté sauce (i.e., melted butter
made with white stock instead of water), a gill of
single cream or new milk, and a gill of aspic till it is
reduced a fourth part, skimming it carefully, When
this is cooling lift the fowl out of the liquor, wipe
away any vegetable or fat that may be adhering to
it, and then mask 1t all over with the chaufroix
sauce just as the latter is setting, and put it aside
till firm.

Boar’s Head.—Take the head of a bacon pig, cut
it low in the shoulders, singe it, and then proceed to
bone 1t, beginning at the throat ; the tusks must not
be removed, but scraped. Take out the tongue and
pickleit in the same way as the head. For the pickle
take 3lb. or 4lb. of common salt, and {lb. of salt-
petre, pound them well together, and rub them well
into the head all over, especially over the eyes and
ears, turn it over in the brine each day for a fort-
night, then drain and dry it with a cloth. Have
ready 3lb, or 41b. of forcemeat (as for a galantine), a
bottle of truffles, glb. of pistachio nuts previously
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Lastly there are the terrines and the moulds, both
extremely nice for cold meats of any kind. Pies
of various sorts have already been described, but the
terrine, a form of pie after all, may here be given.

Terrine of Hare.—Cut the flesh from a nice hare,
and slice it into neat fillets ; have ready some stuffing
(such as is used for hare) and some fresh sausage
meat, with some sliced bacon. Put a layer of
stuffing at the bottom of the terrine, and lay on this
thin slices of the bacon, then a layer of hare, and
lastly a layer of sausage meat, and repeat these till
the terrine is full, seasoning each layer with pepper,
spice, &c., and sprinkling them with sherry or port
wine, and some good stock made from the carcase of
the hare ; when full lay a slice of raw fat bacon on
the top, cover it with a buttered paper, and stand
the terrine in another pan with boiling water, more
than three parts the depth of the terrine, and bake it
in a moderate oven for one to one and a half hours,
according to the size of the terrine. = When cooked,
remove the fat bacon, and let it get perfectly cold,
when a layer of butter (melted) should be run over
the top.

This will serve as a guide for all sorts of terrines.
Fish is particularly good this way, if a nice fish
farce is made of common fish and prawns, fillets of
lobster or salmon, oysters, &c., are used as the filling.

Terrine of Ham.—This is a German recipe, and
perhaps « for English tastes the quantity of lard
might be lessened. -Cut up 1lb. each of veal and
fresh pork freed from all skin, sinew, &c. ; make 20z,
or 3o0z. of butter or lard hot in the frying-pan, then
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